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OVERVIEW /i kA48 HIF "

Overview of machine/

NIRRT B

@ Machine without Rapid Cappuccino System/
I A bl o A1 2 R A

© Machine with Rapid Cappuccino System (for Cappuccino)/
WA A7 R oA 7 5l /A8 AR A T
)

@ Machine with Rapid Cappuccino System (for Latte Macchiato)/

DIIEASE A Bl A1 BTl AR (T S BT
AT ACHNHE)

© Lever/ i 45

@ Capsule compartment/ [ 75 2 71,

© Watertank (09 L)/ 7K 41 (0925 1)

O (offee outlet/Bfji1HEH -1

© Used capsule container/ £ J B4 [ 3

@ Drip tray (push inside for Latte Macchiato glass)/
TZICHE (TF P PTG & S B 27 2B )

@ Leftqrid/ /e g

O Right grid/ 5 H

@ Descaling pipe storage door (pull to open)/
FRIRE AR (B 4T BH)

@ Descaling pipe/[5: 5 75

@ Steam connector door/ 7% 458 1 421

@ Steam connector/ 7 4342550

Tactile beverage buttons/
LS e S G i

@ ON/OFF button/ 25 75 35 A 4k

@ Lungo 110 ml/ KA1 EF45E (110 ml)
@ Espresso 40 ml/ 4N HE ¢ (40 m)
@ Ristretto 25 /511 HE2: 2 (25 ml)
@ Latte Macchiato/ 5z 4, 15 7 2 ik

@ Cappuccino/- <A & s Mk

@ Warm milk froth/3i, W53,

Alert/3E %0

@ Descaling» 5 : descaling alert refer to
section «Descaling»
Wde s - BRYGIEA, 55205
]

© «(ean» * -milk system cleaning alert
refer to section «Preparing Cappuccino»
RN AR RS, 2
9] S AT v OO

Rapid Cappuccino System (R.C.S.)/
PRs A BT ol R AR CS)
O Lid detach button/#f 4 - Z5 4% 411
@ Milk container Lid/~ |-y 75 g 255
@ Milk froth density: MIN/ 24776 SR IR FHEE: F2/
@ Position for milk froth regulator knob (insertion/removal)/
R ESN O B (FE A/ FERR)
@ Milk froth requlator knob/
AR e SN
@ CLEAN 2 : Rinsing button/
St AR
@ Milk froth density: MAX/Z- 15 FR BB EE ek
@ Rapid Cappuccino System connector/
POHARAT BT R R A
@ Milk spout/Z- Wi
@ Milk Spout Lever/ZF- 5 Mg A
@ Milk aspiration tube/Z}- 1Mz A&
@ Milk container (0.35 L)/4-1525 #5 (035 A TH)
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Nespresso, an exclusive system creating the perfect Espresso, time after time. All Nespresso machines are equipped with a unique extraction system that quarantees up to 19 bar pressure. Each parameter has been calculated
with great precision to ensure that all the aromas from each Grand Cru coffee can be extracted, to give the coffee body and create an exceptionally thick and smooth crema.
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CONTENT/ PN 2%

A CAUTION: when you see this sign, please refer to the safety precautions to avoid possible harm and damage.

(i) INFORMATION: when you see this sign, please take note of the advice for the correct and safe usage of your coffee machine.
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O SAFETY

PRECAUTIONS

A\ CAUTION: the safety
precautions are part of
the appliance. Read them
carefully before using your
new appliance for the first
time. Keep themin a place
where you can find and
refer to them later on.

A CAUTION: when you see
this sign, please refer to the
safety precautions to avoid
possible harm and damage.

(i) INFORMATION: when you

see this sign, please take

note of the advice for the

correct and safe usage of

your appliance.

« The appliance is intended to
prepare beverages according to
these instructions.

« Do not use the appliance for other

than its intended use.

« This appliance has been designed

for indoor and non-extreme
temperature conditions use only.

« Protect the appliance from direct

sunlight effect, prolonged water
splash and humidity.

« This appliance is intended to be

used in households and similar
applications only such as: staff
kitchen areas in shops, offices
and other working environments,
farm houses; by clients in hotels,
motels and other residential
environments; bed and breakfast
type environments.

« This appliance may be used by

children of at least 8 years of age,
as long as they are supervised
and have been given instructions
about using the appliance safely
and are fully aware of the dangers
involved. Cleaning and user
maintenance shall not be made
by children unless they are older
than 8 and they are supervised by
an adult.

- Keep the appliance and its cord

out of reach of children under
8 years of age.

« This appliance may be used by

persons with reduced physical,
sensory or mental capabilities, or
whose experience or knowledge
is not sufficient, provided they
are supervised or have received
instruction to use the device
safely and understand the
dangers.

« Children should not use the

device as a toy.

- The manufacturer accepts no

responsibility and the warranty
will not apply for any commercial
use, inappropriate handling or
use of the appliance, any damage
resulting from use for other
purposes, faulty operation, non-
professionals” repair or failure to
comply with the instructions.

Avoid risk of fatal electric
shock and fire
«In case of an emergency:

immediately remove the plug

from the power socket.

« Only plug the appliance into

suitable, easily accessible, earthed
mains connections. Make sure
that the voltage of the power
source is the same as that
specified on the rating plate. The
use of an incorrect connection
voids the warranty.

The appliance must only be
connected after installation
« Do not pull the cord over sharp

edges, clamp it or allow it to hang
down.

« Keep the cord away from heat

and damp.

«If the supply cord is damaged,

it must be replaced by the
manufacturer, its service agent
or similarly qualified persons, in
order to avoid all risks.

«If the cord is damaged, do not

operate the appliance.

« Return the appliance to the

Nespresso Club or to a Nespresso
authorized representative.

- Ifan extension cord is required,



use only an earthed cord with
a conductor cross-section of at
least 1.5 mm? or matching input
power,
« To avoid hazardous damage,
never place the appliance on
or beside hot surfaces such as
radiators, stoves, ovens, gas
burners, open flame, or similar.
« Always place it on a horizontal,
stable and even surface.
The surface must be resistant to

heat and fluids, like water, coffee,

descaler or similar.
« Disconnect the appliance from
the mains when not in use for a

« Never put the appliance or part
of itin a dishwasher, except the
Rapid Cappuccino System (R.C.S.).

« Electricity and water together is
dangerous and can lead to fatal
electrical shocks.

« Do not open the appliance.
Hazardous voltage insidel

« Do not put anything into any
openings. Doing so may cause fire
or electrical shock!

Avoid possible harm when

operating the appliance

« Never leave the appliance
unattended during operation.

long period. Disconnect by pulling « Do not use the appliance if it

out the plug and not by pulling
the cord itself or the cord may
become damaged.

« Before cleaning and servicing,
remove the plug from the mains
socket and let the appliance cool
down.

« Never touch the cord with wet
hands.

« Never immerse the appliance or
part of it in water or other liquid.

is damaged or not operating
perfectly. Immediately remove
the plug from the power
socket. Contact the Nespresso
(lub or Nespresso authorized
representative for examination,
repair or adjustment.

- A damaged appliance can cause
electrical shocks, burns and fire.
« Always completely close the lever

and never lift it during operation.

Scalding may occur.

« Do not put fingers under coffee
outlet, risk of scalding.

- Do not put fingers into capsule
compartment or the capsule
shaft. Danger of injury!

« Do not touch surfaces that
become hot during and after
operation and descaling:
descaling pipe and milk spout.
Use handles or knabs.

« If coffee volumes higher than
150 ml are programmed: let the
machine cool down for 5 minutes
before making the next coffee.
Risk of overheating!

- Water could flow around a
capsule when not perforated
by the blades and damage the
appliance.

« Never use a damaged or
deformed capsule. If a capsule
is blocked in the capsule
compartment, turn the machine
off and unplug it before any
operation. Call the Nespresso
(lub or Nespresso authorized
representative.

