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Speciiications

RS

Gran Lattissima F531

y 110 V~, 60 Hz, 1400 W

Pmax 19 bar/1.9 MPa
B ~siske
O -8t
) 203cm
(0 ) 27.4cm
Eﬂ3d7cm

Get online assistance by visiting:
www.nespresso.com/help
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® Safety Precautions

CAUTION/WARNING

ELECTRICAL DANGER

DISCONNECT DAMAGED
SUPPLY CORD

DO NOT TOUCH
SURFACES THAT
BECOME HOT DURING
AND AFTER OPERATION
AND DESCALING:
DESCALING PIPE AND

MILK SPOUT. USE
HANDLES OR KNOBS.

A CAUTION: WHEN YOU SEE
THIS SIGN, PLEASE REFER TO
THE SAFETY PRECAUTIONS TO
AVOID POSSIBLE HARM AND
DAMAGE.

A CAUTION: THE  SAFETY
PRECAUTIONS ARE PART OF
THE APPLIANCE. READ THEM
CAREFULLY BEFORE USING
YOUR NEW APPLIANCE FOR
THE FIRST TIME. KEEP THEM IN
A PLACE WHERE YOU CAN FIND
AND REFER TO THEM LATER

ON.

(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 is a household appliance
only. It is not intended to be
used in: staff kitchen areas
in shops, offices and other
working environments; farm
houses; by clients in hotels,
motels and other residential
type environments; bed and
breakfast type environments.

- This appliance shall not be
placed in a cabinet when in use.

« 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 shall not use the
device as a toy.

- The manufacturer accepts
no responsibility and the
guarantee 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
guarantee.

« In case of plug incompatibility
with the socket, use an adaptor



ensuring the ground continuity
between the machine and the
network.

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

« 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.

« If an 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
liquids.

« Disconnect the appliance from
the mains when not in use for
a long period. Disconnect by
pulling out the plug and not
by pulling the cord itself or the
cord may become damaged.

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

« Always attach plug to appliance

first, then plug cord into the
wall outlet. To disconnect,

stop any preparation, turn any
control to "off", then remove
plug from wall outlet.

« Never touch the cord and the
plug with wet hands.

« To protect against fire, electric
shock and injury to persons, do
not immerse cord, or plugs, in
water or other liquid.

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

« Never put the appliance or part

of it in a dishwasher, except the

Rapid Cappuccino System.

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

« Do not open the appliance.
Hazardous voltage inside!

« Do not put anything into any
openings. Doing S0 may cause
fire or electrical shock!

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

Avoid possible harm when

operating the appliance.

« Never leave the appliance
unattended during operation.

« Do not use the appliance if it is
damaged, has been dropped
or not operating perfectly.
Immediately remove the plug
from the power socket. Contact
Nespresso 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.

- The surface of the heating
element remains hot after
use and the outside of the
appliance may retain the heat
for several minutes depending
0N use.

« 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
knobs.

« 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 an already used,

damaged or deformed capsule.

« If a capsule is blocked in the
capsule compartment, turn
the machine off and unplug
it before any operation. Call
Nespresso or Nespresso
authorized representative

« Always fill the water tank with
cold, fresh drinking 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.

« The machine is not intended
for use with raw milk.

« 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 Nespresso or your
Nespresso authorized

representative.

« This appliance is not
suitable for persons with
milk or lactose intolerances
and allergies, and for
children under age of 3.

« All Nespresso appliances pass
stringent controls. Reliability
tests under practical conditions
are performed on randomly
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.

« Descale according to user
manual recommendations,or
consult the descaling
information by visiting the

Nespresso website www.
nespresso.com/machine-
maintenance

A\ CAUTION: the descaling
solution can be harmful.

Avoid contact with eyes, skin
and surfaces. The use of any
unsuitable descaling agent may
lead to machine component
damage or an insufficient
descaling process. For any
additional questions you may
have regarding descaling, please
contact Nespresso.

SAVE THESE INSTRUCTIONS
Pass them on to any
subsequent user.

