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Speciiications

RS

Gran Lattissima F531

", 110 V~, 60 Hz, 1400 W
Pma* .197 ;%r/1.9 MPa

g s

B

f1) 203 cm
(0 ) 274 cm

@ 36.7 cm

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,
gtc.).

- 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.

« 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
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Welcome

@ coffee Machine

e

User Manual
ERFM

Capsules set
BREH

"Welcome to Nespresso folder"
T ¥ A Nespresso B3R |

1x Water Hardness Test Stick, in the User Manual
FERAFMASRKEREERIFH

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 Italian 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.

HREEE R -

NespressoBEMBE A4t - BT URBZZIERREMBERELT - A2 R0
SR - BRUREZ AT NS - BENVEEEH ST —#2/” - Nespresso
T 25 M R N BEE R B A S ER ZEE RIES TUMBE O R FRSK - SR MEHE
#919 Barig BN A - ZEHERMBEA & E R - AimRm@meE - AMmyE - 22
MBESL MBS - BA—BAANSEEMBERE - SIS T ERHERE
BEREPWEAMER - ERINPTERRY -

Nespresso]BakZ= TR AR MBE - B2 400 -

A CGAUTION: when you see this sign, please refer to the
safety precautions to avoid possible harm and damage.
Nl . BREBITTRE - FeRE2IRS
B RS FIEEE -

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

Eill | BB RE - IR ERL S EAAMBHEREE -



Overview
4R Bt

e

Overview of machine

TN D3 A7 48 B2

Q Machine without Rapid Cappuccino System
EECH TRIR-R 2778 R AR AV

G Machine with Rapid Cappuccino System (for milk-based

recipes)
BCE IR RS E R MM CBRF SRR
Water tank (1.3 L) Drip tray
o K (13L) o KB
Lever Small cup grid
° Eavgs o IR A
© Capsule @ Small cup support
compartment J)\PREE
BEBEL
@ Cupgrid
@ Steam connector A%
door
R iEREM @ Drop collector
TEEUER
© Steam connector
FS%E @ Descaling pipe
storage
© Coffee outlet REERER
sEE O
@ Descaling pipe
@ Drop collector fRiEE
housing
TEUERRINR @ Descaling pipe
cover
© Used capsule friEE=
container
BEEGTR

Alerts

R

= /1\

@ “DESCALING descaling aler’[ refer to section “Descaling”
"Descaling”  (F*3R) & : BRIFER - F2H T

BriE ., EHi -

@ “CLEAN" + - milk system cleaning alert refer to section
“Preparing Milk-based beverages”

"Clean” 4+
B TR NESm ] &

Tactile beverage buttons

A
FRIEEN cnig th
@ On-Standby button €D Flat white
(standby mode =
consumption: 0.22 Wh)
(51 2s €D Caffe latte
(FHEXER0.22 =B
Wh)
€D Hot milk
€® Lungo 110 ml A
RAMEE 110 ml
€9 Latte macchiato
€9 Espresso 40 ml EHIHFESI &
FEAEMNEE 40 ml
€D Hot foam
€9 Ristretto 25 ml E23Ebio)
R 5 A N 3 N O
25 ml
Cappuccino
® £hEA

(BB 4, APRGEERET  #

2
=

®®

Rapid Cappucpino System (R.C.S.)
RFERRMETHZM (RCS)

®

Milk froth regulator knob
JNaEEESiEail
Milk container lid
FHRRE
R.C.S. housing
R.C.S. g
R.C.S. connector
R.CS. ##58
Lid detach buttons
EFE TR
Milk spout connector
LFYNIEERESE
Milk spout
RN IENE
Milk aspiration tube
FPHIRAE
Milk container
AR
"Remove knob" position
TEN RS, UE
"Froth" position
"yyE L fIE
"Clean" position
TER, B

O 6 6 ¢ 6 6 6 6 6 © 9

13



® Milk recipes —ee

©O
CAPPUCCINO:
A cappuccino is characterized by

a milky coffee topped with a thick
layer of milk froth on the top.

