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MINIMEX

AUTOMATIC

Instruction Manual

AUTOMATIC ESPRESSO MACHINE
Minimex
Model : Meximo Mexis

Instruction Manual
Automatic Espresso Machine

Model : Meximo Mexis
220-240V., 50-60Hz., 1,450 W.

English



IMPORTANT SAFEGUARDS :

Caution : Improper use of the coffee machine may cause minor injuries. Please be sure to
follow the following points:

1. Please read the instructions carefully before use;
. Do not use the coffee machine if it is not functioning properly or has been damaged;
. It is strictly prohibited to alter the built-in safety devices;
. Do not touch high-temperature machine parts;
. The equipment shall not be provided for use by individuals with physical sensory,

mental intellectual impairments, or lacking experience and knowledge in its use, unless there
is a person responsible for their safety who supervises or guides them in the use of

the equipment;
6. Please ensure that children are properly supervised and avoid letting them tamper with

the machine. They are not allowed to perform cleaning and user maintenance tasks;

7. Install the coffee machine in a place where it can be monitored and maintained at any time.

a M~ W DN

Beware of electric shock : Improper use of electrical equipment can lead to electric shock.

Please be sure to follow the following points:

1. Work on electrical equipment can only be carried out by electrical professionals;

2. This machine must be connected to a circuit with fuse protection (we recommend laying
the wiring through a leakage protector);

3. Please comply with relevant low-voltage directives as well as national or local safety
regulations;

4. When connecting, grounding must be strictly followed as per regulations and precautions
must be taken to prevent electric shock;

5. The voltage must be consistent with the specifications on the equipment nameplate;

6. Do not touch live parts.

7. Before carrying out maintenance work, be sure to turn off the main switch and disconnect
the equipment from the power supply;

8. If the power cord is damaged, to avoid danger, it must be replaced by professionals from
the manufacturer, maintenance department, or similar departments.

Be careful of burns :

1. There is a risk of burns in the beverage and steam production area. During production or
cleaning, it is forbidden to insert your hand below the beverage outlet position.

2. The outlet and brewing unit may be hot. Only clean the brewing unit after the coffee machine
has cooled down.
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Be careful not to get crushed:
There is a risk of being crushed by any moving parts. Do not insert your hand into the bean box,
powder bin, or the opening of the brewing device after the coffee machine has been started.

Hazards to machines

NOTE: Improper use of the coffee machine may cause damage or contamination
to the machine. Please be sure to follow the following points:

1. If the carbonate hardness in the water exceeds 5° dKH, it may cause damage to
the coffee machine due to calcification;
2. Please comply with relevant low-voltage directives and/or national and locally prevailing
safety regulations and systems;
3. Before each startup, please ensure that the water tank is filled with water, otherwise
the heating boiler will burn dry and the water pump will operate in a "dry" state;
4. After a long period of downtime (such as during corporate holidays), the coffee machine
must first be cleaned and then restarted for use;
5. Protect the coffee machine from weather impacts (frost, humidity, etc.);
6. Only professional technicians are authorized to troubleshoot the fault;
7. Please use original accessories from Minimex;
8. If there are visible external damages or leaks, please contact customer service immediately
for replacement or repair;
9. Do not flush this machine with water or use steam cleaning agents for cleaning;
10. Do not place the machine on a surface where it may be sprayed with water;
11. Only coffee beans can be placed in the bean box, and cleaning tablets can only be added
to the powder inlet during cleaning;
12. Freeze-dried coffee should not be used, as it may cause the brewing device to become stuck;
13. If the coffee machine and its additional equipment are transported at a temperature below
10°C, they must be placed at room temperature for three hours before being plugged in and
started. Failure to comply with this regulation may pose a short-circuit hazard or cause
damage to electrical components due to condensed water;
14. This product should not be immersed in water for cleaning, and the milk tube assembly
should not be placed in a dishwasher for cleaning.
15. Coffee machines should not be placed in cabinets for use.
16. If there are cracks on the surface of the product, do not use it.
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Dangers caused by cleaning tablets

Usage: There is a risk of poisoning when ingesting cleaning tablets!
Please be sure to follow the following points:

1. The storage area for cleaning tablets should be kept away from children and unauthorized
personnel.

. Do not ingest cleaning tablets.