« Fill the water tank only with fresh
and potable water.

« Empty water tank if the appliance
will not be used for an extended
time (holidays, etc.).

« Replace water in water tank when
the appliance is not operated for
a weekend or a similar period of
time.

« Do not use the appliance without
the drip tray and drip grid to avoid
spilling any liquid on surrounding
surfaces.

» Do not use any strong cleaning
agent or solvent cleaner. Use a
damp cloth and mild cleaning
agent to clean the surface of the
appliance.

« To clean machine, use only clean
cleaning tools.

- When unpacking the machine,
remove the plastic film and
dispose.

« This appliance is designed
for Nespresso coffee capsules
available exclusively through the
Nespresso Club or your Nespresso
authorized representative.
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« All Nespresso appliances pass
stringent controls. Reliability tests
under practical conditions are
performed randomly on selected
units. This can show traces of any
previous use.

« Nespresso reserves the right to
change instructions without prior
notice.

Descaling

« Nespresso descaling agent, when
used correctly, helps ensure
the proper functioning of your
machine over its lifetime and
that your coffee experience is as
perfect as the first day. For the
correct amount and procedure
to follow, consult the user
manual included in the Nespresso
descaling kit.

A\ CAUTION: the descaling
solution can be harmful. Avoid
contact with eyes, skin and
surfaces. Never use any product
other than the Nespresso descaling
kit available at the Nespresso Club

to avoid damage to your machine.
For any additional questions you
may have regarding descaling,

LA

please contact your Nespresso Club.

SAVETHESE
INSTRUCTIONS

Pass them on to any
subsequent user.

This instruction manual is
also available as a PDF at
nespresso.com
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assistance video/
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@ FIRST USE OR AFTER A LONG PERIOD OF NON-USE/
@ VKB SR 4 4

A\ CAUTION: first read the safety
precautions to avoid risks of fatal
electrical shock and fire.

A TR (T ATRE 2524
TAMTES LAk e S il
B o

4. The water tank can be carried by
its cover.

4. KA AT A _E 2SR,

1. When unpacking the machine, remove the
plastic film and dispose from both left grid
and right grid, and machine panels.

1 IR B I, SRR R
TR AR 2 A

5. Rinse the water tank before filling with
potable water up to maximum level.

5. K FE AN K B 2
HERT, R SE K AR

)

container. Adjust the cable length and store the excess plug machine into mains.
in the cable guide under the machine. 3. (A B ST, A

2 BBRAHS A MBS . W A
PG EAR E, LRIV A
N HERE T F) o SRR o

<\
& %‘

vg

ay

® @

6. Switch the machine on. For the first 2 seconds, the automatic power off and water hardness setting are
indicated with steady light.
6. U M lE AR o 1 S AR R AR T2 B S8 R 8 A BT D SR




FIRST USE OR AFTER A LONG PERIOD OF NON-USE/

B A B = 004 A5 A
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How to read automatic power off and water hardness settings:/ 21" T i 5 Eh BRAFI /K A8 B Rk e

Automatic power off, refer to

Descaling Clean page 27 Descaling Clean
HEIWE, 2 MErE
= ) -Lungofor8h/ -
CD) v KFRINMEAZ $11 728/ MR v v
- Espresso for 30 min/
CD’) B ) s g A 00) S jwg v
- Ristretto 9 min/

R R4 A9 70 B o,
® = @

)

7. Rinsing: place a container under coffee outlet and press the lungo button. Repeat three times.

e

(i) INFORMATION: machines are fully tested after being produced. Some traces of coffee 8. BRI A A AR
Y

powder could be found in rinsing water.

() SR Wi £ A PR AR AT ot PP ses T RE g B

p b

IR A o

II%E

7.3V AR R (AR, A TR A AR

Water hardness settings, refer to
page 25
KIBEERE, M2 REIH
- Latte Macchiato: level 0/
S ELIE AT A HIME: 08¢
- Cappuccino: level 1/
AR 18
- Warm milk froth: level 2/
WA 28
- Warm milk froth + Latte Macchiato: level 3/
A+ S BRI AT o 33
- Warm milk froth -+ Cappuccino: level 4/
([‘ﬁllfllﬁ)_ﬁ+<f5/[1 ;j%l'ﬁ 4@/(

After the first 2 seconds,

the machine heats up for
approximately 25 seconds
(blinking lights). Machine ready is
indicated by steady lights.
FERIAMITO R, B &
I FER 25D S (L 4P
R HEIREDIE , Mt
AR

8. Disassemble the Rapid Cappuccino System (R.C.S.) and clean all 6 components in the upper level of

System (R.CS)).

your dishwasher. In case a dishwasher is not available, refer to section Hand washing of Rapid Cappuccino

5ELARHE i o AL R AR B e 1

N AT, 2 TP R A i AT AT (RCS).

on page 14.

(i) INFORMATION: refer to section Assembling/Disassembling of Rapid Cappuccino System,

(@) FRUR: 2 B B AR DA aT ot R RCS) (REBBEES MED-



@ COFFEE PREPARATION/ i #52 ii f

(2] NOTE: during heat up, you can press any coffee buttons. The coffee will then flow automatically when the machineis ready.

@ #27R: AE BT b AT LA AN e WA 0 A% MR 1 B

1. Lift the lever completely and insert the
capsule.

1. SERBERAIAE, A A Nespresso

I]j]un Fﬂ/ i'< °

2. (lose the lever and place a cup under the
coffee outlet.

2.4 B, AEAENEH C5
H T

110ml — (D) 8

3. Press the Ristretto (25 ml), the Espresso (40 ml) or the Lungo (110 mI)
button. Preparation will stop automatically. To stop the coffee flow or top
up your coffee, press again.

344 TR E+L 1 (252 F) B 4 W HE 4 £ (402
TH B AR MNHEAZ EH (1022 T o R SLInEEEr H B 45
b FRRAREN, BRI AT A B mm o

ASSEMBLING/DISASSEMBLING OF RAPID CAPPUCCINO SYSTEM (R.C.S.)/

BE B IR R PRI AR A A

RS (RCS)

4, Take the cup. Lift and close the lever

to eject the capsule into the used capsule

container.

4. SEHUHIMERT . $2 ke K f b
P, DA I 4 22 R 4t [

fmro

1. Removetheml\k(ontamerhdandunplug
milk aspiration tube.

1Bk ﬂrLﬁL%F%%Lm, Ak i
LS

te

2. Remove the milk froth regulator knob by
turning it until § 3 and pullingit up.
2K AR REIR T ST e S L 2R
AL ST, AR HA

3. Remove Rapid Cappuccino System connector by
unlocking it from & tom* and pulling it off.
3R PR AT R R A R
75— im0 @l A HRT H

nLTﬂ

Ga

I

4. Remove the milk spout by pulling it off.
41 IR o



PREPARING CAPPUCCINO-LATTE MACCHIATO-WARM MILK FROTH/
o] S5 R A 7l - 5 I AT e - 1

00

(1) INFORMATION: for a perfect milk froth, use skimmed or semi-skimmed milk at refrigerator temperature (about 4° C).
() BB SAEsE Ak, T S ARV O TR sl T 0 (9400

M W

1. Fill the milk container with desired
quantity of milk.

1B e NPT 12k
Wiy it

(i) INFORMATION: when the milk container is
empty, before refilling, thoroughly rinse it and the
milk aspiration tube with potable water.

@ BB A B NI A sk, E
WOMALEGIRT, 5 A ARURIE A A
ERLSES

!

2. (lose the milk container.

2.5 B AR

4, Connect the Rapid Cappuccino System to
the machine.

4 PR AAT AT R
Wi A o

5. Machine heats up for approximately

15 seconds (blinking lights).
LRSS S IS U
AT R E AR, KA
T E5FD.