Recommended proportions:

(f,

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:
7

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.



T B

3@@

Blclo
ThmEHE -
THhHTHEMBENSEHEEM

B EEEEEN—EYe

B

(f,

Mik foam

100 ml ¥e
40 ml InmE

SE NG -
WBECRAE DIBEER

Hﬂ =

EENT

T AN

BER
PemBERELHEOER
FFEE - A ER
E EEMREEREZE 4°0)
MEE -

o,
===

= A NGk

RO Y B EL Bk -

RELLH -

Mik &

110 ml Nk
140 ml 4=}
60 ml e

o,
=82 .

g
KRB E

BERE
RIBAT

PrY

& FENER I EEZAL
cm - BBREBEEZ/E - )
MR EZ -

S EEBEHA |
EENEE—BIA—RE SHESAREWUEA—
BARIDE - A5 BT A I 2

B=IEnRE"IMLE - 958 "

BELLH -

Mik foam

S8 230 ml e
40 ! 1B
g -
105 R R
BE
BB
B
CTMER

yEmERE S EOERE
YRR FEEEADRE
CERREFERER 4°0) /9

=
2=

- E Mk

BMBEE —ENA—REN
MoR Y BRI GE -

LR

Milk &

: Coffee

40 ml Ik
100 ml 4=

PN
(===

R
RGP SRR R R

EENE
FhEAEN

-7
R EEBNEREEREZAN

FAn - HEBEERE
WGBS - ME=
AEZREMEZTAR/IE
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® Frst use or after a long period of non-use

YEREASEBES AR E

A CAUTION: first read the safety precautions to avoid risks of fatal electrical shock and fire.
Ny BBERELEEEREIR DR EB RSB X EE -

NOTE: to turn off the machine, press the On-Standby button (standby mode consumption: 0.22 Wh). A CAUTION: Please ensure ground continuity when plugging the machine in the power outlet

AR EZRER - B T On-Standby (151#) %26l (&SR : 0.22 by BRSPS G R A\ BIRTE R - A -
Wh). i
@ When unpacking the machine, @ Rinse the water tank ®  Switch the machine on by
remove the plastic film, water before filling with fresh : pressing the on-standby button-
tank, drip tray, and capsule . potable water up to @ : Blinking lights (coffee buttons):

container. Adjust the cable length maximum level. Plug heating-up (25 s)- Steady lights:

and store the excess in the cable machine into mains. Max ready
guide under the machine. RIKFEENBRFAKE T SR B BUA S
SMBFHERER - FRRE EEAEA - AT IR - B ETEE (MTR3Z 5t
KA RO ERE - BBRIK FEIKAE - A INEEEE IS D NER (25 W) - IBES
7 ORKBRPELNE - EERER - iR TR
FRESEERARE LB
R BB AR A M IBE#% T RO BE AR
A
(4] Rinsing: place a container (not provided with the O Disassemble the Rapid Cappuccino System and clean all 6
machine) under coffee outlet and press the TP : components in the upper level of your dishwasher. In case a @
(lungo) button. Repeat three times. dishwater is not available, refer to the "Hand Washing of Rapid <]
SHYE - BUEE DR (AR REEME Cappuccino System" section. After reassemble and re-attach <

OF7 - 283~ P(lungo) #28Ht - F5EE : :
=T o preparing milk beverage (refer to page 22).

PSR R HETERR - WIEsEHE FARDERE
HiF - MRBAFEBI - F2E "TFRRRER
%, B8N - 58 RCS SEHITLIERHR
ABRAFNERREER +, (B8 Ik (2R

o

@ Machines are fully tested after being
produced. Some traces of coffee powder

(S
the R.C.S. to the machine, use the +* (Clean) function before &> ‘16

could be found in rinsing water.
M EE KB EERE - Pt
RO AE S RIRMEEB MM R -

Refer to section "Assembling/Disassembling of Rapid Cappuccino System" section
(refer to page 18).

