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MINIMEX

Cremista G

Instruction Manual

Espresso Machine
Minimex

Model : Cremista G (MCTG1)

Instruction Manual
Espresso Machine (Coffee Maker)

Model : Cremista G (MCTGH1)
220-240V., ~50Hz., 3,200 W.

English



IMPORTANT SAFEGUARDS :

Please read this manual and follow the below instructions before using the appliance:
1. This espresso coffee machine is not intended for use by those with physical, sensory,
or mental disabilities, or by those lacking experience or knowledge (including children),
unless they are supervised or instructed by someone responsible for their safety.
2. Please watch your children and make sure they do not play with this equipment.
3. This equipment is designed for home use and other similar settings, such as:
- Staff kitchens in shops, offices, and other workplaces;
- Farmhouses;
- Serving customers at hotels, inns, and similar residential environments;
- Bed and breakfasts and similar establishments.
4. 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.
5. The surface of the heating element may retain residual heat after use.
6. Do not immerse the coffee machine or the power plug in water or any other liquid.
7. Clean all surfaces that contact with food in accordance with the "Cleaning and Maintenance"
section of this manual.
8. Maintain the coffee machine as instructed in this manual. Improper maintenance may affect
its performance.
9. Please use the product as instructed in this manual. Improper use may cause potential
hazards.
10. The coffee machine should not be operated inside a cabinet.
11. Children must not clean or maintain the machine without supervision.
12. Before use, check to see if the voltage corresponds to the specifications indicated on
the product label.
13. Make sure the coffee machine is plugged into an earthed socket.
14. To avoid damage to the coffee machine, do not place it on a hot surface or near open
flames and ensure that the power cord does not come into contact with
high-temperature parts of the machine.
15. Unplug the coffee machine when not in use or before cleaning. Allow the appliance to
cool down before installing / removing any parts or cleaning.
16. In case of malfunction, do not replace parts with components from unauthorized
manufacturers, as doing so may cause harm or pose a safety risk to the user.
17. The coffee machine should be placed on a countertop or a flat surface, and the power cord
should not be hanging over the edge of the table or counter.
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18. 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 and steam nozzle, etc.).
Please avoid touching these parts directly. Always hold only the anti-scald grip and the
portafilter when handling the appliance.

19. Do not leave the appliance in environments where the temperature is below 32 °F/0°C.
Residual water in the boiler and pumps may freeze, causing damage to the appliance.

20. At any sign of malfunction, defect, or suspected damage due to dropping of the
machine, unplug the appliance immediately and stop operating the defective machine.

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

Do not exceed the maximum level mark.
22. During operation, avoid any liquid from spilling into the interior of the machine.
23. The coffee machine should be maintained and inspected by qualified personnel.
All maintenance activities must be recorded and confirmed in accordance with
the procedures or user manual provided by the company.
1) Before maintenance, unplug the appliance or disconnect the power supply.
Then wait for it to cool to room temperature.
2) The appliance should be safe to use again after maintenance.
Carry out safety checks if necessary.
- Make sure that the power plug is fully inserted into the power socket and is making
proper contact during use.
- If a power socket extension cord is needed, make sure it complies with national
standards.
- Please disconnect the power when you leave the site.
- If you Note any abnormal noises, odors, overheating, or malfunctions,
please stop using the product immediately. Turn off the switch and disconnect
the power supply.
- Do not power the appliance from a lamp holder with a socket.
- The total rated current of the appliance connected to the power socket extension
cord should not exceed the rated current of the original fixed socket or circuit.
- Do not use near flammable or explosive materials or other similar environments.
- Users should not disassemble the appliances on their own, nor should they modify
the internal wiring, components, or safety devices.
- Do not apply force to the power cord when unplugging it from the socket.
- Do not replace the appliance's power supply fuses with ordinary conductors or fuses
exceeding the specified current capacity.
- Users should not alter the settings of low-voltage circuit breakers or residual current
safety devices.
24. Do not use the appliance outdoors.