. Do not mix cleaning tablets with other chemicals or acidic substances.

. Never add cleaning tablets into a glass milk tank.

. Under no circumstances should cleaning tablets be added to the drinking water tank
(either internally or externally).

6. Cleaning tablets and descaling powder can only be used for specified purposes (see label).

7. Do not eat or drink while using cleaning tablets.

8. When using cleaning tablets, it is essential to ensure adequate ventilation and exhaust.

9.

1
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Wear protective gloves when using cleaning tablets.
0. Wash your hands thoroughly immediately after using the cleaning tablet.

Preservation: Please ensure to adhere to the following points:

1. Please store it in a place where it is inaccessible to children and unauthorized personnel.

2. When storing, protect from heat, light, and moisture.

3. Store separately from acidic substances.

4. Store only in the original packaging.

5. Keep cleaning agents separately.

6. Do not store it together with food or beverages.

7. Applicable local laws and regulations regarding the storage of chemicals (cleaning tablets)
shall be followed.

Disposal: If the product is unusable, the cleaning tablets and their storage containers must be
disposed of in accordance with local laws.

Emergency Information: Contact the phone number of the emergency information center

(Toxicology Information Center) for the manufacturer of the cleaning agent
(refer to the cleaning agent label).
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Sanitary regulations
Water: Improper use of water may pose a threat to your health! Please be sure to adhere to
the following guidelines:
1. Only room temperature drinking water and filtered clean water can be added to the external
water tank. Please do not add hot water or ice water;
2. Machines using drinking water tanks (internal & external):
Inject drinking water or filtered clean water into the drinking water tank every day,
and thoroughly clean the tank before adding water.

Coffee beans: Improper use of coffee beans may pose a risk to your health! Please be sure to

adhere to the following guidelines:

1. Check for any damage before opening the package.

2. The amount of coffee beans added should not exceed the amount used in one day.

3. After adding coffee beans, the lid of the bean box should be closed immediately.

4. Coffee beans should be stored in a dry, cool, and dark place.

5. Coffee beans should be stored separately from cleaning agents.

6. The earliest purchased product should be used first (the "early in, early out" principle).

7. Please use it up within the shelf life.

8. After opening, the packaging should be sealed properly to maintain the freshness of
the product inside and prevent contamination.

Milk: Improper use of milk may pose a risk to your health! Please be sure to adhere to
the following points:

. Raw milk is not allowed.

. Only use milk that has been pasteurized or ultra-high temperature processed.
. Only homogenized milk can be used.

. Use refrigerated milk with a temperature of 3-5°C.

. Use the milk directly from the original packaging.

. Do not add milk to the original packaging.

. The milk tube assembly must be cleaned before use.

. The glass milk tank must be thoroughly cleaned before filling.

9. Check for any damage before opening the package.

10. Do not add milk in an amount exceeding one day's usage.

11. Milk should be stored in a dry and cool place (up to 7°C).

12. Store milk and detergent separately.

0 N o O~ N =

13. The earliest purchased product should be used first (the "early in, early out" principle).

14. Please use it up within the shelf life.

15. After opening, the packaging should be sealed properly to maintain the freshness of
the product inside and prevent contamination.
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KNOW YOUR ESPRESSO MACHINE