BERERE/ARR RERRHSTHERA RCS) B (2H%E 18

") -



Coffee preparation
e 2 I

®®

@ NOTE: during heat up, you can press any coffee buttons. The coffee will then flow automatically when the machine is ready.
AR MO DITENNEERRE R T BER R - EEERERAER - NS EERG -

(1] Lift the lever completely and insert the capsule.
TRIREBHAE - WA E -

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

Preparation will stop automatically.

¥ 5 P (ristretto) - | (espresso) =, P (lungo) #%&# -

BETIFBEBEL -

(2] Close the lever and place a cup under the coffee
outlet.
B ERE - WEMBEE OMENRF -

0O
110ml — 0 stop the coffee flow or top up your coffee, press
@ @ again. Lift and close the lever to eject the capsule
40ml —» into the used capsule container.

BRizth - BIOEEE LS mmEE - 52

sml : ZIZEEHIE - WAL ANespressolfBF2 & -

17
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Assembling/Disassembling of Rapid Cappuccino System

AHE/IRER R R 34

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

BTN SRR TS
% - RHRE -

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

b HERCS. K BAREE
BEBHRIL -

(3] Turn the Rapid Cappuccino System
connector until the "unlock |'—_'J_|“ symbol and
extract it.
IRIRRHZTE R MERER T #E
bi| aJ IR ABWL -

4 Turn the milk froth regulator knob on the "remove

® position the milk spout vertically to
disassemble and to reassemble.
ERBNEL  FEEWEFY
B -

/A The black rubber is not
detachable

FRBEBFE -

knob" position and extract it.
Btz TEI T e, IE
RBIWL -



Preparing Milk-based beverages

a2 - Y SR BN o

®®

@ For a perfect milk froth, use skimmed or semi-skimmed, cow milk at refrigerator temperature (about 4°C). The milk system has not been designed to work with vegetable milk.
EESUETEDE - BEARELERE (K 4° Q) FTHIRASSERASFD « IR ARRFHEREEFD -

@ il the milk container.
Do not overfill the milk container: respect the MAX level.
Close the milk container.
MmFIERsE -
ENMABZEPESE KB MAX (BX) 4oci D ©
BEZLFPEE -

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.

BRmE M EZSIE S RIBMEMBEE O~
5 fﬁ%ﬁ%%iﬁ&ﬂ%ﬂ%ﬁ@%@%?ﬂb/D\%E%%ﬁi% - 154
EFEN 882 ®p(Froth) U & -

The preparation starts after a few seconds and will stop automatically.
TV ERRSE  WEFBEEIE -

© 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).

SSEIREHE - UWAMBERE - & h
12 - BB  ABBIRERHTHE
RAmEAAREERE - ABMELD 15 (B
HPSHE) -

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

See page 15 for further information
on each milk-based beverage.

BN
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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
(tw) than 30 min, disassemble the Rapid Cappuccino System and clean all components (refer to dishwashing or hand washing recommendations).

20

b ; EDE NIRRT 2 RULE - MRLEDAS
ERG - AEERIERE BEE RN TAED) -

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

ERRERE v++(C\ean) RNEEEE - TR
BERRERMETARM -

@ Liftand dose the lever to eject the capsule intb the used capsulé
container.
REMFWS AT - i ERBERMBEE RS
ZRERRGEER

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.
MRRERWS
EREERS
IKFE - BAPAAH

20

HBARPERTD :
RAEMBEEIRT - REIIZBA
EREFT -

(1] NOTE: refer to section "Assembling/Disassembling of Rapid Cappuccino system".