This instruction manual is
also available as a PDF at
nespresso.com



/E /p\%

-
' Bk

Vso| TR T HRIERYEIRAR

A i ems may
SR E IR
o R R R
TEN - {E R
Foiesd -

AN BIREFRR
B SB2ER 2 EEEE
AR ZEFIBE o

AN ?c%ii?%i%lﬁ%
ﬁ%%ﬁﬁﬁnnﬁ’]_"mﬁ

KAE R AR RE B [:,1Fﬁ

nﬁﬁﬁEEHé"fﬁIu?k ]
MM -

@énﬂ = RED R
H:‘I-f nﬁ/f Eﬁ%ﬂ§%1§
ﬁﬁzl:%%%E/]i_n?*/z

- N BRI R L AR A A

BXm

- NAIAE AT EE A EA

I -

-ﬁﬁﬁﬁ#

ERERTNE

°§%mﬁmrﬁ#Tﬁ
T IEAERE SN

B KRS ERAHIE S
B -

- AP S RN AR A

ERLEBE AR T
BEE S MAERHE
B TIEB < 8 T3K

= ; BIE  REIRER
E@EE%%;EE%
kTEﬁf%zE%ﬁ

BEDG A B
FHam %ﬁ/\ﬂé% A o

- REBANEE T8I

TZE[EM - 8l b
RERIESFRAER
R ARFARZTED
LHBEL2HERALAIL
ERMEATREELNTE

B o 8ERLA TSR B
EET  REEERM
BERHEET TR R R IR

FABRRED 8 I

%ﬁiﬂﬁliﬂhﬁﬁ’] iz

- BORERESD

ERNE A
AN 15 AN e AR
A BE AT R
Bt HE A AL
158 FH Z NG 4% E6L AT A 22
iE’Jf"I&R o

-RERNGHARERRE

It’ o

I NGEIES N

BESEAAES 0 A
THBANTER 2
fE3a8  FMEARS
e R BRI ATE R
FOMETIRNE R —
% AE{ERIRHE AR

n‘='°

. ﬁﬁﬁﬁﬁ@%%%u

ik B E B o

CMRBAERZIER B

_Lﬂﬂﬂ%?ﬂiﬁﬁé%ﬁﬁif
WL e

ERRIFHEERIEAES ©

E N TTES
T8 o T RS
35k |15 AOARE) -
R R

b i
o2

- N IR FRER B AR EE N A

- TRIFE
-EEIRREE

A AAEAERNE
p F'ﬁﬁﬁﬁﬁﬁf%&iﬂzﬂ’] $§f
e o

- e 2 BE ERERA

AJEEE

BRI

TR - SHEEER
=R o
S 4R SRR

I8 S
I
DX E BB R S,
2 &k O

fZ o

_llo

- ANEE R4 xa?ﬁﬂ -

BRIEMIEEM - FEFCMNEE
3% o) Nespresso{ﬁﬁﬂﬁ
}LB—JzNespressngzirE%
A\ o

IR BEIERAR - 1%

@ﬁﬁﬁﬂﬁ§¢
mm? fER S S E’“
AERREMAR -

-ERERERIRES

W YN0 ANE 25 F
ﬁﬁﬁﬁﬁiﬁaﬁ N KR S
 FUETIR ~ RS



R EARE _E 3558 -

- REARASTEHE ~ 18

T OMEAL - &
T 4 T 2R LE e
4K ~ I ~ BRIk
SR -

- 5 B A (s gk

H o REIFHRERIER -
R E R IR 0
BRHELR 0 BRIELR
BHXE -

R RTMEIERT SN

REEER T HRER - 309
ADMER o

- —RRITIFRREA L

TR REFEHR—
R AL L
IR - BB ME
5 s A
f, TRIEA) (TR

Thet - REBFFEARKEAR -

FHVERIRELINT -

- 170 RN FREABEE AR

ANEEHA -

-AREREK - ABB

BMZG  FDEEAR

SRR ATKHE HE At

REE -

BTEAERRHEME

AZKAIE B AR EE

B TRERFHER

M1 5 FHIAFARER
%EE#WA%%%

-BAKEBRER &

R AR R o

/DT IFAE S Am o

NERREE !

E DTSRI

BN - ZRITAEEE
48K A |

- {5 FA3F A 28 F a7

T
) BB ASE G

I ©
RIEARE T ER 2T

A REMIGE -
ERREERE > 717

RHEREABENE
7 o

R EREE - 8L

B IR E
2B o SRR
WERIEEAT - 3

Bi4% Nespresso Bk
Nespresso fZiE LR
TIRE ~ B HREE -

(f) ERERE RS

B BB K -

- RSB > AN

BRI R

R FE AR

AT - gARGER -

e R > INETTHRER

E RSk - AEBEE
RS TR R R
DETE - DERIER

EO
DT B

B e
. s D ERRER #h
R EAG IR
R R EFIA MG - 25
FRPF s -

- AR UNBEM Bk E B8

15027 » HART—
FRUNRE 1 5 FONTE %S
#5538 - [RIFBH
JE Bz o

-BREAIERHER

LA  KATRENRE

B3P B B som

TRIRIILEH -
DR ERB 18

BRSBTS -

IRBREREBEE

& - EHEAE - 2k
BRIERIRE ST TR -
s5H 4% Nespresso B
Nespresso g R

R AR AR

IKFAH

-MRREBAA (RE%)

= =Ero oran
' A =KAo

- TOIE AR AR SRS AR LU A

P P 7k 1 FUI R -
EBHOKERK o

B R B KR

KAMAZIES TEFAAE
25 0 URIEfiREE R E
G

AR IR AT
(E5E \
- EE D R R

Bl 5 RAR - siEH
R FHURMMRIEER
BB R ARE 2R

FURERBRIARER



RS \ F 25T EMYHERER
AHESEBIRRS o T R -

BRBREILEE - - mR kPR AV EE
N[5 =y v o) 5 - 9k Nespresso

Nespresso =t & E‘. 2]% WWW.NEesSpresso.

Nespresso Ik com/machine-

B3 {E F Nespresso maintenance £ Bk

WNMGE 5% 1 B
A i AN 7 ST F K
FUBE AN A AU (1A

TREETRRIE

ATEE C BRIEREAR

T PUR 3 LR Bt - BB ARAS -
-FrENespressomibE#  FREMEMERE - E 2

B E B AR I
% o T IE EE
B IR T

FFHIENespressofg fit
MRIEEEN > BRiE
ERUMLEH o ANEERIG

BB R SR o BIEAEMEMEE -

It REMUEERE  BHiENespresso {5
15 FARYIRBF - #B o

*Nespresso B HEFI A Q%ﬁﬁt%ﬁ%¥ﬁ

FBARIER TEM A
{2 FF i

?é BIEM—uft A

BRiE

-Nespresso [{RIER &R PAFE nespresso.

U FEHE A BNE
RN He f52 F
BN ESEE R

com T # PDF kg
FAFit

11



Coffee Machine
TNRE A4

User Manual
fERFM

Capsules set

BEEH
Welcome 4] "Welcome to Nespresso folder"
g [#3D{# F Nespresso &}k |
a

5] 1x Water Hardness Test Stick, in the User Manual
[ MEER AT MRS | Rk E AL

Gran Lattissima/
Gran Lattissima

THE CLASSIC ESPRESSO EXPERIENCE

With the Nespresso Original system, you’re invited to enjoy the essence of an
espresso, with or without milk. Inspired by the ltalian coffee tradition, it’s a timeless
experience at the touch of a button. The Nespresso Original machines and capsules
offer an array of aromas to fit all coffee tastes. Espresso or lungo, black or in a recipe,
always layered with a soft crema or an indulgent foam. This is only made possible
thanks to the 19-bar pressure in every machine. It extracts the optimal flavours from
each capsule, to reveal them in your cup.

Nespresso Original, classic in its own way.

TR AFRMBMGE -

Nespressof2FEMIME R4 » BIEF AR BZRIBARREMBERZELF - Ton2 B MLk
AR, - BMROF B BAFIBEES - BEMBEERE2E— 82/ > Nespresso
Z R FIEEE R B R 2 S S ERF AR RE S MEE ORI H K - BB B
B919 Barg BEE RS - 25 EMBEA SERE - R AEIILE ~ KERWILE
TEESKBERE A - BB — BRSNS Z EIBERR - MBS aE A E 5 4R
BEREANENRER RN TERR -

NespressoJE4RZ T\ AEMILE - B2 4T -

A CAUTION: when you see this sign, please refer to the
safety precautions to avoid possible harm and damage.
I BEEBIHAEE  BAEREEE
TH R ZGFEEE

INFORMATION: when you see this sign, please take note of the advice for the
@ correct and safe usage of your coffee machine.