6. Lift the lever completely and insert the
capsule.

6. SE AP, WA Nespresso
W

3. Open the steam connector door by sliding
itto the right.
3R R T 2= A 7, D
AL HATE

(i) INFORMATION: only for Cappuccino
or Latte Macchiato. Skip this step when
preparing a Warm milk froth only.

) f8)8.: I A e
HS T ANIR R, ATk it



© PREPARING CAPPUCCINO-LATTE MACCHIATO-WARM MILK FROTH/
o] SR A 7l - 5 I AT e - 1

@

7. Close the lever, place a Cappuccino cup or a

Latte Macchiato glass under the coffee outlet

and adjust milk spout position by lifting it up

tothe right level.

7.6 ERAR, LEMMES DR SR
RAT B PR B S T o .

WA B REAR, S 2R

(A=

4.\

preparation starts after a few seconds (first milk and then
coffee) and will stop automatically. For Warm milk froth, only
milk froth will be prepared.

() 5. SRS % B G AT A e
SR AN (e A, SREINME), 5T R
BT 11 AR 9, HE .

(i) INFORMATION: recommended settings:
Cappuccino min/Macchiato max.

() BT o Aarat Sl s

o7y

8. Adjust the milk froth regulator knob according to the volume of froth you want.

8 LRI YA Ik, FREA YA IRTE AL

(i) NOTE: do not overturn the milk froth regulator. Overturned position is for inserting/
removing dial for cleaning.

(@) R 52t S A U VR Bt 3 3 B T4 A BB ki

gttt

10. At the end of the preparation, the CLEAN * shines orange.
10, 52 RSB, WS BT .
(i) INFORMATION: rinse the milk system after each use.
@) FRS: A f S B VR A W R A

vg (ﬁ%/

= ®

= @
9. Press the Cappuccino or Macchiato button
or Warm milk froth.
9. 14 NI AT AT A IIME T4 £ Bl
SIS AT AN B Bl WA
4.

11. Lift and close the lever to eject the
capsule into the used capsule container.
Place a container under milk spout.

M A A ER, DU

o B BTG . £
NRE AR



PREPARING CAPPUCCINO-LATTE MACCHIATO-WARM MILK FROTH/

A L A AT - S A e - TR

12. Press and hold the «CLEAN» i& button until machine stops pumping automatically. Rinsing process lasts
approximately 16 seconds. «CLEAN» * blinks. Milk system rinsing process starts and hot water combined
with steam flows through the milk spout.

12 B4 VA e, B ENHER - [ B B Y VR A R R
G, VRV PSRRI AT R AERR L, MUKZESUE G Y

15. Every two days, disassemble the Rapid Cappuccino System, and

W, ® clean all componentsin the upper side of your dishwasher. In case a
‘ dishwasher s not available, refer to section Hand washing of Rapid
(appuccino System (R.CS.).
[eo o]

15, FF P RAR IR A &7l R AR A AL
LA MR =R R RN ZE R T
TR A AT ol R AT (RCS)o

(i) INFORMATION: refer to section «Assembling/
Disassembling of Rapid Cappuccino system (R.C.S.)».

() B 2B TR IR e RAT 2T 3 R
(RCS)o

++

Clean

14. Disconnect the R.C.S. from machine and place it
immediately in the refrigerator. Close the machine steam
connector door.

14,55 (R.CS) R BEE HEP BN, 10518 L
SR VKA o BH_E IS SR o

13. When the rinsing process is finished, the
«CLEAN» ik alertis resumed.

BER ST E M HYER
e m.

A\ CAUTION: this milk should not be kept for more than 2 days

in the refrigerator. In the case the milk container is kept outside
refrigerator for longer than 2 hours, disassemble the R.C.S. and

clean all components (refer to dishwashing or hand washing
recommendations).

A TR UV I 2K AR A
wr S VKARLASIECE F s 2/ NRE, $RER RCS)FIFYE A
T (R 2 Bl A e B B T 2 ).




@ PROGRAMMING COFFEE QUANTITY/

© P

(i) INFORMATION: follow the step 1-2 of section «coffee preparations.
(@) TR 35 2 e Ao 2 60 545121 2 B

/\{?/\-
ap

g
o)

z) (¥

1. Touch and hold Ristretto, Espresso or Lungo button for at least
3 sec to enter the programming mode. Brewing starts. Button
blinks fast: programming mode.

2 R WA AR g 2 D =D, 4R
T ANFHRA o BHIA . TR e iy
B TR

(i) NOTE: please refer to factory settings section for min/max programmable quantities.
() TERR: T 2 BN 5 B A e D B S TR B I R o

2 @)
) [
9 d

2. Release button when desired volume is reached.

2R EAGE, BB A A KA A TR B L AL

™
N
[ ]

g v

z) (¥

3. Water volume is now stored for the next coffee preparations.
Button blinks 3 times to confirm the new water volume.

3B AF AR 2, 2 B R — R i e
o TR P B3 VR A E BT KA



PROGRAMMING QUANTITY FOR CAPPUCCINO/LATTE MACCHIATO/WARM MILK FROTH/

PR B AT G E B AT AR IR A W W v

00

(3] INFORMATION: follow the steps 1-8 of section «Preparing Cappuccino and Latte Macchiato».

(D) B A A oA A S 4

‘ 3sec.
N
vg —(E -
vg &

T) (¥

1. Touch and hold Cappuccino/ Latte Macchiato/ Warm milk froth
button for at least 3 sec. Milk frothing starts. Button blinks fast:
programming mode.

1 ARTERAR IR AP 20 =), &
I NTHRARA e BRI, H S Dt Py
TR

(i) NOTE: please refer to «Factory settings» section for
min/max programmable quantities.

(8 ST 05 2 s o B 00 A
DR TR B RUE -

B b -8 2 R -

™~
SEO
o) (&) T O

=4 | | ﬁ '

2. Release button when desired milk froth volume is reached.

Button still blinks fast: programming mode. (Cappuccino/Latte
Macchiato). When programming the Warm milk froth beverage,
the programming ends here.

2GRS, H BB A KL A TR A% #.
i ST R A PR P B YRR (RAT T
ST %) o W BRI YSE AR AL, BIUEISE
Ji¥o

3. Touch and hold the same button. Brewing starts. Release
button when desired coffee volume is reached. Recipe volume
is now stored for the next preparations. Button blinks 3 times to
confirm the new water volume.

3 AU 2 f. BRI fe ks, HE
BRI AN A B BHZ S BLE MR R
B, AL NI RO o 44 SR P
IR SE HT B Rl A ke

(i) NOTE: the milk froth volume depends on the kind of
milk that is used, its temperature and the position of the
milk regulator knob.

(&) SR A5 IR A 3 HeR 0 T Py - 0
K HAR BETTE »



© DAILY CARE/
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(i) INFORMATION: do not use any strong cleaning agent or solvent cleaner. Use a clean damp cloth and mild cleaning agent to clean the
surface of the machine. Do not put any machine components in dishwasher, except the Rapid Cappuccino System components.

(&) RS 75270 o PR RS 37 TR S s 7 ol PR AT BRI SR T SR AN A T 575 22005 HL T Vi A

I, BT PR A A R s
\\ &DD

g
v
T) (¥

1. Remove drip tray, capsule container. Empty and rinse. 2. Liftand close the lever to eject the capsule into the used capsule container.
Remove water tank. Empty, rinse it before filling with fresh Place a container under coffee outlet and press the Lungo button to rinse.
potable water. 25 A ERAR, DABCHHIB 2 22 R4 AU e TAMIIHEHH
1 B BRI EE YRR [ o 3 TR AR, AT PRI S A
2. BRI A FETE AR K Z
T, i 25 A

3. (lean the coffee outlet with a clean damp cloth. Clean
the machine surface using a clean damp cloth.

3. i TR A S TR I AR T



(1) INFORMATION: when a dishwasher is not available, the R.C.S.
components can be washed by hand. In that case, the procedure must be
performed daily for a maximum efficiency.