Powder inlet cover

Powder inlet
Standby switch
Bean box lid

Bean box

@®E®E
OISISGIOIOIO

Grinding adjustment wrench

Acessories
Coffee powder spoon x1
Glass milk tank x1

-6/Eng -

Touch display screen
Beverage export

Water storage basin buoy
Water storage tray
Powercord

Water Tank



INSTALLATION AND DEBUGGING

Placing requirements
location
The following conditions are suitable for placing the coffee machine. If these conditions cannot
be guaranteed, the machine may be damaged. Please ensure to comply with the following
conditions:
1. The installation surface must be stable and flat, and it should not deform when bearing
the weight of the coffee machine;
2. Do not place it on a hot surface or near a heat source;
3. The coffee machine should not be placed where it is out of sight and out of reach of personnel;
4. The distance between the energy interface specified on the on-site installation drawing and
the machine location shall not exceed 1m;
5. Reserve a certain amount of space for maintenance work and operations:
- Leave enough space above for filling with coffee beans;
- Maintain a minimum distance of 5cm between the back of the machine and the wall
(for air circulation);
- Comply with the effective regulations concerning local cooking techniques.

Storage environment

The following climatic conditions are suitable for placing a coffee machine. If these conditions

cannot be guaranteed, the machine may be damaged. Please be sure to adhere to the following

conditions:

1. The ambient temperature should be maintained between +5°C and +40°C (+41 °Cand +104°C);

2. The maximum relative air humidity is 80% rF;

3. The coffee machine is designed solely for indoor use. It must not be used outdoors to prevent
exposure to weather conditions (rain, snow, frost);

4. If the ambient temperature of the coffee machine is below 0°C, the machine will not start.

Power supply conditions

Electrical connections must be made in accordance with the relevant regulations of the country
where it is located. The voltage at the installation site must be consistent with the voltage
indicated on the nameplate.
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Beware of electric shock: Danger of electric shock!
Please be sure to adhere to the following points:

1.

Do not operate the machine when the power cord is damaged. Professional technical service
personnel should replace the damaged power cord or plug;

. Dr. Coffee recommends that you do not use extension cables! If you must use an extension

cable (with a minimum cross-sectional area of 1 .5mm2), please adhere to the power cord
manufacturer's data (instructions for use) and local regulations;

. When arranging power cords, ensure that they will not trip people up.

Do not allow power cords to pass through sharp edges or corners, hang in the air,

or get caught in cables. Additionally, cables must not be placed above high-temperature items
and must be protected from oil and corrosive cleaning agents;

Do not lift or pull the equipment by the power cord. Do not pull the power cord to unplug

the plug from the socket. Do not touch the power cord or plug with wet hands,

and it is forbidden to insert a wet plug into the socket.
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FIRST USE

First run
Connect to power:

Remove the coffee machine's power cord from its protective bag and plug it into a power outlet.
Fill coffee beans:

Open the lid of the bean box, add coffee beans into the box, and then close the lid.

g =

Lj;,ﬂ

Water tank filling:

Grip the handle of the water tank with your fingers, pull it outwards, and clean the inside of
the tank. Then, add drinking water to the tank until it is about eight-tenths full. Finally,
close the lid of the tank and reinstall it.
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Start the coffee machine:

Press the power switch on the back of the machine ﬂ :. n

as shown in the figure to power on the coffee machine.
The coffee machine starts up, and the screen displays
the startup interface. The startup is complete, ' .

and the coffee machine is ready to make drinks.

Start/stop coffee machine:

In standby mode, press and hold the standby switch on the top of the coffee machine for

3 seconds, then follow the prompts on the coffee machine interface to shut it down. After that,
it will enter a soft shutdown state.

NOTE: In the soft shutdown state, press and hold the standby switch for 3 seconds
to restart the coffee machine.

L

Power Off

| S

Please confirm whether to power off!

i

In the soft shutdown state, press the power switch on the back of the coffee machine to
completely cut off the power supply to the coffee machine.

NOTE: Do not Power off directly in standby mode to avoid causing damage to
the machine.
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Power Saving Mode

This machine has two energy-saving modes: Energy-saving Mode 1 and Energy-saving Mode 2
1. Energy-saving mode 1:

After one hour of no operation, the screen brightness decreases by 50% and enters an
energy-saving state; then, by clicking on the main screen, |t can return to standby mode.

2. Energy-saving mode 2:

After half an hour of no operation, the system enters a shutdown state;

long press the switch button to enter the power-on self-test process.