EHil : BEBRIILARE > SIEERRTEMEAAMRNER -



Overview

=30
A&

Overview of machine Alerts Rapid Cappuccino System (R.C.S.)
MMM A 48 B8 2R RERmEHZRAL (RCS))
Q Machine without Rapid Cappuccino System @ “DESCALING” & : descaling alert refer to section “Descaling” @ Milk froth regulator knob
SRR 75 2T 75 RGO oescaing’ (f:3) 8 BRIRET o 2 T SR
IR B - e

G Machine with Rapid Cappuccino System (for milk-based

recipes) @ “CLEAN”+ - milk system cleaning alert refer to section @ Milk container fid
e R Ba R RGN (B s T oparing Mik-based beverages REACL
“Clean” (%) 4, : FIFLHRET  #2 @ RCS housing
) smah o Pez e
© Watertank (1.31) O Driptray B TEAS AR )T R.C.S. 4l
i (130 HKE @ R.C.S. connector
© Lever @ Small cup grid Tactile beverage buttons R.C.S. 388
Fitg INERAT AR . !
=
ﬁ%’i% iR Eh € Lid detach buttons
© Capsule @ Small cup support EFHTZRE
compartment IINEREE .
BEREI @ On-Standby bution @ Fatuhite @ Mik spout connector
@ Cupgrid (standby mode BLE A YPE R R EE
© Steam connector FimiE consumption: 0.22 Wh) '
door e @ Caffe late D Mik spout
FEREREM @ Drop collector (FHiEREE:0.22 X053 YT
TR R AR Wh) I
© Steam connector €D Hotmilk @ Mik aspiration tube
R @ Descaling pipe € Lungo 110 ml A FPPAE
storage RERHIEE 110 ml @ ik container
© Coffee outlet BIRERER €9 Latte macchiato
WGk O © €% Espresso 40 ml EHIBE & SRS
Descaling pipe TR AETILE 40 m " P
@ Drop collector friRE €D Hot foam @ "Remove knob" position
housing € Ristretto 25 ml E=3u) FEVTRESR ) LB
TR SRR NG @ Descaling pipe BB ARG DG W it
cover 25 mi €@ "Froth" position
© Used capsule BIFEE Mna) &
container €® Cappuccino @ “Clean” positon
BRfEA i P

&R I8

®®



® Milk recipes —ee

®©

CAPPUCCINO:

A cappuccino is characterized by
a milky coffee topped with a thick
layer of milk froth on the top.

Recommended proportions:

Milk foam

Coffee

Quantity: 100 ml milk foam
40 ml coffee

Choice of coffee:
Ristretto or espresso capsule

Choice of cup:

A cappuccino cup

Tips:

The milk froth quality and aspect
could be affected by the type,
freshness and temperature of the
milk (ideally stored at 4°C)

CAFFE LATTE:

A caffe latte is a coffee to which
a generous amount of hot slightly
frothed milk is added.

Recommended proportions:

Milk &
Coffee

Quantity: 110 ml coffee
140 ml milk
60 ml milk foam

Choice of coffee:
Lungo capsule

Choice of cup:

A recipe glass

Tips:

The thin layer of milk froth on top
should be about 1cm. It is usually
brownish, tented with coffee colour.

LATTE MACCHIATO:

Alatte macchiato is a recipe in which
coffee is poured into a glass full of
frothed milk. It is characterised by
the 2 "coffee-froth" layers.

Recommended proportions:

Mik foam

Quantity: 230 ml milk foam
40 ml coffee

Choice of coffee:
Ristretto or espresso capsule

Choice of cup:

A recipe glass

Tips:

The milk froth quality and aspect
could be affected by the type,
freshness and temperature of the
milk (ideally stored at 4°C)

FLAT WHITE:

A flat white is an espresso coffee
to which a generous amount of hot
slightly frothed milk is added.

Recommended proportions:

Milk &
Coffee

40 ml coffee
100 ml milk

Quantity:

Choice of coffee:
Espresso or ristretto capsule

Choice of cup:

A cappuccino cup

Tips:

The layer of milk froth on top should
be thin of about half centimeter. It
is usuallly brownish, teinted with
coffee colour and more liquid and
shiny with very tiny bubbles.
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Mik foam

&8 100 mi
40 ml TnmE
AR -
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B NER ~ FEEE AR
B (BEENREEREE 4° C)
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%3 —Irst use or after a long period of non-use
N2 S N/
BEXERSREERNAZE
A CAUTION: first read the safety precautions to avoid risks of fatal electrical shock and fire.
NG EAERERZEFESE ) NUREBK G EEE X ERE

@ NOTE: to turn off the machine, press the On-Standby button (standby mode consumption: 0.22 Wh).
IR BEBBAEIR - #I% T On-Standby () 5 (B : 0.22

Wh).

@ When unpacking the machine,
remove the plastic film, water
tank, drip tray, and capsule
container. Adjust the cable length
and store the excess in the cable
guide under the machine.
EINLEBAEIRE - AR
IS £ RV BB ERR - FERRIK
A HKERBERKE o
FmAEAEERRE  BBR
%E%‘?HW\MWF%&TE’J%@H&

(4] Rinsing: place a container (not provided with the
machine) under coffee outlet and press the TP
(lungo) button. Repeat three times.

M RS A RS (AEARIY) TRTEMIRE &
%I?Z  SRIERRT P (lungo) $%24H - 75
=R e

@ Machines are fully tested after being
produced. Some traces of coffee powder
could be found in rinsing water.

WER A ERAB R EA - Wik
R AR E IR E R BB R -

© Rinse the water tank
before filling with fresh
potable water up to
maximum level. Plug
machine into mains.
RIKFEARFIKE
BEARA - AT
SHEIKHR o OB igE
BRERER -

®  Switch the machine on by
@ f pressing the on-standby button-

CAUTION: Please ensure ground continuity when plugging the machine in the power outlet
NG FERER S TEMI R R BR R A\ SRR R SRR -

Blinking lights (coffee buttons):
heating-up (25 s)- Steady lights:
ready
TR B B M
R - B RO I (MNBERRER)

D INER (25 ) - BESR
W R

Max

© © Disassemble the Rapid Cappuccino System and clean all 6

components in the upper level of your dishwasher. In case a
dishwater is not available, refer to the "Hand Washing of Rapid
Cappuccino System" section. After reassemble and re-attach
the R.C.S. to the machine, use the +* (Clean) function before
preparing milk beverage (refer to page 22).
RARERHHFBERLA > LEATH - QBHERE
B 6 EAAM - MRRERTME > FLE [FRIEFR
TAHRG] EH5 - FiF RCS. BHL RHEFHIS
%%‘fs%ﬁ@#ﬁ%ﬁ%%ﬁﬁﬁ% +, (ER) Thge (25
E o

Refer to section "Assembling/Disassembling of Rapid Cappuccino System" section

(refer to page 18).