25. Save this instruction manual for future reference after reading
-3/Eng -



KNOW YOUR ESPRESSO MACHINE

@
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Bean hopper lid

Bean hopper

Coffee grind adjustment disk

Gringing indicator light
Pressure Gauge
Microswitch

Filter holder

Drip tray
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Water tank

Function buttons
Touch screen display
Steam pipe
Portafilter

Steam pipe handle
Power switch

Steam nozzle



ACCESSORIES

T W VY

Double Cup
Portafilter x1

"

Cleaning
Brush x1

Tamper x1

58 mm Filter Basket

Air Bl 1
(Single Cup) x1 Irslowerx

Cleaning
Disc x1

Milk

Il Brush x1
Pitcher x1 Small Brush x

BUTTON AND INDICATOR LIGHTS DESCRIPTIO

Button Icon

Name

Function

0

Grind Button

Press to start grinding, press it again to stop

@ Cold Brew Button Press ‘to mgke cold brew coffee,
press it again to stop
=, Espresso Button Press to make espresso, press again to stop
L] . .
é',,“_‘ Steam Button Press to release steam, press it again to stop

:S

Orange Grinding
Indicator Light

If the indicator lights up, your grind is too fine
or the coffee dose is excessive, causing slow
flow. Use a coarser grind or reduce the dose.

White Grinding
Indicator Light

If the indicator lights up, the grind size and
dosage are properly set for ideal extraction flow.

Q)

Blue Grinding
Indicator Light

If the indicator lights up, the grind is too coarse
or the coffee dose is insufficient, causing fast
flow . Use a finer grind or increase the dose.
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PRODUCT USE REQUIREMENTS

Ambient Temperature: 33.8 - 104 °F/1-40°C

Water Quality Requirements:

To ensure the performance and lifespan of the coffee machine, as well as optimal coffee quality,
the following recommendations should be followed:

Use filtered or softened water from a water treatment device that complies with

local drinking water standards, particularly with respect to pH value and chloride levels.

Do not use purified or distilled water.

NOTE:
1. Replace the water treatment device promptly in accordance with its specifications.
2. Based on the frequency of use, it is recommended to descale the machine every

1 - 2 months.

BEFORE FIRST USE

1. Unpack the appliance, remove all accessories, verify their completeness, and peel off any
protective film from the machine surface.

2. Clean the water tank and portafilter thoroughly with mild detergent, then rinse.

3. Remove and clean the drip tray and cup tray if they are dirty, then reinstall them in
the machine.

4. Plug the power plug into a grounded electrical outlet.

5. Run a water-only cycle to flush the internal water system before your first use
(both for coffee and steam functions) .

6. Different types of coffee require different grind sizes. Please familiarize yourself with
the grinder scale markings before use.

7. For your first grind, start with levels 2 - 3.

e
/- BN
I i/ \
I.| _-IJ._
L 4
W " J
No—— 7
"ler,c,‘:gl——\qr——a’,...sg‘ | %
EWNL RS -
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INSTRUCTIONS

o 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 beeps for 1 second. "888" will appear on
the touchscreen display, and all indicator lights will light up for 2 seconds.

3.Press the power switch, and the machine will automatically supply water for 2 seconds.
The touchscreen display will show the real-time temperature. The cold brew button, Espresso

Button, and steam button will flash in sequence, then the machine will enter the preheating state.
The indicator lights will stop flashing once preheating is finished.

4. Preheating takes about 2 minutes (thermoblock preheating time included).

¢ Grind Time Setting

In standby mode, press and hold the "Grind Button" for 3 seconds to enter grind time settings.
The "+/-" buttons on the display will flash (0.5 seconds on / 0.5 seconds off); all other

button lights will turn off. Adjust the grind time using the "+/-" buttons.

After 5 seconds of inactivity, the display will stop flashing, and the system will automatically
save your settings and return to standby mode.

NOTE:
The adjustable grind time range is 5 - 60 seconds, with a default setting of 10 seconds.

e Temperature Setting

In standby mode, press and hold the "+" button until tEP" appears on the screen.
The"Espresso Button" and "Steam Button" indicator lights will flash

(0.5 seconds on / 0.5 seconds off).

