GRAN

LATTISSIMA
MY MACHINE

'NESPRESSO.



W) ERFEH

35




Overview

©Q




.
Iy
O

lungo

hot hot
foam milk

...... @

espresso latte caffée
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Specifications

RS

Gran Lattissima F531
N, 110V~ 60 Hz 1400 W
Pmax 19bar/1.9 MPa
B -siske
O -3t
77 203cm
@ @ 27.4cm
@ 36.7 cm

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

B8 DU T A4 _EEVS B
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.

m 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



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.

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. » Always place it on a horizontal,
- Keep the cord away from heat  gtapje and even surface. The
and damp. surface must be resistant to

« 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

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,

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
on use.

« Do not put fingers into capsule

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.



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
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Coffee Machine
AN GE A

User Manual
RS

Capsules set

BREEMN
Welcome 2 o "Welcome to Nespresso folder"
g MBI {E F Nespresso &3k |
a
(5] 1x Water Hardness Test Stick, in the User Manual
FRAFMAE R EEE AR

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.

BRREAFIBEILE

NespressoB ML R4t - G AR EZZBARBMBEANZEL > Ton B WEE
ARG o BRGREE B AFIMBEES - BEMEEREE—HEZH > Nespresso
2 R 5 kAR K N 2 1S S ERS 2) A 2 S 0E B U E O R TR 3K o B k44
B19 Barg BER AL - ZEHSHMBER SRERM - TamEamLE ~ KPRmIgE -
MBS MRS - A — BB SR EMBERE - S R EE S i
EREPNEANER  EEMRPTEERY -

NespressoJE4RF TR MEMILE - RE2ATH o

A CAUTION: when you see this sign, please refer to the
safety precautions to avoid possible harm and damage.
A BIEEEIN GRS - 2ER TR
R Z B FEEE

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

&l BBEIHFARE  BIEERT 2 AAMBERAER -



Overview
i

I“IL,\

Overview of machine

URE AR B

0 Machine without Rapid Cappuccino System
B IR R 70 57 76 R AT IR A%

© Machine with Rapid Cappuccino System (for milk-based

recipes)
R RER &

@ Water tank (1.31) (5]
KFE (1.31)

© Lever (10}
EavL

© Capsule
compartment

BEREL

© Steam connector
door
FRRUE P

© Steam connector
AR

@ 6 0 0o

© Coffee outlet
WG

@ Drop collector
housing
BRI RN (6]

© Used capsule
container

BERESR

AR (8 AT ERE)

Drip tray
M

Small cup grid
INERHR A

Small cup support
/KR

Cup grid
R

Drop collector
B RR

Descaling pipe
storage
RIRERHFR

Descaling pipe
MRIEE

Descaling pipe
cover
RIFEE

Alerts
R
Q “DESCALING” & : descaling alert refer to section “Descaling”

“Descaling” (KR & : BIRETR 28 T
BriR) =E -

@ “CLEAN” + - milk system cleaning alert refer to section
“Preparing Milk-based beverages”
“Clean” (#3%) -, : FIBRACHRLR » Hig
B TARAER S S8
Tactile beverage buttons
Fa A
PR AR M i s
@ On-Standby button € Flat white
(standby mode = 1)[iz/3
consumption: 0.22 Wh)
iR €D Caffe latte
(FHEXEF0.22 EHHE
Wh)
@ Hotmik
€ Lungo 110 ml A9
RARIIEE 110 m
€9 Latte macchiato
€% Espresso 40 ml EHIHE R
TRAETNEE 40 ml
€ Hot foam
€ Ristretto 25 ml I
TREHR A T B Nk
25 ml

€® Cappuccino
K&

Rapid Cappuccino System (R.C.S.)
RERHEHERSR (RC

6@@9@@@@@9@

Milk froth regulator knob

TR E iR

Milk container lid

R EE

R.C.S. housing

R.CS. 4\5%

R.C.S. connector

R.C.S. 88

Lid detach buttons

ETHTZRE

Milk spout connector

A IE R R

Milk spout

B lt-1

Milk aspiration tube

HLPRAE

Milk container

LA

"Remove knob" position
FEThes) VE

"Froth" position
My L&

"Clean" position

BRI LB

S.)