() BB T YeBbRs, AT B HR(RCS) B, fEiE
REIEDL T, 7 VSR EROR, @B RIE V.

HAND WASHING OF RAPID CAPPUCCINO SYSTEM (R.C.S.)/
F PR AT AT RBL(R.CS)

1. Disassemble the Rapid Cappuccino System. Refer to

section «Assembling/Disassembling of Rapid Cappuccino

system (RCS)».
1 PRBRPGE R AT sh R 5. mE 2 RgEE
Prlb Phid-RATETRE 250 (RCS)s

RESTORING QUANTITY TO FACTORY SETTINGS/ ] 75 uhil Ml 44 J5 i

/.

potable water.
2 BRI B R B A0

(approximately 40° C) together with soap detergent
for at least 30 minutes.

3 LETRZK (Z940°0) HOAAHEIRT, K
JIr R 2 0300 S

/N\i. .
ﬁ 7 rj P@

4. Rinse with potable water and dry them with a
clean damp cloth.

4. (5 PR R A 0 R R 3R AT 4%
W

29T 2y

A AE

S\

™

1. Switch the machine ON.

1. FTBHMIHER

(4] NOTE: remove milk jug.
() R B,

- 3sec. -\. -
o U%/ .
Descaling

vg v
L,
o i%/ Giean

Menu mode: descaling and clean alerts start blinking.
2[RRI A o TR O3 T S 2 F R FRIE R
SN GlS B

(i) NOTE: the Menu mode exits automatically after
30 secif no actions are performed or can be exited
manually by pressing the Latte Macchiatto and Milk
froth buttons simultaneously for 3 seconds.

@) R WA msS, B#E30
oG BBk, S TR
I A A Y a3 ).



@ RESTORING QUANTITY TO FACTORY SETTINGS/ [l 452 Wit il 44 J5 i 7t S

@
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@m@ 3. Touch in a single continuous movement the following
5 buttons: Milk Froth ->Cappuccino ->Latte Macchiato
2 ->Lungo ->Espresso >Ristretto.
@ 3 HAEL T LU 8 A0y gt—-R A
s B ek > EEIE AT A IR IHE—> AN
@ % .

FACTORY SETTINGS/

4, The Warm milk froth button blinks to indicate reset 5. The menu exits automatically and
mode. Press it to confirm. All buttons blink 3 times: machine returns to ready mode.
all volumes are reset. 5. [ ETEEBR A, e ]

4 R PIRREBUE, T BT
AR TR HRE P T3k, HOET i E
Frt .

A\ CAUTION: if coffee volumes higher than 150 ml are programmed: let the machine cool down for
5 minutes before making the next coffee. Risk of overheating!

A TERR: USRI ER A e S0 Tt AR N PRINmE A a i EAE e 5

oy, AT AE R

Lungo: 110 ml

W) sorrumm: 1m0zt
Espresso: 40 ml

D) s a0t

= Ristretto: 25 ml

UER IR NIEE: 2522 Tt

Water hardness. Level 2
I 28

Q) [

L]

Latte Macchiato Milk*: 150 ml/Coffee: 40 ml
SEUTEAT AR 1502 T A0 T

Cappuccino Milk*; 50 mi/Coffee: 40 ml.
AT 502 T RE402E T

Warm milk froth*: 120 ml
A5 1202 T

Automatic power off. 9 min

B B o

(i) NOTE: *the milk froth volume depends on the kind of milk that s used, its temperature and the

position of the milk regulator knob.

(&) R A TR0 (3 A 8 PR A 2F SR M LR T 5 o

(i) NOTE: we recommend you to keep factory settings for Ristretto, Espresso and Lungo to
ensure the best in cup results for each of our coffee varieties.

() 8 FRAPI A A LR RO 2 RV SRR« A )
P, DA O S35 e S A

Milk volume can be programmed from 30 to 200 ml.

Coffee volume can be progammed from 25 to 200 ml.

A5 HEREE AT LI 30£0 2002 T

A e T AAE 25302002 T



DESCALING/FRUEI 3 A CAUTION: referto safety precautions. A FER: 352

(i) INFORMATION: descaling time is approximately 25 minutes.
() Y7 R Ym R 00550 G

(i) NOTE: to ensure the proper functioning of

your machine over its lifetime and that your coffee
experience is as perfect as the first day, follow the below
process.

() FETE: T e ol T e (R 2 A e
AP ERIELT, MRS Sar e
EE— R e R M

s
H)

Descaling

1. Descale the machine when
descaling alert shines orange in ready
mode.

1B A I BRI B AP

R sk, T LAz
(G5

Descaling
T (§
g &

4. Open the descaling pipe storage door. Plug the descaling
pipe into steam connector of machine.

4. FTBHERIE B A7 Mo SEBRYG B4 A i
B

5. The machine enters the descaling mode. The descaling alert blinks orange
during the entire descaling process. The Warm milk froth button shines white.
5. WIMEREE A BRI B ABRYEAR R, SIS
e IR E O

2. Liftand close the lever to eject any
capsules in the used capsule container.
2 BRI A R, T
B2 R M & .

100 ml 500 ml

o 9

3. Empty the drip tray and the used capsules container. Fill
the water tank with 100 ml of Nespresso descaling agent
and 500 ml water.

33 2SO N B B R mI e 27K
FETENI002E T NespressoB s S, 31F A1l A 500
ZTHK.

6. Place a container with a minimum 1 litre capacity under
both the coffee outlet and under the descaling pipe nozzle.
6. Mt D1 A TH A A S e L
FIRIER SRS T

o)
@

23



© DESCALING/BRG I
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Descaling

z) (@
54 v

)@=

7. Press the Warm milk froth button. Descaling product flows

alternately through the coffee outlet, descaling pipe and drip tray.

78 IR, BRI AEmiRt F . BRI
KK B RR o

Descaling

vg

ay

) e

10. Press the Warm milk froth button again. The rinsing cycle
continues through the coffee outlet, descaling pipe and drip tray
until the water tank turns empty.

10, FF 0 TR TR SEATIR IR e, e
AEIRIIMEL 1 BRYGE M2 AR 2K A 250

24

Descaling

o) (§
g &

=4 (i ok
8. When the descaling cycleis finished (water tank runs empty),
the Warm milk froth button shines.
8. BRYGIEFETE RN OR AT %), A UIE%
S DR

11. Once the rinsing process is finished, the machine switches
off. Remove and store descaling pipe. Empty drip tray and used
capsules container. Fill water tank with fresh potable water.

M PP SE R, RS HERE . R YR
ERBRAAT BT 3 25 /08 M B R e e
WS RKAEEA SR,

9. Empty the used capsules container, drip tray, rinse out and fill
the water tank with fresh potable water up to level MAX.

9. Y723 LA B e Ml r & M/, ek A8
AT AR 7K ZE " MAX 7KL o

12. Clean the machine using a damp cloth. You have now finished
descaling the machine.

12, (EHRAT RO o 8 DA SE pl
FrRIg AR



WATER HARDNESS SETTING/ /I A & 5% iE

O (4] NOTE: the Menu mode exits @
‘®- automatically after 30 sec. if no actions
o 5 3sec. W are performed. It can be exit manually by
Descaling

pressing the Latte Macchiatto and Milk

— . froth buttons simultaneously for
, O v v ﬁl»*’ 3 seconds.
‘};/Q ‘®- @ B LTSS, B
1 sec. v v Cléan SA0R A G bk, =k
B B et et See e8RS R Fok FERIN-R I 2 S 4
1. Place the water hardness 2. The number of red squares 3. Switch the machine ON. 4, Press the Latte Macchiato and Warm milk froth A5 3D
sticker under water for 1second.  indicates the water hardness 3. HCEDIMERE buttons simultaneously for 3 seconds to enter Menu
1 E AR EERRATAZK level. (@) NOTE: remove milkjug. mode: descaling and clean alerts start blinking.
R, 2LAENIMCTFROR (@ R B, 4 AR RIS A AR e s
K JiE b g N\ H S 2 R Y R R R B
JGlISESM
Water hardness table/ 7} i Ji 72 Vg % 5. Touch in asingle continuous movement the following buttons:
g Latte Macchiato ->Cappuccino ->Milk froth. The current water hardness
Level/% 31 dH fH mg/L CaCo3 o setting is indicated by the corresponding buttons (steady light).
- = SEAUE LU MR EEE A A > RATE R >R
- [ 0 G| s | @ - @ AR $ TAEIRRAC L, 00 A0 KB
— FREREE) -
P Gappuccino/ A 25 s . >4 >7 >70
i\Narm milk froth/* lum >/ >13 >130 6. Now, within 15 sec, you can set the desired value by 7. The menu exits automatically and machine
- = ) ) pressing the corresponding button. They blink 3 times  returns to ready mode.
W O g | dmmme | >1 | 55 | >0 rapidy o confimnew value, 7. [ BB L 4 1
= o ki 6%@5%@&%*&‘3}[37 BB T Fitetei=s
W+ Doappuccinol Bt L LLL >21 >38 >380 TR /KR A 4% 15 e 3 vk
YT e T K A