Users can freely set one of the two energy-saving modes by following the steps of
"Settings - Machine Settings - Energy-saving Mode" and making their selection

Press "Save" at the bottom of the screen to complete the setting.

The difference between Energy-saving Mode 1 and Energy-saving Mode 2:

Energy-saving mode 1: The machine is in standby mode and can quickly respond to operational
commands.

Energy-saving mode 2: The machine is in a soft shutdown state, requiring a restart when needed,
with a relatively long waiting time; it is more energy-efficient than standby mode

Mode 1 has lower energy consumption.
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INSTALLATION AND USAGE

1. Installation location: This product should be placed in a fixed location within a dry,
enclosed room. It is not suitable for use outdoors, in the rain, or where there may be
water splashes. The manufacturer will not be held responsible for any improper use of

the product.
2. Maximum inclination angle for safety work: 10 degrees.

Product Installation

1. Gonnect one end of the milk tube to the beverage outlet, ]I : “

and insert the other end into the milk tank.

2. Plug the power cord plug on the back of the coffee machine @

into the power outlet, press the power switch on the back of

the coffee machine, and the coffee machine will start up. !! =

Product Usage

1. Add coffee beans and close the lid 2. Pull out the water tank, add room temperature
of the bean box. purified water or filtered clean water, and then put
the water tank back in place.
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3. Remove the milk tube from the milk tank 4. Open the lid of the milk tank, add cold milk,

and insert it into the drainage hole on and then connect the milk tube to
the right side of the water storage tray. the beverage outlet of the coffee machine to
make drinks.
BEVERAGE PREPARATION
Coffee drinks

For example: making a cup of "Americano" coffee.

1. Click on the "Americano Coffee" icon to enter the parameter setting interface;

2. Set the various parameters: coffee concentration, coffee volume, pre-brewing,
hot water volume, extraction method, temperature level, click "OK", and the coffee machine
will start brewing. Wait for a while until the brewing is complete.

NOTE: During the beverage preparation process, clicking "Cancel Preparation”
will immediately stop the preparation.

Hot Drinks Cold Drinks i) rema

] Coffee Strength o 0N 0
| ) — — o) - 150mL
\ t/ i Coffe B—
— 7, | ; ) 3s

Espresso Coffee Crema Caffe Latte Cappuccino Ristretto

& child Lock 9, User

Cancel




Milk beverage

For example: making a cup of "Cappuccino” coffee. (The operation steps are the same as for

"Coffee Drinks")

1. Click on the "Cappuccino” icon to enter the parameter r T
setting interface; T

2. Insert the milk tube into the beverage outlet, and insert Py ~
the milk tube into a milk tank or milk box containing an a
ppropriate amount of milk;

3. Set the various parameters: coffee concentration,
coffee volume, milk foam volume, pre-brewing,
temperature level, extraction method, click "OK",

and the coffee machine will start brewing. Wait for a EBEB=
while until the brewing is complete. ——J

NOTE: During the beverage preparation process, clicking "Cancel Preparation”
will immediately stop the preparation.

Milk foam making

Milk foam making (operation steps are the same as "coffee drinks")

1. Click on the "Hot Milk Foam" icon to enter the parameter setting interface;

2. Insert the milk tube into the beverage outlet, and insert the milk tube into a milk tank or
milk box containing an appropriate amount of milk;

3. Set the parameters: milk foam volume, click "Confirm", and the coffee machine will
start making. Wait for a while until the preparation is complete. Note: During the milk foam
preparation process, clicking "Cancel Preparation” can immediately stop the preparation.