AESRKE/IRR RERHE AL (RCS.) = (25518

g)-




Coffee preparation
AE S N

@ NOTE: during heat up, you can press any coffee buttons. The coffee will then flow automatically when the machine is ready.
AR ER LA INEERRT e AT AT BE AR SR o MBS ME R RLAERY - MINFE B BN -

(1] Lift the lever completely and insert the capsule.
TERIREHAR » WAMBERFE -

© Ppressthe 1 (ristretto), P (espresso) or P (lungo) button.

Preparation will stop automatically.

$2 T e (ristretto ) ~ \p (espresso) 5 P (lungol) #5247 o

ARTHEEFBHFIE

25m|—>

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

A LR LAEMBEEH A RERT o

(4] To stop the coffee flow or top up your coffee, press
again. Lift and close the lever to eject the capsule
into the used capsule container.

FRIZER - BT E RS LS Im ek o 52
RIREAINE - WHMANespressonfiEB I

®®

17



® Assembling/Disassemb

iNng of Rapid Cappuccino System

VB R RS R RS

(1) Remove the milk container by pressing the
buttons on the sides of the milk jug. Unplug
the aspiration tube.

BT ERERBH THHE
88 o HUHIRE -

CAUTION: When assembling the R.C.S.,
A insert well the aspiration tube until it cannot
move.

A : BB RCS. B AREE
EEBHAIL -

(3] Turn the Rapid Cappuccino System
connector until the "unlock |'—_'J_|“ symbol and
extract it.

AP -R A BT vl AR L B R TR
H O R REHE -

® position the milk spout vertically to
disassemble and to reassemble.
BIRBNER  FEENEFD
REME o

/\ The black rubber is not
detachable

REQBRERFE -

4 Turn the milk froth regulator knob on the "remove
knob" position and extract it.
A aASMEER TETIER) L&
REIH -




Preparing Milk-based beverages

AE R A IR AR am

@
®

@ For a perfect milk froth, use skimmed or semi-skimmed, cow milk at refrigerator temperature (about 4°C). You can use soy, aimond or oat drink for your preparations. The volume of froth depends on the

nature of the beverage used, and its temperature. It is required to clean the Rapid Cappuccino System after each use.
o AILMERAKRE - ACS RIS ORHETT R o RARRBEREEUAR AT AR E R ERRE - §X

RESTENE > BEAYREIREST  BREMEF (H4° C)
fE A 25 ERapid CappucCino &4 o
@ il the milk container.
Do not overfill the milk container: respect the MAX level.
Close the milk container.

MBS -
BENMABSEMERLE K MAX (BX) 4°ci ©
WEE LFPEE o

Place a Cappuccino cup or a Latte Macchiato glass under the
coffee outlet and adjust milk spout position by rotating it up to the
centre of the cup. Turn the milk froth regulator knob to the E'F
(Froth) position.

R E A EEIEE A BIBAAAEMNE L O T

73 RIEEFIERE IS ERF R O AR o
BAAETHE E) ®p(Froth) AL -

The preparation starts after a few seconds and will stop automatically.
EHEMERR TR LEEBEFLE -

© Lift the lever completely and insert the capsule.

Close the lever. Close the milk container and
connect the Rapid Cappuccino System to the
machine. Machine heats up for approximately 15
seconds (blinking lights).

SERREBRAT  WMAMBERBEE - & LR
12 o BRAF AR REAFPE RS
RGEARHEESR: o AMWINERL 158 (1B
FEGHE) o

Press the button relative to the
desired milk-based beverage.

See page 15 for further information
on each milk-based beverage.
BT RN
NEERES—EF RN
&M > F2REISH -
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() CAUTION: the 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
(w) than 30 min, disassemble the Rapid Cappuccino System and clean all components (refer to dishwashing or hand washing recommendations).

D T K FE R AR 2 RPAE « INRF DA B[/MAEKFEN 30 288V E - FBTRBIRERHE

20

AR REFRRBAN (B2 AnESTFRER) -

© Atthe end of the preparation, the ++ (Clean) alert illuminates
orange to indicate it is necessary to clean the Rapid Cappuccino
System.

TR BUE R ++(C|eon) RRTERE TR
AERRERHETARS

@ Liftand dose the lever to eject the capsule ihtb the used capsulé
container.
RERAZA S FRAR - 1§ E RBRAMBERER &
ERE#GFEN

20

If there is milk in the Rapid Cappuccino System:
Disconnect the Rapid Cappuccino System from machine and
place it immediately in the refrigerator. Close the machine steam
connector door.

WM IRE R ET 7
IR A
TKFE o BARAAHEAR

RPEHLY
RUEMIBEHER T - REIZIMA
R -

(1] NOTE: refer to section "Assembling/Disassembling of Rapid Cappuccino system".
TR 2EEK/FRERER AR AR ED

(6]

Place a container under the coffee outlet. Turn the milk
froth regulator knob to ++ (Clean) position. Milk system
rinsing process starts and hot water combined with steam
flows through the milk spout. The rinsing process stops
automatically.

AF B SR IEMNEL O T 75 - AFU B A HREE
+, (Clean) (75 - 49 RAFFEIZFBILG o B
HEOERNEKTAEFIER o PR FHEFL o

When the rinsing process is finished, the clean alert is
resumed. Put back the knob to # (froth) position.
TRTR T TR o MRS RIRN o IS iE SR
E(froth) (& -

If there is no more milk in the R.C.S or not enough

for the following recipes or 2 days have passed, @
before refilling it, disassemble the R.C.S and clean all <)
the components in the upper side of your dishwasher. In

case a dishwasher is not available, refer to section "Hand
washing of Rapid Cappuccino System".
MRR.CSRBHEFY ~ FINEFREARRE
KA PERLEAMK @ sEEMAFIDATIRE
R.C.SIETES ik H B E R EHEL » MR
BELHHE  F2RE'FRIERHFERS

=H




Daly care

HE R
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

m Rapid Cappuccino System components, drip tray and used capsule container. Always check if the component is dishwasher safe before putting it in dishwasher (see page 13)
AAE FRRRUE R A SERAE - R RER AP IS REER
Moo AT R LR ARSI ERBERER (2% 13 8)

AHERE - RIRERHTHARGAN  BKENBERERN TR A TN i

@ Liftand close the lever to eject the capsule into the used capsule container.
Remove drip tray, used capsule container, cup support and drop collector. Empty

i

Q

and rinse. Remove water tank. Empty, rinse it before filling with fresh potable

water.