25



@ EMPTYING THE SYSTEM BEFORE A PERIOD OF NON-USE, FOR FROST PROTECTION OR BEFORE A REPAIR/
G RS EIRG, TIE 2 R A TR

@
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1. Switch the machine ON.

1. JFCT A o

(i) NOTE: remove milk jug.
() FER: B .

-~

w9

&

4, Touchin a single continuous movement the

following buttons: Cappuccino ->Espresso.

AT N UL MRS R AT
—YRAEINE

e 2

Gt

2. Remove the water tank. Lift and close the lever to
eject any remaining capsule. Place a container under
the coffee outlet.

2 BBRACH, SRk M EREAR

- 3sec. - -

o u%/ 0
Descaling

z) (& +

> e &

3.Press the Latte Macchiato and Warm milk froth buttons simultaneously for 3 seconds to enter Menu mode:
the descaling and clean alerts start blinking.

3. [FIRF R N B ES AT AR A W 3 3D G LA 25 E AT BRI A
BERB IR

(3) NOTE: the Menu mode exits automatically after 30 secif no actions are performed or can be exited
manually by pressing the Latte Macchiatto and Milk froth buttons simultaneously for 3 seconds.

() R R AT S, HEiA0f il & BBk, sid 2 FEIF
FHEHE T =B ISA AN S g3 ).

7
A
=

N

N ! 7’
7)) -(¥
4 | N
5. The Warm milk froth button blinks for confirmation. Once pressed, the emptying starts. 6. When the process is finished, the machine switches off automatically.

The coffee buttons blink alternately: emptying mode in progress.

6. T A R AL, INHER B BB

5. L S DB AR B T T 3% T PIRE, TE 2 i B G . Wik (i) NOTE: appliance will be blocked for approximately 10 minutes

TR A PIRE: IR T 2

aftere;nl&tying. i B
(@) FER: Wi e mits, Wi & BT R 45 o
53§



AUTOMATIC POWER OFF/ [ 8l i A s =X

(i) INFORMATION: this machine is equipped with an excellent energy consumption profile as well as an automatic power off function (OW) which enables you to save energy.

The appliance switches off after 9 minutes after last use. (factory settings).

00

() YT AHERC (T (A 1 B R A5 T 1 BB M D e (oW, s T RE TR T bl RT3 NE A D 5 B0 AT ()5

BLE) o

® =
. 63§é>“% ‘e’

Desclaling

- _\.,_
v ('%/ Clean

1. Switch the machine ON.

2. Press the Latte Macchiato and Warm milk froth
1. BB HE A o buttons simultaneously for 3 seconds to enter Menu

(i) NOTE: remove milk jug.
@) FER: BB yhas.

mode: the descaling and clean alerts start blinking.
2. AR F B EG 27 A M B A D
BELLE TR E G RRAR R
BH AR

Aug%]atlcsﬁ?\ggeri%ﬁ/ 4. Now, within 15 sec, you can set the desired value
L by pressing the corresponding button. They blinks 3
P Lungo LIYAN times rapidly to confirm new value.
4. RATSTD ST AR R P B A
P Espresso 30 min./4) i 3, A% NS F S1 8 e B3 Vit
EHHIBOE
P Ristretto 9min./57§i

(i) NOTE: the Menu mode exits
automatically after 30 secif no actions are
performed or can be exited manually by
pressing the Latte Macchiatto and Milk

froth buttons simultaneously for 3 seconds.

Q) 3R B RATmES, H
R0 A e BBk, 5
F T R A T e Ay
AL B3 D

5. The menu exits automatically and
machine returns to ready mode.

5. 15 ERIEBH H SR LR ]
BRI

L )

g@-@-@

3. Touch in asingle continuous movement the
following buttons: Ristretto ->Espresso >Lungo.

The current automatic power off setting is indicated by
the corresponding buttons (steady light).

3 AN AT LS FEIRIIHE— R
AFMME—>KARINME . FARRA 42 61, fiE
G HATRIRR RS E FRERIR) -
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© TROUBLESHOOTING
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Nolight indicator.

=> Check the mains, plug, voltage, and fuse. In case of problems, call the Nespresso Club.

No coffee, no water.

=> Water tank is empty. Fill water tank.
=> Descale if necessary; see Descaling section.

Coffee comes out very slowly.

-> Flow speed depends on the coffee variety.
=> Descale if necessary; see Descaling section.

No coffee, just water runs out (despite inserted capsule).

=> In case of problems, send appliance to repair or call the Nespresso Club.

Coffee is not hot enough.

=> Preheat cup.
=> Descale if necessary; see Descaling section.

(apsule area s leaking (waterin capsule container).

=> Position capsule correctly. If leakages occur, call the Nespresso Club.

Irreqular blinking.

=> Send appliance to repair or call the Nespresso Club.

All buttons blink simultaneously for 10 seconds and then machine
switches off automatically.

=> Error alarm, machine needs repair. Send appliance to repair or call the Nespresso Club.

All 6 buttons blinking fast 3 times and then machine goes back in ready
mode.

=> Water tank is empty.

Descaling and cleaning alert blink.

=> Machine is in menu mode, press simultaneously Latte Macchiato and milk froth button for 3 seconds to exit

menu mode or wait 30 seconds to exit automatically .

Descaling alert shines orange and beverage buttons available
(descaling alert level 1).

=> Machine triggers descaling alert according beverages consumption usage. Descale machine.

Descaling alert blinks orange and beverage buttons available
(descaling alert level 2).

=> Descaling process not done correctly. Descale machine.

Descaling alert blinks orange and Warm milk froth steady light.

=> Machine is in Descaling mode. Press Warm milk froth button to start descaling process.

Descaling alert shines orange, beverage buttons are unavailable
(descaling alert level 3).

=> Machine blocked due to scale level too high. Descale machine.

Clean alert shine orange.

=> Rinse Milk system.

All coffee buttons and all milk recipe buttons flash alternatively.

=> Machine overheat, wait until machine cools down.
=> Appliance will be blocked for approximately 10 minutes after emptying.

Lever cannot be closed completely.

=> Empty capsule container. Make sure that no capsule is blocked inside the capsule container.

Quality of Milk froth is not up to standard.

=> Use skimmed or semi-skimmed milk at refrigerator temperature (about 4° C).
=> Rinse after each milk preparations (see p.Hand Washing R.C.S.).

=> Descale the machine (see. p.23).

=> Do not use frozen milk.

| cannot enter Menu mode.

=> Be sure to remove the milk jug.
=> Be sure to press Latte Macchiatto and Milk froth button for 3 seconds.
=> Remove descaling pipe.
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@ DISPOSAL AND ECOLOGICAL CONCERNS/Jsz 5 A B2 £ 2L AT

@ E\/ Disposal and Environmental Protection
—

30

Your appliance contains valuable materials that can be recovered or recycled. Separation of the remaining waste materials into different types facilitates the recycling of valuable raw material.
You can obtain information on disposal from your local authorities.