Milk foam adjustment
You can adjust the milk foam output temperature by rotating the "milk frother adjustment knob".
Turn the "milk frother adjustment knob" towards the "+" sign to increase the output temperature;

Turn the "Milk frother adjustment knob" towards the
the dispensing temperature.

symbol to decrease

Milk frother assembly

Milk frother

Coffee export
panel




Make coffee drinks with coffee powder

1. Click on the "Settings" option at the bottom of the screen to enter the settings interface;

2. Click on the "Coffee Bean/Powder Switch" option on the screen;

3. After selecting "Coffee Powder Mode", click "OK" to return to the main interface for making
relevant drinks

4. Use the coffee scoop provided with the machine to add 1 scoop of coffee powder,
and then choose your preferred coffee beverage to prepare. Note: Coffee powder can only
be poured through the powder inlet, and coffee beans can only be poured through
the bean box.

Settings

Milk System Rinse  Wipe Protection

Cold brew beverage preparation

For example: making a cup of "cold brew cappuccino” coffee.

1. Click on the cold drink icon at the top of the screen or simply swipe left to locate
the cold drink icon;

2. Click on the "Cold Brew Cappuccino” icon, adjust the milk frother knob according to
the on-screen prompts, click "Next", and enter the parameter setting interface;

3. Insert a milk tube into the beverage outlet, and insert the milk tube into a milk tank or
milk box containing an appropriate amount of milk;

4. Set the various parameters: coffee concentration, coffee volume, milk foam volume,
pre-brewing, extraction method, temperature level, and click "OK". The coffee machine will
start brewing. Wait for a while until the brewing is complete.

NOTE:

1. During the beverage preparation process, clicking "Cancel Preparation”
can immediately stop the preparation.

2. When making cold brew beverages, you can add an appropriate amount of
ice cubes to the cup in advance.
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GRINDING AND EXTRACTION GUIDE

Due to the varying characteristics of different coffee beans, it may be necessary to adjust
the grind coarseness.

When fully extracted When over-extraction When there is insufficient
The coffee liquid flows occursThe coffee flow extraction or powder
continuously in a thin rate is leakage

Factory recommendations: Adjustment suggestions: Adjustment suggestions:

Recommended gear range: Push the grinding adjustment  Push the grinding adjustment
5th to 7th gear wrench to the right and adjust ~ wrench to the left to adjust to
The number on the grinding it to a higher grinding gear a lower grinding gear number

CLEANING AND MAINTENANCE

>. Daily cleaning
If you have prepared related coffee or milk beverages, daily cleaning operations need to be
carried out every day.

Quick flushing of the brewing system

1. Add sufficient drinking water to the water tank, click the "Settings" option at the bottom of
the screen to enter the settings interface, and then click the "Quick Rinse of Brewing System"
option in the screen; or directly click the "Quick Rinse" option at the bottom right corner of
the main interface.

Caffe Latte




2. Click "OK" to initiate the coffee machine's rapid flushing procedure of the brewing system.
Upon completion of the procedure, it will automatically return to the main interface.

Quick flushing of milk system

1. Add sufficient drinking water to the water tank, click the "Settings" option at the bottom of
the screen, and enter the settings interface;

2. Click on the "Quick Rinse of Milk System" option on the screen;

Settings

Ml Syvbesm Rinse Wipe Protection

3. Click "OK" and follow the on-screen prompts. Click "Next", and the coffee machine will run
the milk system quick-wash program. After the program is completed, it will automatically
return to the main interface.

>. Dismantling, assembling, and flushing of milk frother
1. As shown in the figure, remove the milk tube;
2. Remove the coffee outlet panel and take out the milk frother assembly;

(—I Milk frother

[ioon oooo

[%} Coffee export
T, panel

3. Disassemble all parts such as the coffee outlet, milk frother, and connectors, and clean them
thoroughly with water;
4. Install the cleaned milk frother assembly back into the coffee machine.
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" Milk frother
@ Milk frother —4&# @

Adjustment knob

2 g Upper cover of milk frother

Milk frother assembly ﬁ— Lower cover of milk frother

>. Cleaning of residue box

When the main interface indicates that the residue box is full, please promptly pull out the water
storage tray and clean the residue box. When replacing the water storage tray, the screen will
prompt whether to empty the residue box. Click "Confirm".

