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We hereby warranty our Minimex Espresso Machine Model MRM1 (Richman)
in a period of 1 (one) year.

Warranty Conditions

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

and maintain following the instructions manual..

Warranty exceptions

We disclaims all responsibility for incidental or consequential damage caused by use of this appliance

This warranty will be void if customers.
« lead to a misunderstanding of the purpose of the design, such as using product in a commercial use.
« Use the wrong way or not used as described in the instruction manual.

* N0 maintenance as recommended in the instruction manual.

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

Determination of defective product

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

Returns of Product

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

date only if the product is completely perfect packaging and has not been used or installed to cabinet

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

phone number : 0-2817-8999.
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1. The machine will accumulate limescale deposits after use a period time, in order to ensure

the normal use of machine and internal pipe cleaning, you need descale the machine every week.
2. Pour water and descaler in water tank up to MAX capacity (water and descaler ratio is 4:1,
follow the instruction of descaler. Please use “household descaler”, or you can use the citric

acid replace descaler (water and citric acid ratio is 100:3).

3. First unscrew steam nozzle (counterclockwise rotation);

4. Open steam button and clean button;
5. No need waiting, open knob directly, there will be plenty of hot water or steam spray out

from steaming pipe, pick up water with a Irge container. Please pay attention to safety.

6. Open knob until there is no water in water tank;

7. Clean water tank and refill water up to MAX capacity, no need pour citric acid and descale,

repeat step 4-6 two times to make sure the piping is cleanly.
8. Re-installed the steam nozzle after cleaning.

| o

Note : The surface temperature maybe very high when disassembly.

? Be careful not to be scald.

2. Inldyaraugaumgindiosy 10. Fhdethiou p N
3, @ind Un/a 1deq 11. Yaanduniu 17. e TausafunIsnduniu Sreguet ame Richman
4. mdlerh 12. violeth 18. ﬂu@mimfw Model. MRM1
5. @ndanameniu 13. ¥heneth 19. n309 1 Fenuay 2 Jon Volts 200V ~50 Hz
6. angndunu 14. prunsesoanianh 20. UNTDY Power 3,000 Watts
7. a%ﬁﬁﬁgﬁaﬂi 15. @509t ) 21. Gousnniuw S 15 Bar
8. Ideyeyrautiniou 16. dUnaunsAi 22. unulos amulad
Capacity 1.7 lite )

$9A135239! 1ATD9BINIUW Minimex Ju Richman feenuwuudmsunissanunioasald Environment friendly disposal

Tngldnunun wnsessanunilanunsaldguuy wWhneuuldsie nisldnunuennieainnis
oaw A o o > ™ Please dispose of old machines in an environmentally neutral way.
panuuU a1vhiiATesingaway liloglunissulseiu

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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Clean And Maintenance A. nstdviunsvnsn

1. The machine has to be switched off and cooled down before cleaning. 1. UNZATDIBENIINNADY UATATINFDUAILATUTINTBgUNsalTanun Lnegainsienisaunsal (nil 3)

2. Clean housing with damp cloth. 2. Yhanuazerngunsalane famnsatieanunvhanuazeals

Note : Do not use abrasive sponges and detergents or solvents. 3. msiaasedlivhay Tnelafldwsniun 2-3 seu
Do not immerse the machine into water. R i
B. nMsninnuiodiwsAld (Espresso)
3. Clean steam outlet, confirm there is no blockage. ¥

_ 1. \Washuner udauiuihavadduuned
4. Clean outlet and the seal under the group head with brush. - ¢ ¥

2. Unelnanin

5. Clockwise rotation to remove funnel components, drained coffee grounds, then clean filter o 2 0w oo v 4 o oA & - v oA o e A
3. @eulaniduaideulndnu (n3sswsnuniifdesinfsa@ofiueg19asuiens) waadaaindiiaios

holder and filter with cleaning solution, and the last rinse with water. o . I VIV 1 oS way o a v v X o <
wsevihmstuddduienulnedalud® Indyayugaumgindoiuarain@u wagazduadle
gauniiteseau Ingldhiaseunm 3 wii