AR SRER/IRBRE RS EAREDR

(6]

oSO

PAEKFESN 30 D EELLE - BRI RIER TS

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.
AR BEMBELE O N7 - BYaEenshEs)

+, (Clean) fiIE - M AMPRIZFRRG - M .

EORENRUCOREHPIERE - PrRFEIELE -

When the rinsing process is finished, the clean alert is
resumed. Put back the knob to @ (froth) position.
AR ST - EEBRIER - A ieshiEo]
#(froth) fiIZ -

If tﬁere 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 l[E
washing of Rapid Cappuccino System". W Y
MRRCSHRESFY - FIMERTHABEE
FEFNMOLERMR - BEMAFDATRE
R.C.SIEFEEMHItE HRIES B RPIA AN - 1R

BEANI B2 FARERRNTERR"




Delly care
H=EtRE

+— 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)
Kﬂ@)ﬂ%@?ﬂ%iﬁ@ﬁ%iﬁﬁm c FRZFNRMMNTEERESRAEER - RIRERRHIERGAT BHKENBEFERI - Aol SR A0 A Tk
e MAZHHE A - FELEIAGEEUEERE P ER (2R% 13 B)

Q

@ 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
and rinse. Remove water tank. Empty, rinse it before filling with fresh potable
water.
REBAMEN S FHE - BEABENNBIBR SR EBRERFGTINA - BIREK
B BERGES - M2 BKKRESR - BENER - BRKRE - ABEEAMEN
BRFR7KRIPE

i

(2]

Clean the coffee outlet and machine
surface with a clean damp cloth.

Place a container under coffee outlet and press the TP (lungo)
button to rinse.

RABMAEMBEE O R - A% T TP(lungo) #if
EITIPHE -

FREZ PSR O
MG R -

®®
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Hamd washing of E%amd Cappuccino System
O FE MR ER AR

@ 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.
EEERRm  SARBKE - aDIBFARRERMSHERAR - BREMBLARTIER -

(1) Disassemble the Rapid Cappuccino System. Refer ©) e Soak all components in with hot potable water

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.
KBRS HERAR - F2H T AK/FE
REBEREHERF —8 - AREAK
(40°C/104°F) /DI (ERIFZERRSY) -
RBRERIEEREINE

© 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.

RSP/ REERBE RN A= - B
BRI ER - AEREENRK
(40C/104F) 335t -

*EREROEZFN - BRUBRESES

FHVEA -
A B 6 F o] BE IR IR A MM E A% 2R T A FS B 14 4
i} o

(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.

13 PB4 1= A P /81 5 2 1 2L ER 7K
(40°C/104°F) p 27> 30 i& - SAEFEENAK
(40°C/104°F) 1 QE/EP/?‘E AOERBREKN S
M/ERMERHE -

> 30 min %

S
(4] Dry all parts with a fresh and clean towel, cloth or
- - 3

paper and reassemble. If the Rapid Cappuccino o=

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.

ﬁﬁﬁz}%uﬁ%m ?EYZEHWEZFEE%# - EFTA

RERHTHEAARE - BRI AR
fﬂ@@ (Clean) @Z%Lﬁ%?fﬁ’ﬁﬁ Rt -
JEENS DD % F?Fa‘%élu MEAEZESHNHKRE
FEE -

@ 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.
NMRTEICERERRE - RRERRHTELRRINAZEN - BECEREPOES —ERH -



~rogramming quantity
FREZBFE

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

AR BR&VERNEARES -

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

1
button blinks fast. 7
1 (R M B B AR B /D 3 @Q@

FLRERMRE—H -

/

>3s.

MIEARERT - AREFE - mERHE
PRIRPIME -

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), A
button blinks 3 times to confirm the new drink volume. Drink volume is now stored -@-@
for the next preparations. oo T @
EIMEMNDBRHRELRT - IRBEEEMMAY - BELRER @

i HIRENAERIL  BHEZ5RH - RUESENMNOE (/28 25 -~
BRFRAE) - HEIPY 3 TRIRRMMmAMHERE - RO FMNKENE -
RTRE T — IR E R

Restoring guantity to factory settings

[B]1E 2[R M E
© Switch the machine ON.