Press the corresponding button to enter its temperature setting interface:

1. Brew Temperature Setting
Briefly press the "Espresso Button" to enter the brew temperature setting, and
the "Espresso Button" will light up. The "+/-" buttons on the display will flash
(0.5 seconds on / 0.5 seconds off); all other button lights will turn off.
Adjust the brew temperature with the "+/-" buttons. After 5 seconds of inactivity, the display will
stop flashing, and the system will automatically save your settings and return to standby mode.
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NOTE: The adjustable brew temperature range is 176 - 215 °F /80 - 102 °C,
the default temperature is 199 °F/93°C.

2. Milk Frothing Temperature Setting
Briefly press the "Steam Button" to enter the milk frothing temperature setting, and
the "Steam Button" will light up. The "+/-" buttons on the display will flash
(0.5 seconds on / 0.5 seconds off); all other button lights will turn off.
Adjust the milk frothing temperature with the "+/-" buttons. After 5 seconds of inactivity,
the display will stop flashing, and the system will automatically save your settings and return
to standby mode.

NOTE: The adjustable milk frothing temperature range is 113 - 194 °F / 45 - 90 °C,
the default temperature is 140 °F/60°C.

¢ Cold Brew / Pre-wetting / Pre-infusion Time Setting
In standby mode, press and hold the "-" button on the display, and "FL" will appear on
the screen. Briefly press the "+/-" buttons to cycle through "FL," "P-1," and "P-2" on the screen.

1. FL: Cold Brew Time Setting
When the screen shows "FL," the cold brew button light will flash
(0.5 seconds on / 0.5 seconds off). Press the "Cold Brew Button"
to enter the cold brew time setting. Press the "+/-" buttons to adjust to the desired
cold brew time (each press changes the setting by 10 seconds). After 5 seconds of inactivity,
the display will stop flashing, and the system will automatically save your settings and return to
standby mode.
a N
NOTE:
1. The adjustable cold brew time range is 30 — 180 seconds, the default time is
120 seconds.
2. Pre-wetting and pre-infusion are not available in cold brew mode.
3. In standby mode, press and hold the "Cold Brew Button" for 3 seconds to enter
quick cooling mode (cooling takes 10 seconds).
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2. P-1: Pre-wetting Time Setting
When the screen shows "P1," the "Espresso Button" will light up and stay on for 5 seconds,
then the display starts flashing and enters pre-wetting time setting. Press the "+/-" buttons to
adjust to the desired pre-wetting time. After 5 seconds of inactivity, the display will stop flashing,
and the system will automatically save your settings and return to standby mode.

NOTE: The adjustable pre-wetting time range is O - 10 seconds, the default time
is 2 seconds.

¢ Steam Mode Setting
In standby mode, press and hold the "-" button on the display, and "FL" will appear on
the screen. Briefly press the "+/-" buttons to cycle through "FL," "P-1," and "P-2" on the screen.

1. S-0: Manual Steam Mode
The fixed runtime is 300 seconds (non-adjustable). If the steam time exceeds 300 seconds,
"E-6" will appear on the display as a timeout warning. After 5 seconds, the system wiill
automatically return to the standby interface.

2. S-1: Automatic Steam Mode
The machine defaults to automatic steam mode (S-1) upon first startup. In this mode,
press the "Steam Button" to automatically release steam. Once the set temperature is reached,
the steam will automatically stop, and the milk froth is ready.

NOTE: Choose either manual (S-0) or automatic (S-1) steam mode, only one mode
can be selected at a time.
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¢ Coffee Flow Rate Setting

Place the coffee scale directly under the group head. Place the coffee cup on the scale and
reset it to zero. Add 17 - 20 g of coffee grounds into the portafilter, distribute and tamp it evenly,
then lock the portafilter onto the group head.

Press and hold the "Espresso Button" for 3 seconds to enter flow rate setting mode.

The machine will begin dispensing liquid. Observe the reading on the coffee scale, and

press the "Espresso Button" again to stop the liquid when it reaches the desired amount.

The setting is now complete, and the system will automatically save your parameters and return
to standby mode

NOTE: The adjustable range for coffee flow rate is 10 - 500 g (settings below 10 g
will automatically default to a 10 g output), the default amount is 36 g.