RENIZE S AR - S ERBRAMEBESRHERERERN - BEREK
B BREETEE S MR RKEERSS BEIETRE - BRKE - RIEEFATEN

BRFAZKAT A o

4 Clean the coffee outlet and machine

2 Place a container under coffee outlet and press the TP (lungo)
surface with a clean damp cloth.

button to rinse.
TSR ERIAEMINEE O T 75 » SRR TP(lungo) 28R
TR o

{5 ¥ T AR B2 IEEE O
FnyE#RE

®®
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Hamd washing of Ramd Cappuccino System

Y F SRR AT R A

Dishwashing is recommended: when a dlshwasher is not available, the Rapid Cappuccino System components can be washed by hand. The procedure must be performed after each use.

RS  RBEHUHES - T AFRRERHE

(1) Disassemble the Rapid Cappuccino System. Refer
to section "Assembling/ Disassembling of Rapid
Cappuccino System". Rinse away carefully any milk
residue with hot potable water (40°C/104°F).
Remove all the visible dirt with a sponge.
IRBREFARRR ;%%Fﬁﬁ RS/ IR IR
PRERMEHRG ] —H - FASRMEAK
(40° C/104° F) s AR ER A1) ©
AEREREEREINET -

© Clean the interior of the milk tank, the milk spout
connector, and the milk knob with mild/ soft detergent
and rinse with hot potable water (40C/104F).
* Ensure air inlet is clean. This will ensure perfect
foam.
Do not use abrasive material that might damage the
surface of the equipment.

eI/ IR BB RT DR ~ FIE
WEEEEAANT TSR AR - SRR FREAER FIK
(40C/104F) i3k -

*HERER ORI o BRURRELR
SR -

Eﬁﬂiﬁﬁﬁfﬁﬁ?ﬁ SR A I A 5 T A S A A

HAR - BRERABRBERITER o

e Soak all components in with hot potable water
(40°C/104°F) together with mild/soft detergent for at least
30 minutes and rinse thoroughly with hot potable water
(40°C/104°F). Do not use odor mild/soft detergents.

15 BT A A S AT /R SR T R SR FR K
(40° C/104° F)rZ 305048 - sR37% FEER K
(40° C/104° F)UEKH%k - AAI B EbkAIH
/RS R -

> 30 min

3
%{

S
@ Dry all parts with a fresh and clean towel, cloth or
paper and reassemble. If the Rapid Cappuccino U"
System was very dirty, proceed with two rinsing of
%system by turning the milk froth regulator knob to @
(Clean) position. Milk system rinsing process
starts and hot water combined with steam flows
through the milk spout.

FEFMED  HRABEREEN  LEFE
i - PR R R SRR
FE$, (Clean) fu BT RAMMI AT « 4
R - T A TR AT
T o

@ If you see that after the cleaning process the Rapid Cappuccino System is still dirty, we recommend to purchase a new one addressing to a Service Centre.
MREEIEBREFE  RETHTHRGNAZHN  EBREIRBFHOEE—@EHRMN -



~rogramming guantity
A EEE

@ NOTE: please refer to factory settings section for min/max programmable quantities.

AR ARRNBRAEXRER  F2EERRE—E

o Touch and hold the button relative to the drink

you want to programme for at least 3 s. to enter

the programming mode. Brewing starts and
button blinks fast.

N ! 7
REREREREND mIERZREBED 3 @Q@

FRIEN

/

>3s.

MIEARERT - AR - AR
PRERPGLE o

12} Release button when desired volume is reached. If the recipe includes other

ingredients, press again the button and keep pressed until the desidered volume is
reached, then release. When the last ingredient is delivered (see charts on page 25),

button blinks 3 times to confirm the new drink volume. Drink volume is now stored

for the next preparations. e
EIEENAEGERITRE - MR|EAFEEMRG  BERER
- EFEENAERIL - BERR - REEREANRADE (2R 25
BNRIE) » RS 3 TIIHERRANIAE - REFNKENSE
R ERE T — PR S £

Restoring guantity to factory settings

B8 = R ik E

@ Sswitch the machine ON.
B RINEEHE R o

@ NOTE: remove milk jug.
AR BUHARE -

© pross = (flat white): it biiks.

T ®p(flat white) : PIJE o

. h
O Ppress simultaneously @ ( mﬁi ) and = (flat white) buttons for 3 seconds to enter

Menu mode: descaling and clean alert start blinking.

BEEET @ Dok ) F0 wmp (flt white) 3258 3 FHLUEA Menu (125 15 - *
BRIRAE IR R IAPI M -

NOTE: the Menu mode exits automatically after 30 seconds if no aotiong are
performed or can be exited manually by pressing simultaneously ® (' milk ) and
= (flat white) buttons for 3 seconds.

AR ﬁﬂ%fﬁﬁﬁﬂﬁ'ﬁﬁ{%f’ﬁ » #§7E 30 BB EENRH Menu (RE8) 15 - 5k
FHEAUERZET 0 (mik ) T @ (flat white) 28 3 RLFERRH o

Press ®p (flat white) button: it blinks 3 times rapidly to confirm restoring the quantity to
factory setting

T ®p(flat white) 125 - HRIEPIME 30K > DIRERR TR 2 RRR 2

®®
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Factom/ settings
Y ERRRE

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!
J\j%; %ﬂ%ﬂﬂuﬂiﬁﬁe WELER 150 ml - FAE T —HAMNBERT - B ZEMBEHIL A0 5 58 - TRIFA
AN PR

Recipes charts ceiaur quanties)/ B EE[E 72 (faz#2)

Recipe/ | Ingredients and Quantity / Recipe/ | Ingredients and Quantity / Recipe/ | Ingredients and Quantity/
iRyl Machine Sequence/ e iRyl Machine Sequence/ e fid 75 Machine Sequence/ e
‘ - A A I . \ S
R AR A BEHEIE P (mi) (m R A5 FOUNBE A IE Fr (mh
Coffea/mnmE 110 Milk /=3T3 200 Milk/££4Jy 180
‘ . 1. Coffee/nmgE 110
Coffee/ nmE 40 @ ; ggﬁfgea%]ugﬁ 24800 /| 2 Mik/ 44 140
espresso modite 1 o | 3 Mikfoam /58 60
@ 1. Mik foam /§538 100 1. Coffee/MNHE 40
Coffee /HNBE 25 ‘
fstrento cappocdino| 2 COee/ mmk 40 darerie | 2 MK/ 44 100
NOTE: the milk froth volume depends on the kind of milk that is used and its temperature. Coffee volume can be progammed from 15 to 150 ml.
AR PERERERNSNEEIREmE o MR EAIRER 15 F 150 ml -

NOTE: we recommend you to keep factory settings for t» ( espresso ) and [F (lungo) to ensure the . . ) . .

best in cup results for each of our coffee varieties. Max milk (+ milk foam, if required by the recipe) volume
programmable: 400ml.