®@®

13



CAPPUCCINO:

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

Recommended proportions:
-

Milk foam (

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

Recommended proportions:
-

Milk &
Coffes

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:
v -

Milk 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.



B AT EaR

A MRS R TEN
BF L AEEEN—ENE

@@ ()
@@ =

EELe

Milk foam

ZE8: 100 ml 4558
40 mi wingE

BEIEMIE

WREUE 48 DNGE =k R AE bk
B

BIENTF

SHEFHR

FRR
TAmEN & EA RS
BEREER ~ IR AR
E (BENFEEREE 4 C)
RIS E -

=EmE

MWL —EMA—KE
gmﬁﬁmﬂﬂmmo

BB

v

Ml &

S8 110 ml ik
140 ml 443
60 ml 7538

B

gxwmm%%

BmEMRE

gﬁ%ﬂ

R

& EBREETEEZAN
lcm - BEREEEZBE - #
MR BE -

 EHIBE R A
EHBERREMGEEA—
BHE  FEEREREE

B=Es "k - 758

IR

Mik foam

28 230 ml
40 ml mnrgE

g

AERES R M Nk 2= A ik

B

B

gﬁ%ﬂ
CFER

PBRmERE S EAEZE
FNARE ~ R EANRE
(BENREFREZ 4 C) 1

LEoa

4

=113

B —EmMA—REMN

R LE B o

T

Milk &

g Coffee

=8 40 ml gk
100 ml -4

R
BB R R

SR
AT

K
 wEENREEEEZALN

FAD - ERBEEHRE
WMEEZEEEE c MAS
BEZREEMETRE/INE

B
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® Hrst use or after a long period of non-use

O EnEARERERE %

A CAUTION: first read the safety precautions to avoid risks of fatal electrical shock and fire.
NG BAERERZRIEEE  DUREBHGHEEME LER

@ NOTE: to turn off the machine, press the On-Standby button (standby mode consumption: 0.22 Wh). CAUTION: Please ensure ground continuity when plugging the machine in the power outlet
AR BEBEATIR 0 AR T On-Standby (###) 24 (F#EIEFE : 0.22 AND R R E ISR R A B IRE AR - 2SR -
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. RKEEARAKE BT ERIZEA P RS
BB EIER - FETBRRTE BEAEE - AL TR - BRI (T +E i)
A b EBIERE - BRRoK SUKAE o A5 g (25 ) - BE
¥ ORKERBEDKES - BEEAER - : £ B
MAEAEBERERE  EBR 1
A AR ADNHERE T BB AR UL

(4] Rinsing: place a container (not provided with the : © Disassemble the Rapid Cappuccino System and clean all 6
machine) under coffee outlet and press the TP i components in the upper level of your dishwasher. In case a

(lungo) button. Repeat three times.

R AR ER (AHERHMT) AR
%T\Tg  PREILT T (lungo) ¥424H © 75
E=IR -

dishwater is not available, refer to the "Hand Washing of Rapid
Cappuccino System" section. After reassemble and re-attach D)

the R.C.S. to the machine, use the 4, (Clean) function before IZE
preparing milk beverage (refer to page 25). W
IRBRERTREH AL WESBE ERMEERE

W 6 EMAM - MELHEREME - BHLE [ FRkEf

TEHAR] EE o A RCS. EHEILETIHSES

@ Machines are fully tested after being
EETDERHAIERR IR +, (5R) T (28

produced. Some traces of coffee powder

could be found in rinsing water.
WA EREB AR - Ak
R BE R IR EE B MR -

$£22H) -

i Refer to section "Assembling/ Disassembling of Rapid Cappuccino System" section
(refer to page 18).
mLREB/ARE RERHEH RS (RCS.) =6 (2% 18

°



Coffee preparation
A LN

NOTE: during heat up, you can press any coffee buttons. The coffee will then flow automatically when the machine is ready.
AR BT LE MBS R TR E R o #EREHRAER - DIREZ B R -

®@®

12} Close the lever and place a cup under the coffee
outlet.
& LR o ML OMELTF -

o Lift the lever completely and insert the capsule.
SEERIREHRAR - WHAMBERBTE o

© press the P (ristretto), 1p (espresso) or [P (tungol) button. 110ml — @ @ @ - O T 5stop the coffee flow or top up your coffee, press
Preparation will stop automatically. again. Lift and close the lever to eject the capsule
N ) - N into th I iner.
2T vl o o) 2T w1 0% = @ ©) ©) s .
1 & =k o — : bz HIFIEE
PRLIEE AL N | 2RI ERMANespressOUEE R -
®
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® Assembling/Disassemb

iNg of Rapid Cappuccino System

VB R R 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 MEARRBHTHHE
28 o WHIRE o