E BB MERIRIAR
SEAYUMNHERE S A AT R SRR BT B S 2o 4 SRIBR R, R B I S5 R E Pk 6 OO R SR T AL e
m— A A B AT R BRI L A B

CONTACT THE NESPRESSO CLUB/JHEE 4% NESPRESSOAH 4 3%

For any additional information, in case of problems or simply to seek advise, call the Mespresso Club.

Contact details of the Nespresso Club can be found in the «Welcome to Nespresso» folder in your machine box or at nespresso.com

IR AT AR il 38 USRI, R Nespresso (R4 o

SERT T DM 25 P B8 F Nespres ot A6} A€ S8 B www.nespresso.com , L HR {5 NespressofHL ZE R I 4% ¥ Ko



WARRANTY /45 8] {4 2 (e )

Nespresso guarantees this product against defects in materials and workmanship for a period of 2 years. The warranty period begins on the date of purchase and Nespresso requires presentation of the original proof

of purchase to ascertain the date. During the warranty period, Nespresso will either repair or replace, at its discretion, any defective product at no charge to the owner. Replacement products or repaired parts will

be warranted only for the unexpired portion of the original warranty or six months, whichever is greater. This limited warranty does not apply to any defect resulting from negligence, accident, misuse, or any other
reason beyond Nespresso's reasonable control, including but not limited to: normal wear and tear, negligence or failure to follow the product instructions, improper or inadequate maintenance, calcium deposits or
descaling, connection to improper power supply, unauthorized product modification or repair, use for commercial purposes, fire, lightning, flood or other external causes. This warranty is valid only in the country of
purchase or in such other countries where Nespresso sells and services the same model with identical technical specifications. Warranty service outside the country of purchase is limited to the terms and conditions of
the corresponding warranty in the country of service. Should the cost of repairs or replacement not be covered by this warranty, Nespresso will advise the owner and the cost shall be charged to the owner. This limited
warranty shall be the full extent of Nespresso’s liability however caused. Except to the extent allowed by applicable law, the terms of this limited warranty do not exclude, restrict or modify the mandatory statutory
rights applicable to the sale of this product and are in addition to those rights. The limited warranty applies only to this single-branded Nespresso products. Products marked with both the Nespresso Brand and another
producer are governed exclusively by the warranty provided by that other producer. If you believe your product is defective, contact Nespresso for instructions on how to proceed with a repair. This warranty also covers
the use of capsules other than those of Nespresso, except if the defect or dysfunction results from the use of such capsules. In the event of a dispute, it will be for Nespresso to prove that this defect or dysfunction results
from the use of such capsules.Please visit our website at www.nespresso.com for contact details.
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AR IR, P PR R o AT ity A B R L ANIE P 70 i PR it P PR B R YA R G it o SR A (50 P AN sl Nespresso 65 15 3
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4C
39.2°F

(@) SPECIAL CARE FOR YOUR RAPID

CAPPUCCINO SYSTEM (R.C.S.)

A IMPORTANT: refer to
User manual for complete
Instructions.

1- Fora perfect milk froth, use skimmed
or semi-skimmed milk at refrigerator
temperature (about4°C/39.2°F).

2- Rinse after each milk based
preparation. Place a recipient under
milk outlet, press and hold the
«CLEAN» * button.Machine starts
rinsing, stops automatically
(~16seconds).

3- Place the milk container in the fridge
immediately.

4- Every two days, disassemble the
Rapid Cappuccino System and clean
all componentsin the upper level of a
dishwasher.

(@) ENTRETIEN SPECIFIQUE DE VOTRE

RAPID CAPPUCCINO SYSTEM (R.C.S.)

A IMPORTANT: veuillez
consulter le manuel
d'utilisation pour des
Instructions completes.
1- Pour une mousse parfaite, utilisez
dulait écrémé ou demi-écrémé a
température du réfrigérateur
(environ 4°C).
2-Rincez aprés chaque préparation a
base de lait.
Placez unrécipient sous la buse de
lait, appuyez et maintenez appuyée
latouche «CLEAN» 5/ La machine
commence le ringage et s'arréte
automatiquement ( ~16sec.).
3- Placez le réservoir a lait
immédiatement au réfrigérateur.
4-Tous les deux jours, démontez le Rapid

(appuccino System et lavez tous les
composants dans le panier supérieur
de votre lave-vaisselle.

(D SPEZIELLE PFLEGE IHRES RAPID

CAPPUCCINO SYSTEMS (R.CS.)

 WICHTIG: Die

komplette Anleitung

finden Sie in der

Bedienungsanleitung.

1- INFORMATION: Fir ein ideales
Milchschaumergebnis nutzen Sie bitte
gekihite H-Milch (ca. 4°C).

2- Spiilen Sie das System nach jeder
Milchzubereitung.

Stellen Sie ein GefdR unter den
Milchauslauf und halten Sie die
«Reinigung» Taste i& gedriickt.
Maschine beginnt zu spiilen und
stoppt automatisch (~16 Sec).

3- Lagern Sie den Milchcontainer
immerim Kihischrank.

4- Jerlegen Sie das Rapid Cappuccino
System spatestens alle 2 Tage und
reinigen Sie alle Einzelteile im oberen
Fach Ihrer Spiilmaschine.

(@) CURA PARTICOLARE DEL SISTEMA

RAPID CAPPUCCINO (R.CS.)

A IMPORTANTE: vedere

il manuale d'uso perle

Istruzioni complete.

1- Per unaschiuma dilatte eccezionale,
usareil latte scremato o parzialmente
scremato a temperatura di frigorifero
(circa4° ().

2- Risciacquare dopo ogni preparazione
diricette a base di latte.

Posizionare un recipiente sotto
I'erogatore dilatte, premere e tenere

premutoil tasto «CLEAN» 7.
Lamacchinainizia l risciacquo e si
ferma automaticamente (ca. 16 sec.).

3- Posizionare il contenitore del latte nel
frigorifero.

4- Ogni due giorni, smontare il sistema
Rapid Cappuccino e lavare tuttii
componentinel ripiano superiore della
lavastoviglie.

@ MANTENIMIENTO ESPECIAL PARA SU
RAPID CAPPUCCINO SYSTEM (R.C.S.)

 IMPORTANTE: Véase ¢l
manual de instrucciones
para una vision completa.

1- Para preparar una espuma de leche
perfecta, utilice leche desnatada o
semidesnatada a temperatura de la
nevera (4°C).

2- Enjudquelo después de cada
preparacion con leche.

Cologue un recipiente debajo dela
salida de la leche y pulse el boton
de «CLEAN» ¢ La magquina
empezard a enjuagar y se detendrd
automdticamente (~16 sequndos).

3- Coloque el contenedor delaleche en la
nevera inmediatamente.

4- (ada dos dias, desmonte el Rapid
(appuccino System y lave todos los
componentes en el nivel superior de
sulavavajillas.

m CUIDADOS ESPECIAISATER COM A
SUA PREPARACAO DE CAPPUCCINO
AUTOMATICA (P.C.A)

4 IMPORTANTE: consulte
0 Manual do Utilizador
para obter as instrucdes
completas.

1- Para obter uma espuma de leite
perfeita, use leite magro ou meio-
gordo a temperatura do frigorffico
(cercade 4°C).

2- Enxague apds cada preparacdo a base
de leite.

Coloque um recipiente sob a saida

de leite, pressione e sequre 0 botdo
«CLEANS 7.

A méquina comega 0 enxaguamento e
pdra automaticamente (~16 seg.).

3- (oloque imediatamente o depésito de
leite no frigorifico.

4- De dois em dois dias desmonte a
Preparacdo de Cappuccino Automatica
e lave todas as pecas no cesto superior
damdquina de lavarlouga.