¢ Restore Default Settings

In standby mode, press and hold both the "Grind Button" and the "Cold Brew Button" for 3
seconds. The buzzer will sound for 1 second, and "888" will appear on the display will flash
(0.5 seconds on / 0.5 seconds off); all other button lights will turn off. The grind button,
cold brewbutton, espresso button and steam button indicator lights will flash 5 times

(0.5 seconds on / 0.5 seconds off), then default settings are restored.

e ECO Mode

In standby mode, the machine will enter sleep mode after about 28 minutes. "ECO"
will appear on the display. The machine will not operate in this state.

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

-10/Eng -



MAKE A GOOD CUP OF COFFEE

¢ Espresso Brewing Guidelines

1. Guidelines for a standard espresso shot (For reference only. Pressure and water temperature
may vary based on bean type, roast level, freshness, and other factors. Adjust settings to taste
for optimal results).

Fhor single Sh?t eifpresso, Coffee brewing temperature Group head pressure
the amount of coffee grounds 194 - 205 °F /90 - 96 °C 9-12 bar
is9-12g

Double shot espresso, Extraction time Powder-to-liquid ratio
the amount of coffee grounds o5 1 5 seconds 1:(2-2.5)
is17-20g

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

4. If the coffee grounds 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.

* Precautions & Tips for Cold Brew Coffee

1. Coffee grounds amount: approx. 17 - 20 g.

2. Use coffee grounds that is slightly coarser than that used for espresso.

3. The strength and volume of cold brew depend on the grind size.

4. Before brewing, fill the water tank with drinkable water, and add ice or use chilled water
directly to ensure a low-temperature extraction environment.

5. You may also add ice directly into the cup for a fresher taste.

6. Always ensure the water in the tank is fresh, drinkable water. If the water has been stored
for several days, empty and clean the tank before refilling with fresh water.

7. It's normal that the extraction pressure for cold brew is lower than that for espresso.
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MILK FROTHING INSTRUCTIONS

Set the steam pipe away from the center of the pitcher

(but not too close to the edge, aim towards the 3 o'clock
direction, and place the nozzle head just below
the liquid surface).

If it is buried too deep, it will be difficult to incorporate air,
and if it is buried too shallow,

the milk mlght splatter out easily. Use whole milk or pure milk
(best if refrigerated to about 46 °F / 8°C).

Keep your hand steady during the frothing process and

try to avoid making adjustments. If you hear a hissing sound, itmeans that the air is normal,
but if you hear a sharp noise, itmeans that the steam wand is buried too deep,

which does not froth the milk well and merely heats the milk.

GRINDING INSTRUCTIONS

¢ Installing and Removing the Bean Hopper

Align the triangle mark on the bean hopper with the one on top of the machine.

Rotate it clockwise (all the way) until it locks into place. To remove the bean hopper,
rotate it counterclockwise. "E-O0" will appear on the display if it is not properly installed.
Please ensure the bean hopper isproperly installed before grinding (see Figure 2).

¢ Selecting and Adjusting the Grind Size (see Figure 3)

1. Selecting the Grind Size
Levels 1 - 4: Recommended grind size for espresso. Start with levels 2 - 3 and adjust from there.
Levels 4 - 7: Recommended grind size for cold brew coffee.

2. Adjusting the Grind Size
Turn clockwise for a coarser grind; turn counterclockwise for a finer grind (the larger the number,
the coarser the grind).
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¢ Burr Removal and Cleaning

1. Run the grinder until no more coffee grounds comes out of the chute. Turn off the power,
then rotate counterclockwise to remove the bean hopper (see Figure 4).

2. Lift the handle and rotate it clockwise until the "Unlock" mark on the burr assembly aligns
with the plastic square rib, then remove the burr assembly (see Figure 5).

3. Clean any residual beans and grounds from the grinding chamber, powder chute,
and grind outlet (see Figure 6) with a small brush or an air blower.

4. After cleaning, set the grind adjustment disk to level 7. Align the "Unlock" mark on
the burr assembly with the plastic square rib, then press the burr assembly down.
Make sure it sits flat and is level with the base. Rotate the burr assembly counterclockwise
all the way until the "Lock" mark aligns with the plastic square rib. This indicates it is properly
locked in place (see Figure 7).