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

AL AR R.CS B - FEAREE
EEBERI -

© Turn the Rapid Cappuccino System
connector until the "unlock EI symbol and
extract it.
AFIRIE-R 8T v R I E) (17
B B RERH -

® Pposition the milk spout vertically to
disassemble and to reassemble.
BIRMBANER  FEEREFD
M o

/\ The black rubber is not
detachable

REBBEERE -

4] Turn the milk froth regulator knob on the "remove
knob" position and extract it.
TSBAERER TR L
REWH -




—reparing Milk-based beverages %
FEE S UE T

@ For a perfect milk froth, use skimmed or semi-skimmed, cow milk at refrigerator temperature (about 4°C). You can use soy, almond 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.
RESTENE  AERFRIESIREST  BRSEFR (94° C) o AIMFERAE » ACSREFERHETER  WANBRIUAN T AR EERERE - X
fER#% R 25 %Rapid Cappuccino &4k o

@ Fillthe milk container. (2] Lift the lever completely and insert the capsule.

Do not overfill the milk container: respect the MAX level.
Close the milk container.
A AR o
BOMABSEMERR | KR MAX (HX) 4°ci D ©
REE DR
S

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 EP
(Froth) position.

AR E R AR S IR & SRR WA O T

77 RIS TR IE BT T O RRALE - A
AR E) mp(Froth) 1% -

The preparation starts after a few seconds and will stop automatically.
EHMERRRE > LEFBEHEL -

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).

TR > WHAMLERBE & LH
12 - BRI IR REFIRERHEA
RS RE o AEMBRL 157 (1B
FEBIHE) -

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

See page 15 for further information
on each milk-based beverage.
BT EEMN4 DR
MFHEBRS—ELPER M
W& BLHEEISHE -
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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
(nw) than 30 min, disassemble the Rapid Cappuccino System and clean all components (refer to dishwashing or hand washing recommendations).

D AIBEKFER AR I 2 RPAE o MRAIDR B[N KFES 30 2L E - FBRIFBIRE RS

20

BERG REARMEEN (HEERWHR T ) -

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

e R ORE ++(C\eGﬂ) RTERERE R
ABRPERETHRR

@ Liftand 'crlose the lever to eject the capsule ihtb the used capsulé
container.
REHAZI S ERAR - S RBRAMBER KR
ERREFEEFEEN

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.

IR G ERATE AL
TR RGO T+ A
KA - BB FURE P -

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

AR SRARARBIERHEHARED

(6]

Place a container under the coffee outlet. Turn the milk
froth regulator knob to +4> (Clean) position. Milk system
rinsing process starts and hot water combined with steam
flows through the milk spout. The rinsing process stops
automatically.

HF A S MAEMNEE O T 75 - A5 98 A iR
+, (Clean) {8 - ARG HEIRFRIE - MBS
EERFMBEKRELPIERE - R TER B BfFLE

When the rinsing process is finished, the clean alert is
resumed. Put back the knob to # (froth) position.
TRATEF TR o ARAEE IR o 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

9
case a dishwasher is not available, refer to section "Hand ‘l!‘“ aﬁ

washing of Rapid Cappuccino System".
IRR.CSRBEEY - AT TARAR
HEFPMELEAMK - BEMAF ARG
R.C.SIFEScmutg EE B R EAL MR
ﬁﬁiﬁ‘ﬁﬁ?ﬁ%@ Cm2RTFRRER T EAA
=5




Daly care
HE RS

Do not use any strong cleaning agent or solvent cleaner. Use a clean damp cloth and mild cleaning agent to clean the surface of the machine. Do not put any machine components in dishwasher, except the
Rapid Cappuccino System components, drip tray and used capsule container. Always check if the component is dishwasher safe before putting it in dishwasher (see page 13)
A RO RBISOBRAR - AFNERMRILEREERZAREKRE - RIRERHEHARAN  BKBNBERERN T EMH#SA GRS T

H

o

(2]

Ao AT AT L ERERE AT ER (2R% 13 8)

Lift and 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.
EAARE & LHAR - AFEABRNMUEBESREZBEEFRA - BEREK
S BEAEGS MR  BUKEREE < BEAER - BERUKSE - RBEREAFEN

BRFKAT A o

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

A B BRAAEMIBE L O T 75 - RBIRT P (ungo) $Z24H
AT -

@
@)

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

15 FA%2 % BB A5 5 R NE O
TR
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Hamd washing of Ramd Cappuccino System

Y F SRR R A S

@ 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.