@ SPECIALE Z0RG VOOR UW RAPID

CAPPUCCINO SYSTEM (R.C.S.)

A BELANGRIJK: lees de
gebruikershandleiding
voor de volledige
Instructies.

1- Gebruik voor perfect melkschuim
magere of halfvolle melk op
koelkasttemperatuur (ongeveer 4°C).

2- Reinig na elke melkbereiding.

Plaats een bak onder de melkuitloop
enduw de knop <REINIGEN» 7. n
houd deze vast. De machine begint
te spoelen en stopt automatisch
(~165sec)).

3- Plaats de melkcontainer onmiddellijk
in de koelkast.

4- Demonteer om de 2 dagen het Rapid
(appuccino System en reinig alle
onderdelen in hetbovenste deel van
de vaatwasser.



@ EIAIKH OPONTIAATIATO ZYITHMA XAX
TAXEIAZ MAPAZKEYHZ CAPPUCCINO (R.C.S.)
 [TPOXOXH: oupBouleutelte
10 Eyyelpidio Xpriong yia mipeig
00nylec.

1- i Tov éheto appé yaaktoc pnotpomoteiote
anoBouTupwEVO f NL-anoBouTupWEVO yaka
o¢ Beppokpacia Yuyeiov (nepimou
4°Badpovg ().

2- =eméveTe peTd amd kabe mapaokeun pogniaTog
e yaha.

TonoBetrioTe éva doyeio kdtw amé T oTopI0
yahakToq, oTpéYTe 0 Slakomtn piByiong
yahaktog otn Béon «CLEAN» * H pnyavi
apyiCe1 o &Emupia kat oTapata autépata
(~16 deutepohenta).

3- Bakte apéowq 1o doyeio yahaktog 010 Yuyeio.

4- KdBe d0o nuépec, anoauvappoloyRoTe 1o
abotnuaR. C. S. kartomoBeteiote Ohata
KOMATIA TOU OUOTAATOC 0T MAVW €MiMedo Tou
TAUVTNPioU MATWY.

(@) 2VLASTNI PECE O RYCHLY CAPPUCCINO
SYSTEM (RCS)

4 DULEZITE: kompletn{ instrukce

najdete v Navodu k pouziti.

1- Pro optimélni mlécnou pénu pouZivejte
plnotucné nebo polotucné vychlazené miéko (o
teploté cca4°().

2- Vycistéte mlécny systém po kazdém pouZiti.
Umistéte vhodnou nddobu pod mlé¢nou trysku,
stisknéte a pidrzte tlaitko «CLEAN /¢
Spustf se proces Cisténi, zastavi se automaticky
(zacca 16 sekund).

3- Nédobu s mlékem dejte do lednice.

4- Kazdy druhy den rozmontujte Rychly Cappuccino
Systém a umyjte viechny ¢dsti v hornim oddfle
mycky nddobf.

(@ TEHABOSITO (R.C.5) KARBANTARTASA

A FONTOS; olvassa el a
haszndlati Utmutat6t az 0sszes
tanacs meglsmeresehez.

1- Informdcio: a tokéletes tejhab eléréséhez
haszndljon alacsony zsirtartalmu vagy félzsiros
hiitéhideg (4° C) tejet.

2- Oblitse 4t minden habositds utan.

Helyezzen egy csészét a tejhabkifolyd ald,
majd nyomja le és tartsa lenyomvaa
«CLEAN> g gombot. A késziilék elkezdi az
oblitést é automatikusan megall. (kb. 16 mp).

3- Tegye a Tejhabositét azonnal a htébe.

4- Kétnaponta szedje szt és mossa el a tejhabosit6t
amosogatdgépének felsg rekeszében.

@ HIZLI CAPPUCCINO SISTEMi

(H.C.S) ICIN OZEL BAKIM

A ONEMLI: talimatlarin tiimd icin

kullanma kilavuzuna bakin.

1- Mikemmel bir siit kopidu icin, buzdolabi
sicakhiginda (yaklasik 4° C) yagsiz veya yarim
yadli st kullanin.

2- Hazirladiginiz her siitl tariften sonra
durulayin.

Siit grkiginin altina bir kap yerlestirin ve
«TEMIZLE» i& diigmesine basarak basili tutun.
Makine calkalamaya baslar, otomatik olarak
durur (~16 saniye).

3- Siit kabini hemen buzdolabina koyun.

4- ki giinde bir, izl Cappuccino Sistemi'ni
(H.C.S.) sokiin ve tim bilesenleri bulagik
makinesinin st rafinda yikayin.

mSPECJALNE WSKAZOWKI DOTYCZACE DBANIA
0 SYSTEM RAPID CAPPUCCINO (R.C.S.)
A UWAGA: doktadne wskazéwki
mozna znalez¢ w instrukji
obstugi.
1- W celu uzyskania idealnej pianki nalezy

uzy¢ mleka UHT thustego lub pottiustego
schtodzonego w lodéwee (do temperatury na
poziomie ok. 4°C).

2- Phuka¢ po kazdym przygotowaniu napoju z
mlekiem. Umiesci¢ pojemnik pod wylotem
mleka, a nastepnie nacisna¢ i przytrzymac
przycisk «CLEAN> 7.

Urzadzenie rozpocznie ptukanie i wytaczy sie
automatycznie (za ok. 16 sekund).

3- Natychmiast umiescic zbiornik na mleko w
lodéwee.

4- Codwa dni nalezy demontowac przystawke
Rapid Cappuccino i my¢ wszystkie jej elementy
w g6rnym koszu zmywarki do naczyn.

@ cneunanbHbI YXOA 3A CHCTEMOE
MPUFOTOBEHIA KANYYUHO (RC.5)

A BAMHO: 03HakombTeCh ¢
|'|O£lp06HbIMl/| VHCTRYKUNAMK B
PYKOBOZCTBE M0 IKCTITyaTALMM.
1- 1nA npuroToBAEHIA AEANbHOR MOSTOUHOI
NeHKM CoNb3yiiTe NonyXupHoe
CTepUAN30BaHHOE MONOKO, 0XNaXAeHHOE A0
Temneparypsl 4°C.
2- [IpomblBaiiTe KOHTeiiHEp ANA MOAOKa Noce
KaXA0r0 MCN0b30BaHNA.
llomecTuTe eMKOCTb N0/ HOCUK ANA MOOKA,

HaXMITE 1 yAepxKUBaIiTE KHOMKY «CLEAN» *

KohemalumHa HauHeT npouecc 0uucTki
1 3BTOMATUYeCKY OCTaHOBUTCA Yepe3
16 CekyHA.

3- YbepuTe KoHTeliHep C MONOKOM B
XONOAVAbHUK.

4- Kaxzble 1Ba AHA pasdupaiite Cuctemy
NPUrOTOBNEHMA KanyuHO ¥ NPOMbIBaIiTe BCe
€€ 4acTi (MOXHO MbITb B NOCYA0MOEYHOI
MaLLMHE Ha BEPXHEM YPOBHE).

@ CMELIANBHAUI AOTNAA 3A CUCTEMOIO
NPUTOTYBAHHA KAMYYIHO

A YBATA: 38epHITbCA 110

IHCTPYKLIT AN OTPUMaHHS

6inbLil aeTanbHoT IHhopMaLi.

1- 1A 0TpUMAHHA ieanbHoi MoNoyHol
NIHKY BUKOPUCTOBYIATE 3HEXUPEHe ab0
HaniB3HexpeHe MOMOKO, OXONOIXeHe 10
Temneparypn 4°C.

2- [TpomuBaiiTe KOHTeliHep ANA MonoKa nicnA
KOXHOr0 BIUKOPUCTaHHA. PO3MICTITb EMHICTb
i1 HOCUKOM NO/AYi MOJOKA, HATUCHITH Ta
yTpumyiite kHonky «CLEAN» * [pouec
QUMLLIHHA PO3MOYHETLCA Ta 3yMUHUTBCA
ABTOMATUYHO NPNONU3HE Yepe3 16 cekyHl.