FARUM G B R -

NOTE: remove milk jug.
AR A -

© pross m (flat white): it biiks.

T mp(flat white) © PO -

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

Menu mode: deshcaling and clean alert start blinking.
FESHE T @ mik) 7 @ (flat white) 1241 3 BOLUEA Menu (EE) 81 -

BRIBANERIZREAIAPT I -

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 L IRLAPATELIRIE - H1E 30 WERBBEL Menu (£8) 8230 - 3
EEAMERET @ (mik) 7 @ (flat white) 3280 3 LI FENREL -

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

T @(flat white) $ZE0 : PRERPIME 3 TR - DURREIE £ R E

®®
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Factow semmgs

© RERE

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

Dy IRIMPFAE S 83EER 2R 150 ml : AR N —AIMBEET - BeEMPHE <Al 5 niE - GRIBHE
= |
Recipes charts (cezut quanties)) BiEEl R GaLz )
Recipe/ | Ingredients and Quantity / Recipe/ | Ingredients and Quantity / Recipe/ | Ingredients and Quantity/
[if9yal Machine Sequence/ =S8 il Machine Sequence/ S8 il Machine Sequence/ =S8
) A AN E 4 I )
FRAD AN N BEHE NE (mi) (mi) A3 AN B E % NI e (mi)
Coffee/ I 110 Mik /4473 200 Mik/ 4475 160
lungo ﬂl’;g;cn m?li
‘ ; 1. Coffee/MNuE 110
Wiyl
Coffee / 1k 40 @ ; (Mj‘kﬁfoa;“u’ﬂﬁ i 24800 @ 2 Mik/EE 47 140
espresso mclcactlgieoto oee Tg{fg 3. Mik foam /8 60
1. Mik foarn /{8 100 1. Coffee/MNBE 40
Coffee/INHE 25 ‘
ristretto cappuccino 2. Cofles/ o fatwnice | = I/ 100

NOTE: the milk froth volume depends on the kind of milk that is used and its temperature.

AR

PaREREMRNFHEEMREME -

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.

AR

REER -

EEMRE w(espresso) M P (lungo) WIRMRRRTE - AREIR S IMBEET 2R

Coffee volume can be progammed from 15 to 130 ml.
MBS E0]2ER 15 2130 ml -

Max milk (+ milk foam, if required by the recipe) volume
programmable: 400ml.
ORENEAFY (+ FEK - IREAFE) &

£ :400ml -




Descalng
SR Ya

A CAUTION: refer to safety precautions.

Wby BERIZEE

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

 §iif (descaling) 12
TRT R PP
BB - FETARE
BRYG -

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.

SHEAMBHE S ERIRIEE - %

ERRAEERALMBHERZER
RS - BIRKAE -

BREIE -

pa

8 -

@ NOTE: descaling time is approximately 20 minutes.
AR BRIEIFER 20
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 R VEETCHMPE K AEREE - URESESE—ROMUEERE - SERUNRE -

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

SRR & 31
12 . R EABENm
BFBEHREEBE
HEEA

(3) 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 Q
(~500 mi). S i

BRREKE - BEEG

2 8L KU EESS - \aS)\

FBIEKFEPEF 100 ml B

Nespresso BRIEHE - MKE

27K/ Descaling (BR3R) @Q

FE0 (~500 ml)A&SLE - w@@

=4 descaling

©  The machine enters the descaling mode. The descaling

alert blinks orange during the entire descaling process.

The flat white button illluminates white.