NOTE:
1. The grinding system is designed for medium-roast to dark-roast coffee beans only.
2. "An excessively small gap between the upper and lower burrs,jammed beans,
or extended grinding time may trigger the machine's overcurrent or overheat
protection. Prolonged continuous use of the grinder is not advised.

3. If the machine shuts down due to motor overcurrent or overheating protection,
do as follows:

3.1 Overheating protection: The machine automatically stops. The motor will
automatically reset once the coil temperature drops below 257 °F/125°C.
3.2 Overcurrent protection: Disconnect the power, remove any residual beans and
foreign objects from the grinding chamber, then reconnect the power and

turn on the machine after cleaning.

4. Clearing the grinding chamber and grind outlet: First, unplug the power cord to
disconnect the power and remove the bean hopper assembly. Remove the coffee
beans from the grinding chamber (check for hard objects stuck in the lower burr;
if found, contact customer service). Clean residual grounds from the grinding
chamber, powder chute, and grind outlet with a small brush. Reassemble the
machine, set the grind adjustment disk to the desired level, then turn the machine
back on.

5. Do not expose the grinding system to water.
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Figure 4

Figure 2 Figure 3
1 Lift to remove burr assembly =
e
s \
Figure 5 Figure 6
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STEPS TO MAKING ESPRESSO

Add filtered water or softened
water to the water tank.

Do not exceed the maximum
water level mark

Make sure the bean hopper is
properly installed before adding
coffee beans.

Turn the grind adjustment disk
clockwise/counterclockwise to
select the desired grind size
(Turn clockwise coarser grind,
Turn counterclockwise finer
grind, Higher numbers coarser
grind).

Connect the machine to the
power supply. Flip the power
switch down to start preheating
The grind button will stay on,
while the cold brew button,
espresso button, and steam
button indicator lights will flash in
sequence. Once all the button
indicator lights stay on, preheating
is finished.

Trigger the "Microswitch with
the portafilter or manually press
the "Grind Button" to start
grinding and dispensing powder.

To stop the grinding, trigger
the "Microswitch" with the
portafilter or manually press
the "Grind Button' again.
Timer restarts after 3 seconds
of inactivity.

Fill the filter basket with
coffee grounds and tamp it firmly.

Insert the portafilter into the
machine and rotate to lock it in
place. Place the coffee cup
directly under the portafilter
spout.

Press the 'Espresso Button' to
start making coffee. The machine
will automatically produce coffee
based on the preset flow rate.

Note: Press the espresso button
again during extraction to stop.
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Add an appropriate amount of Press the "Steam Button" to Pour the milk froth into
milk to the milk frothing pitcher froth the milk with the steam the espresso,
(froths better if refrigerated). pipe. Clean the steam wand and your latte is ready.

when finished.

WARNING:

Immediately after steaming has ceased, clean the steam pipe parts and drain the milk
from the pipe to prevent milk from sticking to the inner surface.

Take care not to burn yourself during the operation due to the high temperature.
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STEPS TO MAKING COLD BREW

Add potable ice water or direct
drinking water

(below 77 °F/25 °C) to the tank.
Do not exceed the maximum
water level mark,

and maintain a low-temperature
extraction environment.

Turn the grind adjustment disk
clockwise/counterclockwise to
select the desired grind size
(Tum clockwise coarser grind,
Turn counterclockwise finer
grind, Higher numbers =
coarser grind)

Connect the machine to the
power supply. Flip the power
switch down to start preheating.
The grind button will stay on,
while the cold brew button,
espresso button, and steam
button indicator lights will flash
in sequence. Once all the button
indicator lights stay on,
preheating is finished.

To stop the grinding, trigger
the "Microswitch" with

Fill the filter basket with
coffee grounds and

Make sure the group head has
cooled down before you start.