R ERIERE o espresso ) F P (lungo) MRMRRE » ARER G ARIBEERES) ““*E’JﬁfjttFtﬁ (+ K WREFRE) B

BiEA u% 1 400ml -



Descalng
E3E

The correct water quantity is a must
to complete descaling.

TESE R, AT IERER KR

STEP 1: DESCALING

Add descaling and water up to

# level

STEP 2: RINSING
Add water up to max

—max—

level
B2, ik ;
a0 K 2 0 B

£

)

A CAUTION: refer to safety precautions. (3] Noe: descaiing time is approximately 20 minutes.
ER  BRIERFRIAD 20 £4E -

WD ERRREEREE -

© Descals he machine
when & (descaling) alert
shines orange in ready
mode.

& & (descaling) 12
TRAE ZE AR T AP Y
R A
BRI ©

O Take the descaling pipe situated at
the back of the machine and plug the
descaling pipe into steam connector of
machine. Replace water tank.

SEAMBEE LI ARRIEE &
EAF IR E R A SMIBE A ER
FRIE o EIRKFE

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.

AR BT EREAMBIHOKAEREE  URRFEE-ROMBRERTE - FERUTRE -

@ Liftand close the lever to
eject any capsules in the
used capsule container.

TREBAARL G LR
18 - A58 BRI
BEBFR N B HE
HEEN

e

Empty the drip tray, used capsule
container, cup support, and drop collector.
Fill the water tank with 100 ml of
Nespresso descaling agent. Add water up
to the Descaling mark on the water tank
(~500 mi).

BEREKE - BT

B~ PRER R RS -
FRAEZKFEHRAETE 100 mi {19
Nespresso BriEH o k&
E|7kFaH Descaling (Br¥R)

&S (~500 mi) Ak -

75

.=\ descaling

The machine enters the descaling mode. The descaling
alert blinks orange during the entire descaling process.

The flat white button illluminates white.

AREARSEE - R rEsmEsEer ()

HARIPA B R o flat whiteiZ#iTHEE & - Pt

®®
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O Piace a container with a minimum 1 litre capacity under both the
coffee outlet and under the descaling pipe nozzle.
BREZED | AFHNRSFBAEMEE L O T 75 FkRE
EMEET -

(8] Empty the drip tray, used capsule container,
cup support, and drop collector ,rinse out and
fill the water tank with fresh potable water up
to level MAX.

BERHKE  BEMETS AR
KU ERRS - FE T FRTELAO AR KT
KIEWIEWE MAX (8) BE -

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

—SERUP R - AEEIRRIE - BERBEFHR
TESRIBRIEE - RERT  BERKBHNBEMST
B o AR K InmKAE

ﬁ WARNING: Descaling pipe becomes hot during operation.
Use handles or knobs to avoid possible burns.
wh RIFESERIEHEEE o FREFRIERB R R

HR 1S -

@ Press the = (flat white) button. Descaling product flows alternately
through the coffee outlet, descaling pipe and drip tray. When the descaling

cycle is finished (water tank runs empty), the flat white button shines.

& T ®(flat white) 128 - BRIBRRAMBEL O ~ RIS
K8 o BERIREIHAA R KEEE=E) » flat whitetzs g5z
i . :

O Ppress the = (flat white) button again. The rinsing cycle continues through
the coffee outlet, descaling pipe and drip tray until the water tank turns
empty.

FRIET ®(flat white) 3240 - 3t EHRIRELBMVEL O ~
RIEEMRKE  BEKEERTENAL -

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

machine.
FBHERAK - BIRESTH
AHERIRRYE -

NOTE: If the descaling cycle is not completed
correctly (e.g. no electricity, pipe disconnection,
insufficient water in the tank ) the machine
requests to repeat the cycle from point 8.
AR INRBREERIEARAETR (B 25 > BREFEER
Hﬁ%%éﬁ‘fjﬁ;qﬂﬂ’wﬁ%?ﬁ&) Bl ERIEE R ERA

el



Water hardness setling
IKFEE R E

o

Take water hardness sticker placed on
the first page of the user manual and
place it under water for 1 second.

SEEMERBFME R
??JEEE&.%EE P RIBIWAKT
J\ o

Press simultaneously ( r?,?li )and =p
(flat white) buttons for 3 seconds to
enter Menu mode: descaling and clean
alert start blinking.

AT B k) F1e (

flat white) 15240 3 FDLUE A @
Menu (#58) 3 : BRIFFEZR
SORBIIALIME -

>3s.

NOTE: the Menu mode exits automatically after 30 seconds if
no actions are performed. It can be exit manually by pressing
simultaneously @ ( :ﬁi )and = (flat white) buttons for 3
seconds.

SR MBEARPITEMIRME 57 30 B AR
H Menu (#£28) B3 - EEF T B 190 ) e (
flat white) 1% 3 A FENREH -

e The number of red squares
indicates the water
hardness level.

AEEATHERT
IKIBEER -

T @ (cappuccino) 3%4f o

IKRE 4R T RENRE

[ — 1] @ hot foam

| E— latte macchiato
| E— ] ] cappuccino
— ) ] hot milk

— 1| ] caffelatte

Press ® (cappuccino) button.

Water hardness Level/  Buttontopress/

<5
>7
>13
>25
>38

© gyitch the machine ON.
BARIMIBEE R -

@ NOTE: remove milk jug.
AR BESRE -

The number of red squares indicates which button you should
press (see table below). Now, within 30 seconds, you can set the
desired value by pressing the corresponding button. They blink 3
times rapidly to confirm new value. The menu exits automatically
and machine returns to ready mode.