4. Tdusnuvlunasiunses Tulsinaimungay udldmues (Temper) nanunliiu

5. T@AUNTDUINAUAINATDI LABUAIUIULLL

6. ld@nrenunadlanses
Funnel component

7. Waaindnauniun nunazisulvasen
6. Clean all the detachable attachments in the water and dry thoroughly. 8. Weldnuwludsunadideinisuds Unaindnaunun dyaalvinduniunazduas

Cleaning Mineral Deposits (Coffee & Hot wa 9. YandunsedoandaIndan3es arnsesuazsiunsodliazein 1aliuis iensoudmsy

1. The machine will accumulate limescale deposits after use a period time, in order nsldnunswiely

to ensure the normal use of machine, you need descale the machine every 2-3 months; % % o & oa ¥ yaeu¥ o 4 4 v o
NUYLNA : msm’aaaauuﬂumeﬂmagﬂszm RN gL Banideensitiiedu

2. Pour water and descaler in water tank up to MAX capacity (water and descaler ratio e v o o e % & o Y oo
FAIUNUANUTOUVDINIATOY LYW UIHIUAINAUN LN LLE]%WJR]’]EJI@IJ’] Wusu

is 4:1, follow the instruction of descaler. Please use “household descaler”,

or you can use the citric acid replace descaler (water and citric acid ratio is 100:3); - o ,_
) ) . InAtANISZIVNIIWUADNGOY
3. Lock the filter holder (no coffee powder) into group head. According to part “B” b

MAKE ESPRESSO COFFEE”"; mi“ummLLWI@&ﬂ%’Lﬂ%‘awmﬁﬁ@mmw AuasBenveInuIlun wazUSinamuildsduusazSen
4. Press coffee button, then make about 150ml coffee after coffee indicator always lights on, finasiesavAvesniul lneunfndnasliiaan 25-30 Jundisionsinavesnun 1 Gen

turn off coffee button and turn on steam button, then open knob after steam indicator always 1énuuaneuiAuly sdeldnuniesiuluarldnuniifisaviseudniunseu uaxiindsinlos
lights on, release steam about 2min and turn off the knob, then make descalers deposit in 2. uunazideniiuly mLLWﬁ@@ﬂNW%ﬁaLﬁNﬁ’] uazlaifin3a

the machine at least 15min. 3.ﬂﬁmmuw%ﬂ§fm

5. Repeat the steps 4 for 3 times; - Foadumurualug Adp3esunain Burr Grinder)

6. Press coffee button to brew coffee until there is no descaler left; S unfunsan iuealdiedesds nun 1 vesldnenunlun 7-10 n$)

7. Make coffee again (no coffee powder), repeat the steps 4 for 3 times (no need wait for 15 min), - nundidslnldudsddagann Wesmnnunfii vieiuliuueemiuiy uayliieda
then brewing until no water is left in the boiler; Tlanunsavenuniisisauninle

8. Repeat the step 7 at least 3 times to make sure the piping is cleanly.
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c. msituovuu / msrnnuayaiu (Cappuccine
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TROULBE SHOOTING

Problem Cause/Result Solution
Water tank is empty Pour water into water tank

No water .

The input voltage orfrequency Make sure the voltage and frequency

comes out is inconsistentwith nameplate is consistent with the nameplate

Machine malfunctions Please contact with the authorized service
Steam nozzle is clogged Clean steam nozzle
No steam
comes out Water tank is empty Pour water in water tank

Machine malfunctions

Please contact with the authorized service

Coffee overflow
from the edge

of funnel seal

Too much coffee powder in filter

Clean the filter, then pour

appropriate coffee powder

Coffee powder remained in the

seal under group head

Clean the seal under grouphead

Implementation of the above

operation problems still exist

Please contact with the authorized service

Coffee comes out
too slow or no

coffee comes out

coffee powder is too fine,
and clogged filter

With thicker coffee powder

Filter holes are blocked

Clean the filter with brush or pin

Water tank is not inserted

Insert the water tank in place

Water leakage on
the bottom of

coffee machine

Drip tray is filled up

Please clean the drip tray

Machine malfunctions

Please contact with theauthorized service

The power outlet is not plugged well.

Plug the power cord into awall outlet correctly

cannot froth.