Insert the portafilter into the
machine and rotate to lock it in
place. Place the coffee cup
directly under the portafilter
spout.

the portafilter or manually tamp it firmly. Press and hold the "Cold Brew
press the "Grind Button" again. Button for 3 seconds, and
Timer restarts after 3 seconds the group head will
of inactivity. automatically dispense water for
about 10 seconds to cool.
; (o Lo Y=
S g

Press the "Cold Brew Button"
to start making coffee. Once
the set time is reached
(default is 120 seconds), y
our cold brew coffee is ready
(Note: Press the cold brew
button again to stop).
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MAKING STEAM

1. To Drain Condensation: Press the "Steam Button" to release steam for about 5 seconds,
press it again to stop.

2. Prepare Milk: Add an appropriate amount of milk to the milk frothing pitcher
(froths better if refrigerated).

3. To Froth Milk: Stick the mouth of the pitcher against the steam wand, adjust the air intake
angle, and place the steam nozzle at the 3 or 9 o'clock position on the surface of the milk.
Press the "Steam Button" to release steam, and follow the procedure based on your
steam mode:

Automatic Mode (S-1): Steam stops automatically at the set temperature.
Manual Mode (S-0): Press the steam button again to manually stop the steam when
the milk reaches the desired temperature.

4. Cleaning the Steam Wand: To prevent milk residue from building up on the steam wand,
release steam for 2 - 3 seconds (to clean the inside) and wipe its outer surface with a clean,
damp cloth after frothing.

5. Making Milk Coffee: Mix the frothed milk with the espresso.

NOTE:

1. Since the steam is heated, choose a pitcher with a diameter of at least 70+5 mm
to prevent overflow or splashes when releasing steam.

2. When making steam, be aware of the heated parts of the machine, especially
the water outlet (group head) and the steam nozzle. To avoid burns, do not touch
these parts under any circumstances during operation.

3. The maximum default time for manual steam mode is 300 seconds. If the machine
exceeds the time, "E-6" will appear on the display, the machine will automatically
stop, and it will flash rapidly (0.5 seconds on / 0.5 seconds off). After 5 seconds,
the machine will return to standby mode and resume normal operation.

\ /

TURNING OFF

1. In standby mode, press down the power switch to turn off the machine.

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

3. If the machine needs to be transported or left unused for a long period of time,
please drain the water from the brew thermoblock
(refer to “STEPS TO PREVENT FREEZING” for operation).
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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. Cleaning residual coffee grounds: Remove the bean hopper assembly and use a small brush
to thoroughly clean the grinding chamber, powder chute, and grind outlet.
4. Remove the portafilter, empty the coffee grounds, and wash the filter basket mesh with
cleaning solution. Remember to rinse thoroughly with water.
. Clean the steam nozzle and make sure it is not clogged.
. Clean the group head and the group gasket with the special cleaning brush for coffee machines.
. Clean all accessories with water and allow them to dry.

2. Turn the bean hopper counterclockwise to remove it. Clean the bean hopper only

5
6
7
NOTE:
1. Do not use alcohol or solvents. Do not immerse the machine in water.
with a small brush, an air blower, a dry cloth, or other dry cleaning tools.

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
every2 - 3 months.

2. Descaler Ratio: Fill the water tank up to the maximum level mark with water and descaler
(about 1.5 L, with a 4:1 ratio of water and descaler, see descaler instruction manual for
specifics). Please use "Descaler for Home Espresso Machine" or purchase the specialized
descaler from our service center. If out of descaler, substitute with citric acid
(the ratio of water and citric acid is 100:3).

¢ Descaling Reminder
After the machine reaches a total of 500 uses of Coffee + Cold Brew + Steam (counts only if
the session lasts 10 seconds or more), "CLn" will appear on the screen as a descaling reminder.

NOTE: Once the descaling reminder appears, it will come up repeatedly
until descaling is performed.
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¢ Brew Thermoblock Descaling Reminder:
If "CLn" appears on the screen 3 seconds after brewing coffee, a full brew descaling operation
must be completed to clear the reminder and reset the counter.

e Steam Thermoblock Descaling Reminder:
If "CLn" appears on the screen 3 seconds after making steam, a full steam descaling operation
must be completed to clear the reminder and reset the counter.

NOTE:

1. After descaling, the system automatically returns to standby mode. During descaling,
press the corresponding button to stop the process.