>, Cleaning of water storage tray
When the water storage tray float shows a red warning, please promptly pull out
the water storage tray and clean it thoroughly.

>. regular maintenance
Regular maintenance tasks require operators to perform them periodically or follow
the cleaning prompts displayed on the screen.

Deep cleaning of brewing system

1. Click the "Settings" option at the bottom of the screen to enter the settings interface,
swipe right to the corresponding interface, and then click the "Machine Maintenance" option
in the screen;
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2. Add sufficient drinking water to the water tank and click on the "Deep cleaning of
brewing system" option on the screen;

3. Click "OK", and then follow the on-screen prompts. The coffee machine will run
the deep cleaning program for the brewing system. After the program is completed,
you can click "OK" to return to the main interface or wait for it to return automatically.

Deep cleaning of milk system

1. Click the "Settings" option at the bottom of the screen to enter the settings interface,
and then click the "Machine Maintenance" option in the screen;

2. Fill the water tank with sufficient drinking water and click on the
"Deep Cleaning of Milk System" option on the screen;

3. Click "OK", then follow the on-screen prompts. The coffee machine will run a deep cleaning
program for the milk system. After the program is completed, you can click "OK" to return to
the main interface or wait for it to return automatically.

Coffee machine descaling

1. Click the "Settings" option at the bottom of the screen to enter the settings interface, and then
click the "Machine Maintenance" option in the screen;

2. Click on the "Descaling" option on the screen to enter the descaling interface;

3. Click "OK", then follow the on-screen prompts. The coffee machine will run the descaling
program. After the program is completed, you can click "OK" to return to the main interface
or wait for it to return automatically.

Empty the water circuit of the coffee machine
If the coffee machine is to be left unused for a period of time or needs to be moved a certain
distance, it is necessary to perform a water circuit clearing operation.
1. Click the "Settings" option at the bottom of the screen to enter the settings interface,

and then click the "Machine Maintenance" option in the screen;
2. Click on the "Clear Waterway" option on the screen to enter the Clear Waterway interface;
3. Click "OK" and follow the on-screen prompts. Once the water system is emptied,

the coffee machine will automatically shut down.

Adjust the coarseness of the grinding group

1. Open the powder inlet cover to see the grinding adjustment wrench inside the bean box
(the value on the dial: the larger the number, the coarser the grind, and the smaller the number,
the finer the grind). Recommended gear position: 5-7;

2. Click on any beverage on the screen to activate the grinding motor, and then rotate
the grinding adjustment wrench.
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NOTE: This adjustment of the grind level and concentration
should only be made after brewing at least three cups of coffee.

?l=§ B\
CE— The grinding
adjustment
wrench
——
IR0 W i
- ————
® ®
Open the powder
inlet cover

PRECAUTIONS FOR DAILY USE AND MAINTENZ

1. Please do not add water to the coffee bean box;

2. During the operation of the coffee machine, please do not forcibly open the bean box cover,
take out the residue box, water storage tray, water tank, or other components;

3. Only room temperature drinking water or filtered clean water can be added to the water tank.
Please do not add hot water or ice water;

4. It is recommended to use medium roast or medium-dark roast coffee beans with low oiliness.
It is not recommended to use dark roast, charcoal-roasted, or very oily coffee beans;

5. When the beverage is flowing out, please do not place your hand at the beverage outlet to
avoid burns;

6. When cleaning the machine, please refrain from using a brush or cleaning agents to avoid
damaging the appearance of the coffee machine. Instead, use a soft cloth dampened with
water to wipe it clean;

7. When filling the water tank and bean box, please do not exceed the MAX line. If there is no
MAX line, fill it to 80% full;

8. During the beverage preparation process, machine self-check reset, and automatic cleaning
process, do not cut off the power supply;

9. Please adjust the height of the coffee outlet appropriately according to the height of
the coffee cup to avoid splashing of coffee, milk foam, and other beverages;
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10. Please follow the correct steps when turning off the machine: Access the shutdown
interface on the screen, click "Shutdown", and follow the on-screen prompts.
After completing the steps, the screen will turn off, and then press the power switch of
the coffee machine to power off. Do not directly press the power switch or unplug

the power cord;

11. After the machine is turned off and not in use every day, please empty the coffee grounds
and waste water from the machine and clean it thoroughly;
12. To ensure the quality of coffee, it is recommended to clean the water tank and replace

the water inside it daily;

183. This product cannot be immersed in water for cleaning.

TROUBLESHOOTING

Before entrusting the maintenance department, please check the following points.