Machine is NTC is short circuit Please contact with the
not working authorized service
Machine malfunctions
Only indicator lights off,
St indicator i t off
eam indicator s not o then preheating is finished.
Clean button is opened Closed steam button
The steam utton s op "

The container is too big or

the shape is not fit

Use high and narrow cup

or garland cup

Used skimmed milk

Use whole milk

Contact Tel : 02-817-8999
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E. MAKING HOT WATER

1. Put a container under hot water outlet;

2. Open hot water switch, hot water indicator always light on, hot water will be

come out immediately;

3. Turn off hot water switch after the desired water is reach , then hot water indicator light off,

machine will stop making hot water immediately.

Note : Do not use machine when is unsupervised. Be careful not to be scalded

as the temperature of hot water outlet is very high when in use.

INDICATOR TIPS
Power Steam button Heating Coffee Steam Hot water Machine
Indicator Indicator Indicator Indicator Indicator Indicator State
Lights on - Lights off Lights off - Lights off Power on/ Coffee
preheating finish
Lights on - Lights on Lights off - Lights off Coffee
preheating
Lights on - Lights off Lights on - Lights off Making coffee
Lights on - Lights on/off Lights off - Lights on Making hot water
Steam
- Lights on - - Lights off -
preheating
Steam
- Lights on - - Lights on -

preheating finish

Note : Because of the steam function of machine is controlled independently,

the light tips with coffee/hot water indicator and steam indicator is unrelated.
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C. FROTHING MILK/ MAKING CAPPUCCINO

1. Prepare a cup of espresso first according to part “B. MAKE ESPRESSO COFFE’’;
2. Use whole, fresh cold milk out of the fridge(8C-10C), and pour 1/3 milk in cup;

Note : Use a stainless steel cup, and cup diameter should not less than 70 + 5mm,
due to the volume of milk will increase after frothing.

3. Press steam button, and preheating indicator and steam indicator always light on,

the machine starts steam preheating, then wait for preheating indicator lights off,

now preheating is finished;

4., Put steam nozzle into cup, under milk 1cm;

5. Open steam knob, rotate it to the maximum position to frothing milk;

6. Remove cup when desired milk foam reached, then turn off knob, steam is stopped,
pour the frothed milk into prepared espresso, now cappuccino is ready, you can add some

sugar or Coco powder if you like it.

Note : Purge steam to clean steam nozzle immediately after use, to prevent

Caution : High temperature of steam nozzle when in use.

D. HEATING LIQUID (Steam function)

1. Use a stainless steel cup, pour cold liquid to 1/2 cup;

{ Note : Cup diameter should not less than 70 + 5mm. J

2. Press steam button, and preheating indicator and steam indicator always light on,
the machine starts steam preheating, then wait for preheating indicator lights off,
now preheating is finished;

3. Put cup under steam nozzle;

4. Turn on steam knob, release steam, let steam nozzle insert into the liquid;

5. Turn off the knob when desired temperature is reached, now steam is stopped,

open knob again if you want to continue making steam;

Note : Clean steam nozzle immediately after use, to prevent milk scaling.

Caution : High temperature of hot water outlet when in use.

6. Exit steam function: Close steam button.
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B. MAKE ESPRESSO COFFEE

1. Open the lid, take out water tank, and pour appropriate water into tank. Do not exceed the
MAX capacity;

2. Put back the water tank and close the lid;

3. Connect power plug, press power button, then machine will automatically pump water about
8s, and coffee indicator and steam indicator always light on, then coffee indicator is flashing and
the machine start preheating, coffee indicator will light on and then preheating finished

after 3min; 4.Take out filter holder, pour appropriate coffee powder into the filter with coffee
spoon, then use tamper with 10-12 Kef force to press the coffee powder tightly,

clean out remaining coffee powder on the edge of filter;

5. Hand on the upper part of machine, rotate right to lock the filter holder into the group head
tightly;

6. Put cup(s) under coffee outlet;

7. Open coffee button, coffee indicator always lights on, then machine starts pumping water and
coffee is brewing out from coffee outlet

8. When desired coffee reached, turn off coffee button, coffee indicator lights off,

now coffee is ready, remove coffee cups

Warning! Do not use machine making coffee when is unsupervised.

9. Rotate left to remove filter holder after finished, knock out the coffee grounds in the filter,

clean the filter and filter holder with hot water immediately, then lock it again for next use.