2. Coffee, cold brew, and steam operations are still available while the descaling
reminder is displayed.

¢ Descaling Operation

Fill the water tank up to the maximum level mark with water and descaler (about 1.5 L), with a
4:1 ratio of water and descaler (see descaler instruction manual for specifics). Please use
"Descaler for Home Espresso Machine" or purchase the specialized descaler from our
service center. If out of descaler, substitute with citric acid (the ratio of water and citric acid is
100:3).

¢ Coffee Circuit Descaling

In standby mode, press and hold the "Espresso Button" and the "Steam Button" for 3 seconds
to enter the descaling mode. The espresso button, cold brew button, and steam button lights
will stay on, "CLn" will appear on the display, and all other button indicator lights will turn off.
Press the "Espresso Button" to descale the coffee circuit. "CLn" will appear on the display,
and the espresso button light and "CLn" will flash simultaneously (1 second on / 1 second off),
1 second off for 60 seconds until the coffee circuit descaling is finished. After 10 seconds of
inactivity, the system will automatically return to standby mode.
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¢ Cold Brew Circuit Descaling

In standby mode, press and hold the "Espresso Button" and the "Steam Button" for 3 seconds
to enter the descaling mode. The Espresso Button, cold brew button, and steam button lights
will stay on, "CLn" will appear on the display, and all other button indicator lights will turn off.
Press the "Cold Brew Button" to descale the cold brew circuit. "CLn" will appear on the display,
and the cold brew button light and "CLn" will flash simultaneously (1 second on/ 1 second

off), 1 second off for 60 seconds until the cold brew circuit descaling is finished.

After 10 seconds of inactivity, the system will automatically return to standby mode.

o Steam Circuit Descaling
In standby mode, press and hold the "Espresso Button" and the "Steam Button" for 3 seconds
to enter the descaling mode. The Espresso Button, cold brew button, and steam button lights
will stay on, "CLn" will appear on the display, and all other button indicator lights will turn off.
Press the "Steam Button" to descale the steam circuit. "CLn" will appear on the display,
and the steam button light and "CLn" will flash simultaneously (1 second on/ 1 second off),
1 second off for 60 seconds until the steam circuit descaling is finished. After 10 seconds of
inactivity, the system will automatically return to standby mode.
s N
NOTE:
1. During descaling, the pump operates in a pattern that runs for 8 seconds and pauses

for 4 seconds. Every 60 seconds counts as one cycle. 2 — 3 cycles are recommended
for descaling the coffee circuit and steam circuit.
2. Descaling dispenses about 600 mL of water. Place a container with a capacity greater

than 600 ml under both the group head and the steam nozzle.
\ /

¢ Descaling Modes

1. Coffee circuit and steam circuit: Can be descaled simultaneously.

2. Cold brew circuit and steam circuit: Can be descaled simultaneously.
3. Coffee circuit or cold brew circuit: Descale one at a time only.

¢ Cleaning

1. Thoroughly clean the water tank and fill it with water up to the maximum level mark.
Repeat the steps in "Descaling Operation”, then let all the water in the brew and
steam thermoblock flow out.

2. Repeat the "Cleaning" steps for 2 - 3 cycles to ensure the circuit is thoroughly cleaned.
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STEPS TO PREVENT FREEZING

1. In standby mode, press the Espresso Button.

2. Once the pump starts working, remove the water tank to drain the brew thermoblock.
When water stops coming out of the group head, press the Espresso Button again to
stop the pump.

3. Turn off the machine.

4. Reinstall the water tank to complete the steps to prevent freezing.

NOTE: When using in an environment where the indoor temperature falls below zero, to
prevent the water within the brew thermoblock from freezing and causing it to freeze and

crack, make sure you follow the above procedures every day before turning off
the coffee machine.
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INDICATOR LIGHTS DESCRIPTION

<= | & (/7 v Touch Screen Display Machine Status
888, +, - Power on
Brew temperature, +, - Starting up