ABIEHFEAIME R TERZIZNZE (2RTE)
L > £ 30 MR - IR LUR TR IR B8 E
HE o PRIEPIHE 3 TIARERRITE - ERENRY -
i B A E 1 A R -

L
<3 <50 mg/l
>4 > 70 mg/l
>7 > 130 mg/!
>14 > 250 mg/|
>21 > 380 mg/|
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% Emptying the system before a period of non-use, for frost protection

or before a repar . \
—EHAEI RN A ~ BT ILAETESAEZRT » SBUBEERA o

@ Remove the water tank. Lift and close the lever to eject any remaining
capsule. Place a container under the coffee outlet.
BERKTE o IRBRARL A LRIAR 1§ ERBENMBEB IR
H o A RBMEMBEE O TS -

@ Switch the machine ON.
B RLNEE A E R o

NOTE: remove milk jug.
AR B4

(~]
o
D
]
gd

espressoa,

Press simultaneously @ ( r:ﬁi )and & (flat white) buttons for 3 seconds to enter Menu mode: RN (espresso o

descaling and clean alert start blinking.
EIEHET @( 1oL ) 71 ® (flot white) 1240 3 FHLUEA Menu (1258) 482 : BRIFRNE
RILRIIIARIE -

m NOTE: the Menu mode exits automatically after 30 seconds if no actions are performed. It can be

exit manually by pressing simultaneously ®@ ( r':‘?l}( )and = (flat white) buttons for 3 seconds.

ER L MRRPITEMMRIE > A51E 30 HEABIRA Menu () B - BRF
T B3 ) F0® (flar white) 3288 3 BRI FBIRH: -

(5] Press the @ (espresso) button for confirmation. Once pressed, the emptying E NOTE: appliance will be blocked for approximately 10 minutes after emptying.
starts. All buttons blink alternately: emptying mode in progress. When the ‘ AR BAER  APEEISHEEEL 10 D8E o
process is finished, the machine switches off automatically. :
T p(espresso) IRERAFERR o IR TN 1E » BIIRIEE - T B LthER /A CAUTION: Storing the machine in a cold environment, might cause damages by frost to the water circuit and

TPGRE  BERIEITH - ERIEFRY  AEIRB B : create leakages.
; AN 1 RS AR VKO BRER AT AR A AR BB 7R FURIK



Changing Automatic power off

B E EREIET

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. Based on factory settings, the appliance switches
@ off after 9 minutes aﬁer last use.

AEERFAEFERE - IR REHE RN B BFEIRINAE (OW) - RIBERRE - AMBFHEERE RERER 9 SEEZRMAER

®®

© Sswitch the machine ON. @ O Ppress simultaneously . hot Jand & (flat white) buttons for 3 seconds

mllk
to enter Menu mode: descaling and clean alert start blinking.

BEEET B( POt ) 1 = (flat white) 1248 3 FHLLEA Menu (3%

FARIE AR -

@c

g AL i >3s.
NOTE: remove milk jug. » ® .
AR BUHARE - @ NOTE: the Menu mode exits automatically after 30 seconds if
no actions are performed. It can be exit manually by pressing . .
simultaneously @ ( n’;ﬁi and = (flat white) buttons for 3 seconds.

AR ﬂﬂ%fﬁﬂfﬂiﬂbﬁ’ﬁ AFFE 30 712 B BR K Menu (3258) 18K - [FIRE

T B 1) 0 ® (Rat white) 3248 3 HATFERRLE -
(3] Press & (ristretto). (4] Now, within 30 seconds, you can change the automatic power off and Automatic power off / 5 & F B

set the desired value by pressing the corresponding button. See table for

T ristretto) © more details. ristretto =) 9 minutes/ 54E
They blink 3 times rapidly to confirm new value. The menu exists
automatically and machine returns to ready mode. espresso => 30 minutes / 5345
AE » EATLE 30 7RI TR E AR % B BRI 30 E ongo
*E%HME MFBEZFHMER] > FLRRE - => 8 hours//]\Ef

EQ?EFHWC))TﬁEu RATE - BENRHEE - HARR MR
R
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® Troubleshooting

30

No light indicator.

No coffee, no water.

Coffee comes out very slowly.
No coffee, just water runs out (despite inserted capsule).
Coffee is not hot enough.

Capsule area is leaking (water in capsule container).
Irregular blinking.

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

automatically.

- Check the mains, plug, voltage, and fuse. In case of problems, call Nespresso.

- Water tank is empty. Fill water tank.
- Descale if necessary; refer to section "Descaling”.

- Flow speed depends on the coffee variety.
- Descale if necessary; refer to section "Descaling”.

- In case of problems, send appliance to repair or call Nespresso.

- Preheat cup.
- Descale if necessary; refer to section "Descaling”.

- Position capsule correctly. If leakages occur, call Nespresso.
- Send appliance to repair or call Nespresso.

- Error alarm, machine needs repair. Send appliance to repair or call Nespresso.

All coffee buttons blinking fast 3 times and then machine goes back in ready mode. - Water tank is empty.

Descaling and clean alerts blink.

Descaling alert shines orange.

Descaling alert blinks orange and flat white button steady light.

Clean alert shines orange.

All coffee buttons and all milk recipe buttons flash alternatively.

Lever cannot be closed completely.

Quality of Milk froth is not up to standard.

| cannot enter Menu mode.

Milk jug cannot be dismantled.

Turn off the machine.
Milk jug is inserted but the milk buttons are not enabled

- Machine is in menu mode, press simultaneously hot milk and flat white buttons for 3 seconds to exit menu mode or wait 30
seconds to exit automatically.

- Descaling has not properly completed. Repeat the descaling cycle.

- Machine triggers descaling alert according beverages consumption usage. Descale machine. Refer to section "Descaling".

- Machine is in descaling mode. Press flat white button to start descaling process.

- If you did not fill in the water tank up to the MAX level (~1.3 L) for the rinsing process, restart the descaling process. Fill
in the water tank up to the MAX level (~1.3 L) and press the Flat white button. If the machine does not switch off at the end of the
process, repeat the action.

- Refer to the section “Descaling”.

- Disassemble the Rapid Cappuccino System and clean all components in the upper side of your dishwasher. In case a dishwasher is
not available, refer to section "Hand washing of Rapid Cappuccino System".

- Machine overheat, wait until machine cools down.