Note : Check frequently the water level in the tank. Refill if necessary. Do not use hands to touch

the hot surfaces of machine, especially brewing outlet, steam nozzle when use machine.

How to make a good cup of coffee

Grinding coffee bean and grinding quality largely determines the quality of coffee, the time

should be 25s-30s to make a cup of coffee, if the powder is too coarse, coffee extract inadequate,
the taste is light, and color is lighter, the cream also will be very thin, and color is white; if the
powder is too fine, coffee over extraction, it will be too dark, and no cream. A good cup of coffee
should use freshly ground coffee beans (use burr coffee grinder), and use appropriate amount

of coffee beans. Each time when you making coffee with coffee powder, the freshness of

the beans is very important, long time storage will make coffee bean oil decomposition.
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Accessories

)

gf

(

(«(jﬁ

1. Steam indicator 9. Coffee indicator
?JOU“an’]\'IlnﬂUﬂ 2. Preheating indicator 10. Hot water outlet -
3. Power button 11. Coffee outlet 17. Barometer
(" A4 ] N
T9IU Richman 4. Steam button 12. Steam tube 18. Steam knob
B MRM1 5. Clean button 13. Steam nozzle 19. Filter
o P A 6. Coffee button 14. Cup holder 20. Filter holder
usanul 220 Thad 50 1859
- 7. Hot water button 15. Drip tray 21. Coffee spoon
el 3,000 2 8. Hot water indicator 16. Water tank cover 22. Tamper
LLiQﬁUﬂgUﬂWLLW 15 ‘UW%
] - Warning: The machine must use grinding coffee powder and only for making coffee,
AULNINLN 1.7 809 ) ; i ; ;
i J coffee drinks, heating milk and tea, other non-standard use will possible cause
the machine not working.
NISSNUIANTWIIDAADY
. . Y i e L o A. FOR THE FIRST USE
IU?W%’JEJﬂUiﬂU’]ﬁﬂ’]WLL?@aE]&I IﬂEJﬂ’]ﬁ‘i’lQLﬂi@ﬂ‘l’miéﬂfdﬂ’luLLa’]E]EJ’NQﬂ‘Viaﬂ'JSU'I
Lﬂ’égq‘[,{j'l,mﬁﬁ’mﬁg‘]’qmﬁﬂgglgmjmﬁﬂﬁﬂuLLMg{qg‘jﬂqs‘Lsﬁ’%q (Recycle) 1. Move the coffee maker from the package, and check the accessories according to the list;
2. Clean all the detachable components;
I

3. Operation the appliance according to the section of “B” and “C” (no coffee powder in filter).

Repeat 2-3 times.
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IMPORTANT SAFEGUARDS

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

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

1. Check voltage to be sure that the voltage indicated on the name plate agrees with your voltage.

2. This appliance has been incorporated with a grounded plug. Please ensure the wall outlet

in your house is well earthed.

3. Close supervision is necessary when the appliance is used by people. Place the machine out
of the reach of children and persons with limited capabilities.

4. Do not place on or near a hot gas or electric burner or in a heated oven.

5. Unplug from outlet when not in use and before cleaning. Allow to cool before puttng or
taking off parts, and before cleaning the appliance.

6. 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.

7. The use of accessory attachment not recommended by the appliance manufacturer may
result in fire, electric shock, or injury to persons.

8. The appliance should be placed on table or flat place .Do not place the machine on

the edge of desk or table

9. Do not let the power cord contact with hot parts of machine.

10. Some parts will be heated to very high temperature when working, example steaming nozzle,
funnel holder. Do not touch any hot parts. Use the handle of the funnel.

11. To protect against fire, electric shock and injury to persons, do not immerse cord, plugs,

or body of machine in water or other liquid.

12. It must be protected against freezing conditions, because the residual water of boiler and
pump will become ice and damage machine.

13. Please fill up no more than 1.7L to upper MAX mark, when pure water in water tank.

14. Once the fault, defect or machine drop caused by suspicious defect, unplug the power plug
immediately, do not operate on the problem machine.

15. Do not use outdoors.

16. SAVE THESE INSTRUCTIONS FOR FUTURE USE.
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