FopE AR - e reaEmEes (o)

HRBPIHAEE - flat whiteiREHI =R S - o

®®
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7]

O Piace a container with a minimum 1 litre capacity under both the
coffee outlet and under the descaling pipe nozzle.
HES 2D 1 ATRERBAEMBEL O N SRR
BEETA -

(8] Empty the drip tray, used capsule container, i (9]
cup support, and drop collector ,rinse out and :
fill the water tank with fresh potable water up
to level MAX. : @ :

BERKE - BEREGTE - MR = | Max
KWEESS - SRR AV BB AP IT
KFEMEFHZE MAX (&75) BE ° | :

Once the rinsing process is finished, the machine switches =
off. Remove descaling pipe with handles or knobs, and store 2

it. Empty drip tray and used capsules container. Fill water tank 2
with fresh potable water. [
—TRPAREFER - AEIRER - BERAEF
TethOBRIEE - ABRT - BERKENBERT

& - FOR OB A KNI KR - o

ﬁ WARNING: Descaling pipe becomes hot during operation.
Use handles or knobs to avoid possible burns.
ZE . RIFESTERIEBRIEL - ERIEFeshb R oaE
HB%E -

machine.
@ BRMBEEAK - MRS

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 B(flat white) 28l - BRIBRORASMBEL O ~ BRIFENE
KEE - BIRIEREBARE (KFE2ER) - flat whitelZii g =
#®go e

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

BIRIZ R B(flat white) %21l - P E AR ELBMPEL O
PRIFENEKE - BEKEERZENRL -

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

AR -

Max @

AR WRKIEREARFRIERN (BINEEN - EFh
B ~ KFEARIKARR) - ABRILBREEBEA -



Water hardness setting
K E R E

(1] Take water hardness sticker placed on e The number of red squares  — (3] Switch the machine ON.
the first page of the user manual and indicates the water | — BRI E TR -
place it under water for 1 second. hardness level. | — ]

NNivsrct SE 7 — (3] NOTE: remove milk jug

EREEERFMRE—EN KBES - | U

KIBERAAR - AEHAEA T
1%

O Press ® (cappuccino) button. - O 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.

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

AT @m0 A (

flat white) 1251 3 AL A @
Menu GEE) B3 : BEAER o

R RIIARS A -

1T (cappuccino) 147 -

ABEATENEERNEEZIZNEE (SRTR) -
R - £ 30 WA - WA LUE NRRERY L SRR EARE
BB - RIEPIME 3 TLURERHTE - BEASRY -
MmEAKLOHEREFE -

@ NOTE: the Menu mode exits automatically after 30 seconds if
no actions are performed. It can be exit manually by pressing

simultaneously @ ( n’lﬁ}( )and ™ (flat white) buttons for 3 Water hardness Level/ = Button to press/ fH dH cacO3
seconds. KIEEER M H R R
IR MRKMATEIRE - BT 30 DEEHE —r— <5 <3 <50 mg/l
i Menu (R58) fitst - FEs T BRSU) 7 ( @ hot foam ‘
flat white) 1238 3 DI FEEL, - E—— latte macchiato ~ >7 >4 > 70 mg/
| — ] | cappuccino >13 >7 > 130 mg/l
C—umm hot milk >25 >14 > 250 mg/!
— EEEEm caffé latte >38 >21 > 380 mg/l
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%3 Emptying the system before a period of non-use, for frost protection
or before a reparr

—ERHIE AR - ® B LR MIZRT - BITBERM

@ Remove the water tank. Lift and close the lever to eject any remaining
capsule. Place a container under the coffee outlet.
BRRKRE - IREEHMEW S FHR - BERBENIMBIZERR
H e A RBEMB O R -

@ Switch the machine ON.
FARUMVE& ES IR -

NOTE: remove milk jug.
AR A

(espresso),
¥ | (espresso) ©

©
-
<D
%
9g

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

EEsE T B %ﬂp 1 ® (flat white) 28R 3 WLUEA Menu (58) 5 © RIFAIE
RIRRBEPIRE -

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

exit manually by pressing simultaneously ®@ ( r’g“l’l}( )and = (flat white) buttons for 3 seconds.