Fault

Inspection and handling

The water tank is
short of water

Remove the water tank and add drinking water to the maximum
water level; reinstall the water tank in place

The residue box is full

Pull out the water storage tray, remove the residue box, and
empty it. The operation takes about 30 seconds. If the time is
too short, it may prompt again that the residue box is full

Bean box is short
of beans

Add an appropriate amount of coffee beans to the bean box;
stir the coffee beans in the bean box until they are loosened

NOTE: When using for the first time, it is normal to receive a prompt
indicating a lack of beans during the first few coffee brews.
Please disregard it

The water storage tray
is not installed in place

Reinstall the water storage tray correctly

The temperature of
the electric hot plate
is too high

According to the on-screen prompt "The coffee electric heating
plate is cooling naturally, please wait", no drinks can be made
during the cooling period

The ambient
temperature is too low

Wait for 30 minutes at room temperature and then restart
the device
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System lacks water

1. Check if the water tank is properly plugged in, try unplugging
and plugging it in again. After re-plugging, it will automatically
refill with water

2. Alternatively, after confirming that the water tank and water
storage tray are installed correctly, click the screen's water
replenishment button to attempt water replenishment

The extraction pressure

is relatively high

After confirming that the water level in the water tank is normal
and the water tank and water storage tray are installed correctly,
select the brewing device for cleaning, or click "Rinse" on the
screen. If there are no abnormalities after rinsing, clear this fault

Quick cleaning of
the brewing system

Follow the on-screen prompts to manually start or cancel

Quick cleaning of
milk system

Follow the on-screen prompts to manually start or cancel

Deep cleaning of
the brewing system

Follow the on-screen prompts to manually start or cancel.
The cumulative number of drinks can be set in
"Settings - Machine Settings - Maintenance Settings"

Deep cleaning of

Follow the on-screen prompts to manually start or cancel.
The cumulative number of drinks can be set in

milk system "Settings - Machine Settings - Maintenance Settings"
Follow the on-screen prompts to manually start or cancel.
Descaling The cumulative number of drinks can be set in

"Settings - Machine Settings - Maintenance Settings"

Brewing device
self-check

Power off and restart. If it cannot be restored, it needs to be
returned to the factory for repair

Electric hot plate
heating timeout

Power off and restart. If it cannot be restored, it needs to be
returned to the factory for repair

Abnormal brewing
system

Power off and restart. If it cannot be restored, it needs to be
returned to the factory for repair

HMI communication
anomaly

Power off and restart. If it cannot be restored, it needs to be
returned to the factory for repair

The grinding component

is abnormal

Power off and restart. If it cannot be restored, it needs to be
returned to the factory for repair

System water supply
anomaly

Power off and restart. If it cannot be restored, it needs to be
returned to the factory for repair
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If there are other malfunctions, as specialized tools are required, you must visit a designated
service center for replacement or contact official after-sales customer service for consultation

PRODUCT SPECIFICATIONS

Capacity description

Suggested cup size for sunrise

10 cups

Maximum cup dispensing speed

Espresso (volume 30 ml) 50 cups/hour
Americano (serving size 240 ml) 35 cups/hour
Cappuccino (volume 180 ml) 30 cups/hour
Hourly hot water output 8 Litres
Water tank capacity 1.8 Litres
Coffee bean box capacity About 250g

Waste residue box capacity

About 10 pieces of slag cake
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WARRANTY

We hereby warranty our Minimex Automatic Espresso Machine model Meximo Mexis

in a period of 2 (two) years.

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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