3-lMocTaBTe EMHICTb 3 MONOKOM A0
XONOAWIbHIKA.

4- KoxHi 181 1061 po3bupaiite Ta peTenbHo
NPOMUBAIATE CUCTEMY WBIAKOTO NPUTOTYBAHHA
KanyyiHo iz NPOTOYHOI0 BOZOI.

@TNGRIJIRE SPECIALA PENTRU SISTEMUL RAPID
CAPPUCCINO (R.C.S.)

A IMPORTANT: consultati
Manualul de Utilizare pentru
instructiuni complete.

1- Pentru o spumd de lapte perfectd, folositi lapte
degresat sau semi-degresat la temperatura
frigiderului (aproximativ 4°C).

2- (Idtiti dupd fiecare preparare In care ati folosit
lapte. Plasati recipientul sub duza de lapte,
apasatisi tineti apasat butonul «CURATARE» *
Aparatul porneste cldtirea, se opreste automat
(~16'5e.).

3-Plasati recipientrul de lapte In frigider imediat.

4- Lafiecare doud zile, dezasamblati Sistemul Rapid
(appuccino i curdtati toate componentele in
nivelul superior al masinii de spalat.
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(D s/ERLIG PLEJE AF DITRAPID
CAPPUCCINO SYSTEM (R.C.S)

A VIGTIGT: ¢
brugsveglednmg for
komplette instrukser.

5- For perfekt mlkeskum bruges
letmaelk eller sodmaelk med en
temperatur pa ca. 4° grader.

6- Rens efter hver tilberedning af
meelk. Placer en beholder under
mazlkeudiabet og hold «CLEAN» ¢
Knappen inde. Maskinen begynder
rensning og stopper automatisk
(~165ek.).

7- Seet gjeblikkeligt melkebeholderen
tilbagei kaleskabet.

8- Hveranden dag ber Rapid Cappuccino
System skilles ad, og alle dele vaskes i
den overste del af en opvaskemaskine.

@ SPESIALBEHANDLING AV DITT RAPID
CAPPUCCINO SYSTEM (R.C.S.)

A VIKTIG: det henvises

til brukermanualen for

fullstendig informasjon.

1- Foret perfekt melkeskum, bruk
lettmelk eller skummet melk som
holder kjgleskapstemperatur
(ca.4°Q).

2- Skyll systemet etter hver tilberedning
av drikke med melk. Plasser en
beholder under melkeutlapet, trykk pa
og holdinne «CLEAN» *fknappen.
Maskinen starter skyllingen og
stopper automatisk (~16 sek).

3- Sett melkebeholderen umiddelbarti
kjgleskapet.

4- KoblefraR.C.S. annen hver dag
og vask alle komponentenei
oppvaskmaskinens gvre del.

@ SHRSKILT UNDERHALL FORDITT
RAPID CAPPUCCINO SYSTEM (RC.S)

AVIKTIGT:se
bruksanvisningen for
fullstandiga inStruktioner.
1- For att dstadkomma ett perfekt
mjolkskum, anvand kylsképskall létt-
eller mellanmjéilk (ca 4°C).
2- Skdlj urbehdllaren efter varje
anvandningstillfalle.
Placera en behdllare under

mjblkutloppet och vrid
requlatorknappen for mjolk till den
star pd «CLEAN» * Maskinen bdrjar
skoljas ur och stannar automatiskt
(~165.).

3- Stall in mjdlkbehdllaren i kylskdpet
omedelbart.

4- Montera ned Rapid Cappuccino
System varannan dag och rengér alla
komponenter i den dvre delen av en
diskmaskin.

@ /AIDONVAAHDOTTIMEN (RAPID
CAPPUCCINO SYSTEM) HOITO-
OHJEET

A TARKEAA: katso

kdyttoohjeet.

1-72- Voit valmistaa tdydellisen
maitovaahdon mistd tahansa
haluamastasi kylmastd maidosta
(n. 4-astetta).

2- 73- Huuhtele maitovaahdottimen

putkisto jokaisen kdyttokerran jalkeen.

Aseta pieni sdilio maitosuuttimen alle
ja paina pohjassa PUHDISTUS» 7
painiketta.
Huuhtelu kestéd noin 16 sekunttia ja
pysahtyy automaattisesti.

3- 74- Kun huuhtelu on loppunut,
irroita maidonvaahdotin ja laita se

jadkaappiin.

4- 75- Pura maidonvaahdotin ja pese
kaikki sen osat astianpesukoneessa
joka toinen paivd.

(@ SPECIAL CARE FOR YOUR RAPID
CAPPUCCINO SYSTEM (R.C.S)

A IMPORTANT: refer to
User manual for complete
Instructions.

1- Fora perfect milk froth, use skimmed
or semi-skimmed milk at refrigerator
temperature (about 4°(/39°F).

2- Rinse after each milk based
preparation. Place a recipient under
milk outlet, press and hold the
«CLEAN> 5/ button. Machine starts
rinsing, stops automatically (~16 sec.).

3- Place the milk container in the fridge
immediately.

4- Every two days, disassemble the
Rapid Cappuccino System and clean
all componentsin the upper level of a
dishwasher.

@ ENTRETIEN PARTICULIER
POUR VOTRE SYSTEME RAPIDE
CAPPUCCINO (R.CSS.)

A IMPORTANT: se référer
au mode d'emploj pour
des instructions plus
completes.

1- Pour une mousse de lait parfaite,
utiliser du lait écrémé ou demi-écremé
alatempérature du réfrigérateur
(environ 4°C/39°F).

2- Rincer apres chaque préparation de
recette de lait. Placer un récipient sous
labuse alait, appuyer et maintenir

enfoncé lebouton «NETTOYAGE/
CLEANS X
La machine commence le rinage et
s'arréte automatiquement
(env. 16sec).
3-Placerimmédiatement le réservoir a
lait dans le réfrigérateur.
4-Tous les deux jours, démonter le
Systeme Rapide Capuccino (R.CS.) et
laver tous les composants dans e tiroir
supérieur de votre lave-vaisselle.

@ CUIDADOS ESPECIALES PARA SU
SISTEMA CAPPUCCINO RAPIDO
(S.CR)

A IMPORTANTE:
consultar el manual del
usuario para obtener
Instrucciones completas.
1- Para una espuma de leche perfecta,
usar leche descremada o semi-
descremadaa una temperatura de
refrigeracion (4° Caproximadamente).

2- Enjuagar después de cada preparacion
abase deleche.

Colocar un recipiente bajo la salida

de laleche, presionar y mantener
presionado el botdn «LIMPIAR» 7.
La méquina comienza el enjuague y se
detiene automdticamente (~16 seg.).

3- Colocar el recipiente de la leche en el
refrigerador inmediatamente.

4- (ada dos dias desarmar el Sistema de
(Cappucino Rapido y limpiar todos los
componentes en el nivel superior de
un lavavajillas.



@CUIDADOS ESPECIAISATER COM 0 SEU

SISTEMA RAPIDO DE CAPPUCCINO (S.R.C)

A IMPORTANTE: consulte 0
Manual do Usudrio para obter as
IHSUU(;OGS compIeTas.

1- Para obter uma espuma de leite perfeita, use leite
desnatado ou semi-desnatado a temperatura da
geladeira (cerca de 4°C).

2- Enxaque apos cada preparado a base de leite.
Coloque um recipiente sob a saida de leite,
pressione e sequre 0 botao «CLEAN» *
Amdquina comega o enxaguamento e para
automaticamente (~16 seg.).

3- (oloque imediatamente o recipiente de leite na
geladeira.

4- De dois em dois dias desmonte a Sistema
Répido de Cappuccino e lave todas as pecas no
cesto superior da mdquina de lavar louga ou
manualmente.
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