A MBRBATEMIRIE - 57 30 DEBEBES Menu (RE) B - B
2T @ DO ) ) @ (flat white) 3250 3 WA FENEH -

milk

(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 BEE - AMIBFEASEEELS 10 9 -
process is finished, the machine switches off automatically.
R wp(espresso) ¥Ef DIHERR - N2 - BRURIBZE - P B HeiliR A CAUTION: Storing the machine in a cold environment, might cause damages by frost to the water circuit and
MBI BERIVETP - TRERR - AEREEEE - ‘ create leakages.

D RAEERIEOLIRIZ I BEE KB FEE MR
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Changing Automatic power off

BB B RERIRET]

H

off after 9 minutes after last use.
KA RIFRIRERERTE - MUK OIRGEN

© Suiitch the machine ON.

©

PRI EIR -

@ NOTE: remove milk jug.
AR IEAE -

O prss v (ristretto).

1% T W(ristretto) ©

ERERNEBBRAERAE (OW) « RIBREMERE - AMBHETERE —REREN 9 D EEREASR -

O press simultaneously (n’;‘l?lf()and =P (flat white) buttons for 3 seconds

to enter Menu mode: descaling and clean alert start blinking.
EIRZ T B hot ) 1 ® (flat white) 1258 3 FOLLEA Menu (3
%) 870 : BRIBAIE R R BRI -

>3s.

AR L MRARMTEMIRE - 81 30 WEBFRE Menu (2E) B3 - B

@ NOTE: the Menu mode exits automatically after 30 seconds if
no actions are performed. It can be exit manually by pressing
simultaneously 0 ( n’;ﬁi yand ® (flat white) buttons for 3 seconds.

T @ het

milk

) Al = (flat white) % & 3 MO FENEH -

Now, within 30 seconds, you can change the automatic power off and
set the desired value by pressing the corresponding button. See table for
more details.

They blink 3 times rapidly to confirm new value. The menu exists
automatically and machine returns to ready mode.

IRTE - WO DUTE 30 N MR ZE IR B HBIILR E
BENE - NEEZHMER - FSHRE -

F}%Fﬁlﬁ 3 TMERFE - BEIRLIES - BAMIREIRAE
=T °

Automatic power off / = %)) E8 £

ristretto
espresso
lungo

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

Qe

=N/

7

=) 9 minutes/ %) &
=) 30 minutes / %) 4

=) 8 hours// |\

®®
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® Troubleshooting

30

No light indicator. - 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”.

No coffee, no water.

Coffee comes out very slowly.

No coffee, just water runs out (despite inserted capsule). - In case of problems, send appliance to repair or call Nespresso.
. - Preheat cup.

Coffee is not hot enough. - Descale if necessary; refer to section "Descaling”.

Capsule area is leaking (water in capsule container). - Position capsule correctly. If leakages occur, call Nespresso.

Irregular blinking. - Send appliance to repair or call Nespresso.

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

All coffee buttons blinking fast 3 times and then machine goes back in ready mode. - Water tank is empty.
- Machine is in menu mode, press simultaneously hot milk and flat white buttons for 3 seconds to exit menu mode or wait 30

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

Descaling and clean alerts blink. seconds to exit automatically.

- Descaling has not properly completed. Repeat the descaling cycle.
Descaling alert shines orange. - Machine triggers descaling alert according beverages consumption usage. Descale machine. Refer to section "Descaling".
Descaling alert blinks orange and flat white button steady light. - Machine is in descaling mode. Press flat white button to start descaling process.

- 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.

Clean alert shines orange.

All coffee buttons and all milk recipe buttons flash alternatively. - 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").
Lever cannot be closed completely. - 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 \™P (Froth) position.
- Rinse after each milk preparations (see section "Hand Washing of Rapid Cappuccino System").
Quality of Milk froth is not up to standard. - 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.
| cannot enter Menu mode. - 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.