- Appliance will be blocked for approximately 10 minutes after emptying procedure (refer to section "Emptying the system before a
period of non-use, for frost protection or before a repair").

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

- Use skimmed or semi-skimmed cow milk at refrigerator tgmperature (about 4° C).

- Milk froth regulator knob is on @ position. Turn it to ™ (Froth) position.

- Rinse after each milk preparations (see section "Hand Washing of Rapid Cappuccino System").

- Descale the machine (refer to section "Descaling").

- Do not use frozen milk.

- Ensure the air aspiration part is clean. Refer to the section "Hand washing of Rapid Cappuccino System".
- Ensure all the components of the Rapid Cappuccino System are well assembled.

- Be sure to remove the milk jug.

- Be sure to press simultaneously hot milk and flat white buttons for 3 seconds.

- Be sure to remove descaling pipe.

- Press the buttons on the sides of the milk jug to remove the parts.
- Refer to section "Assembling/Disassembling of Rapid Cappuccino System".

- Press the on-standby button (The machine is on stand-by - consumption 0.22 Wh).

- The milk froth regulator knob is on + + (Clean) position. Turn it to Ef’ (Froth) position.



EU PR HERR

ERERSE © - WMEREIR  #EE - EEMRRERA - IMRBEMRRE - 557558 Nespresso -
Nel e ° - 7J<'>F§E zr/%_zE ?Eig7k
SRR R CARERE - MW () B -
AT IR 2 o - R EARMEE T E

W7 R I E 4R 18 B %Eﬂa@‘?ﬂ: siony [RiE | 240 o
RAEMEE > REKRE (BIFESEARBE) - - MRBME - FABE IS4 Nespresso o

N B - {ERF TR NE o
IR S0k -EBBRIE - HEW (RIE S5 -
BEERSIELRK (BEIEPHK) -BENBEERNMVE - MRBARK > B4 Nespresso -
POMERE - - AN IX1E - SkEf4% Nespresso o
FREtRREIRBIEE 10 70 REAHE ENRAEIR - - SERETR - AMHEEIBIE o AR - B4 Nespresso -
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men Nespresso

As we may not have forseen all uses of your appliance, should you need any
additional information, in case of problems or simply to seek advice, call Nespresso
or your Nespresso authorized representative.

Contact details for your nearest Nespresso or your Nespresso authorized
representative can be found in the «Welcome to Nespresso» folder in your machine
box or at nespresso.com

Baﬁ%zﬁﬁﬂiﬁﬁ; SRR AN RER - IREFEEAEMEN - BrER
—2/\15—?71? R 4% Nespresso sk f& [ Nespresso gk -

&R ATESR E’]ﬂj]ﬂﬂ?b]%%@ &g nespresso.com _E i «Welcome to Nespresson &
*JJEEP HEBE R &R R Nespresso (R f) Nespresso 2R R A4 &
#} e

Limited Guarantee

AR RIE

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 or 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. If you believe your
product is defective, contact Nespresso for instructions on how to proceed with a
repair. Please visit our website at www.nespresso.com for contact details.

Nespressote 2 FF s fa B RIRED (REHAIR P RANE RIEM R R EE_ERVIRIE (R E]
HREE HRBE R AR MR E 2 BIRIEA RS B HA- R REHAR 1B
BIE S Nespressoff ik LR ARE BB B BB ERIEEENSH 28R
BB QIRER FEEZSHNMERRE MEPREIR A E RS2 B RFRE T AEA
'FﬂrlﬁﬁLEEE’HEiE BIEEIINABTA RS ERIEE ERAANEHE M Nespresso

FABIRIEHIMRE S 2 TR TMRE R P A S5 2T %”‘YTE
FREORE IE S HUFEIE S S B T 38 (BRI T 2 A R A6 PITE K S6 R
MRAKE A RE R BARFIEENERA st EftNespressor 22 48[F EEWEZ
FTRRAE T E AR AERRTS 2 BIZR P o iR B B B SR LUSMNNR B AR TS 7B 8 ST B3 ARFSEIZK
AFfs] 2 ARRRENER - A ERESE R Z 4E1E » NespressoffH R RIS B R ER T 7R A
EEWEMEE - HPARE N EIE 2 EEREFMRNE R Nespressof B iBi%E >
75 A& AR E 8T - ABRRE A2 EH Nespresso& B FRIFFE A AR A ET
THEEIR A5 RRE 2 G A HERR IR SIS B R 2N E S il & BV A e sa hl e
HER A Libﬁﬂzi NEREEENEREERIT BHENespressoll T fRzE B R
WMETETHEE -5 2 B R PIRV A IEwww.nespresso.com




Tawan RoHS

®®

Taiwan RoHS applies to household appliances. The product has been inspected and marked according CNS 15663 under the Commodity Inspection Act announced by Bureau of Standards, Metrology and
Inspection (BMSI). According Commodity Labelling Act, the marking of presence of restriced chemical substances are de-clared as follows:

E7EROHSEANR KA B ZAEREAIRIRCNS 156631817 T 15 Rs0 RR 184 OB BIREREA" (BMS) AR B REEE" - RIEEREREE REMCEMENFTR
S50

Name and content of restricted substances / £94 fEF1 N A PR Y E K EAC 259

Equipment name: Coffee machine Type designation (Type): F531
SRS A RER SRR R SR (BU =) @ F531
Restricted substances and its chemical symbols / [F F#7 8 K £ L2 7555

Unit / E25% Lead (Pb)/ Mercury (Hg) / B TR chroHrﬁ;La;a(lgpie) / bfg:]ibr:;l?l(:?ggf / diphzﬁ:%lgt‘:g:?}’egnlz) /
g ‘i <] L % SRFE

gléa*sitllgbe%}lgsrg;é and chassis / 0 0 o) 0 0 0

S : ° ° ° ° ’

Note 1: “Exceeding 0.1 wt %” and “exceeding 0.01 wt %” indicate that the percentage content of the restricted substance ex-ceeds the reference percentage value of presence condition.
FEZELBH0.1 wt %’ & SBH0.01 wt % AIERAMEBE Bt a 8B BNt e 88 EE.

Note 2: “O” indicates that the percentage content of the restricted substance does not exceed the percentage of reference val-ue of presence.
BHZ2 O MRIEZBRAYEZ BNt aeRBH BNt e 2R EE.

Note 3: The “X” indicates that the restricted substance corresponds to the exemption.
BE3. X RIGZER A E AHRIER
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