Brew temperature, +, -

Preheating coffee and steam

Brew temperature, +, -

Coffee and steam preheating
complete

Timer, +, - Making coffee
Timer, +, - Making coffee
Timer, +, - Making coffee
Timer, +, - Making cold brew
Timer, +, - Grinding
CLn Flashing Cold brew circuit descaling
CLn Flashing Coffee circuit descaling
CLn Flashing Steam circuit descaling
ECO Sleep mode
E-0 Flashing The bean hopper is not
installed properly
Brew thermoblock NTC open
E-1 Flashing circuit/short circuit/temperature
abnormality
Steam thermoblock NTC open
E-4 Flashing circuit/short circuit/temperature
abnormality
Steam nozzle NTC open
E-5 Flashing circuit/short circuit/below 0 °C/

above 180 °C

E-6 Flashing (5 s, then returns
to standby mode)

Steam timeout

E-7 Flashing (3s)

Brewing time exceeds 90 s
before reaching the set flow
rate

F-3 Flashing

The water tank lacks water
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L-0 Flashing

Overcurrent protection
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Y : Stays On

3@'- : Light up for 3 seconds
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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
The drip tray is full Clean the drip tray
Leakage . ) Contact after-sales service or a maintenance
Machine malfunction o )
specialist for assistance
Too much coffee groun‘ds may prevent Reduce the amount of coffee grounds
the portafilter from locking properly
Excess coffee grounds remaining on Clean the coffee grounds on the edge of
the portafilter basket rim 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 grounds is too fine

Switch to a coarser type of coffee grounds

Too much coffee grounds

Reduce the amount of coffee grounds

Too much tamper pressure

Reduce the tamping pressure

is not working

No coffee
The portafilter screen is clogged Remove the portafilter screen with a screwdriver
P 99 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
) 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
The power plug is not properly
ted Insert the power plug properly
The machine connecte

Machine malfunction

Contact after-sales service or a maintenance
specialist for assistance
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The steam from
the steamnozzle fails
to froth milk

The container is too big or in
the wrong shape

Use a tall, narrow cup or a professional
milk frothing pitcher

Used skim milk

Use whole milk

ERROR CODE

CODE Cause Solution
. ECO is a mode symbol, not a word. It indicates
Automatically shuts off U .
ECO ) the coffee machine is in energy-saving mode.
after 28 minutes of standby f
Press any button to wake up the machine
The bean hopper is not in place Install the bean hopper properly
Motor overheat protection ) )
E.0 (2302 °F /150 oc) Power off and cool for 30 minutes before reusing
. . Contact after-sales service or a maintenance
Abnormal microswitch . .
specialist for assistance
Coffee temperature sensor Contact after-sales service or a maintenance
open / short circuit specialist for assistance
E-1
The ambient temperature is Check if the ambient temperature is below
below 32 °F /0 °C 32 °F/0°C
Steam temperature sensor Contact after-sales service or a maintenance
open / short circuit specialist for assistance
E-4
The ambient temperature is Check if the ambient temperature is below
below 32 °F /0 °C 32°F/0°C
Steam nozzle NTC open circuit / Contact after-sales service or a maintenance
E-5 short circuit / below 32 °F © °C) / specialist for assistance
above 356°F (180 °C) P
. Automatically returns to standby interface
Steam timeout
after 5 seconds
E-6
Steam temperature sensor Contact after-sales service or a maintenance
open / short circuit specialist for assistance
Brewing time exceeds 90 seconds ) . )
before reaching the set flow rate Adjust the grind size
E-7 The filter screen is clogged Clean the filter screen

Check to see if the circuit is blocked

Contact after-sales service or a maintenance
specialist for assistance
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The water tank lacks water or is Add water to the maximum level mark /

not in place ensure the tank is properly installed
F-3
) Contact after-sales service or a maintenance
Sensor abnormality . .
specialist for assistance
. . Follow the steps in the precautions:
Foreign objects (stone, metal, etc.) W ps| P i
. remove the upper burr, clean out the coffee
found in the coffee beans ) ) . .
grounds and any foreign objects, then reinstall it
L-0 Compression overload on Widen the burr gap

the upper and lower burrs (rotate the grind adjustment disk clockwise)

Contact after-sales service or a maintenance

Others . )
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 Machine model Cremista G : MCTG1-CR (Cream),
MCTG1-SG (Silver Grey) 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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