Milk jug cannot be dismantled. - Refer to section "Assembling/Disassembling of Rapid Cappuccino System".

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

Milk jug is inserted but the milk buttons are not enabled - The milk froth regulator knob is on '+'+ (Clean) position. Turn it to {=P (Froth) position.



BB BEER

ERBES - REMEE R BENREY - MRATARE - 555 Nespresso -
- e = go et
SR SRR R sl i, =m -
WG TR0 B T 1 g
AL - RAKRY EESEARE) - CMBARIE - BAMIEEE Nespresso -
_ 4z )
IR 393 - R om i, s -
BEHTERK BESEPHK) - BERBEEROME - MRHERK - B Nespresso -
EEH%E*“ 9 - REAEEEIE - SHE 4 Nespresso -
B EIRSESME 107 - AAEAREBIRIEIEE - CHRET . AMEEEE - BABEIE - SUBHE Nespresso -
FAIBHEOREE 3 T - AR AREEEEE - KFERE -
- AHEE Menu (E25) 85t - SRR Fhot milkiflat white 28R 3 B LUE HIE B, - 27 30 B
KRR IR - EEDR -
BIERTRESA, - ERRIEES -
BIERTERAS - ARG R BRI - RIS - 5200 TRIE, B -
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Gontact Nespresso
© T 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

AR EFEETDARNEE MU ERER - MREFEEAEMEN - B
&/\zg =RERE - FEH4E Nespresso 2/ Nespresso H#EMRE -

RO ATE R M BERE B3 2 5P Bk nespresso.com R «Welcome to Nespresso» &
MIEP KRB &M Nespresso /H) Nespresso RERFEIFABEE
e

Limited Guarantee

A BRIRE]

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 BER AR E 2 BIRIEA LRSS B AR REHAR AR
BIE S Nespressoff ik LN ARE BB i BB ERIEEENSH 28R
BB QIRER FEEZSHNMERRE MEPEREIR A ERZ A RFRE T AEA
'FﬂrlﬁﬁLEEE’HEiE BIEEINAATL R ERIGE ERAANEHE M Nespresso

FABIRIEHIMRE S 2 TR TMRE R P A S5 2T %”‘YTE
FREORE - [E S HUFEIE S S B T 38 (BRI T 2 A R A6 PITE K S6 R
RAKE A RE R BARFIEENERA S B Nespressor 22 48[R EEWEZ
FTRRAE T E AR AEARTS 2 B A o iR B BB SR LUSMNNR B AR TS 7B 8 ST B3 AR TS EI K
AFfs] 2 ARRREER - AT RESE R Z 4E1E » NespressoffH R ARFS B R ER T I 7R A
EEWEMEE IR ARE BB 2 EEREFTRNE R Nespressofd B iBi%E >
75 A& AR 8T - ABRRE /A2 E B Nespresso& B FRIFFE A AR AET
THEEIR A5 RRE 2 G A HERR IR SIS BB R 2N E Sl & B A e sa hl e
HER > A Libﬁﬂzi WNEREE BN EREERI BHENespressoll T fRzEIE R
WMETEATHEE -5 B B F PIRV A b www.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 / #9281 N AR A 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 / [§ %78 & £ L2 7555

Unit / E85% Lead (Ph)/ Mercury (Hg) / B TR chroHn?ﬁja;a(lgpia) / bru,g:]yebnr;lg“(:aatg)d / diphgsaft(:lﬂ:?gegna /
8 ES i MBS SRR e

PR 0 0 0 0 0 °

i e : 0 0 0 0 0

Swen : ° ° ° ° i

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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220 V~, 60 Hz, 1300 W

7 203cm
m 27.4cm
(1) 36.7cm

~5,18 kg
~1.3L
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B
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Pmax 19bar/1.9MPa
www.nespresso.com/help
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