EREANHE  RENEEE  TUAFARERHTERR - SREARLBNTER

(1) Disassemble the Rapid Cappuccino System. Refer @

to section "Assembling/ Disassembling of Rapid
Cappuccino System". Rinse away carefully any milk 9
residue with hot potable water (40°C/104°F). G
Remove all the visible dirt with a sponge. 3“
RMEHRERG - O A%/ R g
RERMEHRG ) —H - FAZMERAK
(40° C/104° F) /N0 i MR ERE 40 ©

AR ERIAESEINENT -

©  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.

e/ MR R EE RS AR ~ S
WS EESAAN D RE A ER - SR1R FREER AK
(40C/104F) 3k »

*RERESR O RFIFH o SR HEIRELET
SRR -

N5 P AT RE SRR AN M4 3% T A S A
o

(2] 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.
HE T B EE AT F I/ ERMEE R E R B ER FAK
(40° C/104° F)hZE 30488 » SR1EFAEERAK
(40° C/104° Ui - ANAT {3 A R
/BRI R o

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

> 30 min %

paper and reassemble. If the Rapid Cappuccino
System was very dirty, proceed with two rinsing of
ﬁsystem 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.

BRBIED . GREREAASY LETE
- MR R RN SO
SR (Clon T i e
g g - TR A TR E A A
AT -

@ 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.

MREEINEFREFER  RERHTARRNDAZTHN - EREIRFHOBE—EH -



~rogramming guantity
AR IMYEE

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

AR ARRNBEARARER  S2RERRE—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 i

button blinks fast. _\ .
B REER RN RS EREED 3 @0@
7

>3s.

DEAREL - WEMA mARE
BRI -

2] 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),

N ! 7’
button blinks 3 times to confirm the new drink volume. Drink volume is now stored -@-@
for the next preparations. - =Q

EFBENAERFRIIZE - WRREOIBEMKD  FERER
i BERENAREARIE  EERN o RERERMDE (2E% 25
BRIFRAR) - IRHPIM 3 TR MANIAE - REFHKENE
BRI fE

®® €

Restoring quantity to factory settings

B8 2 [R i E

@ switch the machine ON.
BARIMNBEH R -

@ NOTE: remove milk jug.
AR BEAE o

O pross m (flat white): it blinks.

2T m(flat white) © PIHE o

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

Menu mode: desrg:alting and clean alert start blinking.
FIR3T ( mik ) 1 e (flat white) 248 3 BPLUEA Menu (222) 3 :
FrIRFNERIR BRI P M -

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

IR L MRRERTEMRIE - 11 30 HEABIRM Menu (R8) #30» &
FHIETARREZET 8 ( mik ) F1 @ (flac white) 1258 3 LFENRRH ©

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

HZT wp(flat white) 1241 : PRIEPIHE 30K - LIRERR @S 2 R E

®@®
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Factory settings
© B E

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\ﬁg §Z|EI%HJJ[HEFW EHRBHREMN 150 Ml FET—FRIGERT - FLEMBEHILA S 25 - TRIFB
QRN

Recipes charts (defzut quantes)/ B EE [B 37 (a4 E)

Recipe/ | Ingredients and Quantity / Recipe/ | Ingredients and Quantity / Recipe/ | Ingredients and Quantity /
[iRDa] Machine Sequence/ ey [yl Machine Sequence/ N [Rha] Machine Sequence/ N
o A R R o o
P13 RN 4 I (mi) (mh AR5 FNBEHEIE (mb
Coffee/ ik 110 Ml / &=475 200 Milk/ 24y 150
‘ . 1. Coffee/ ik 110
- ®
Coffee/mk 40 @ ; éif ﬁES%]HE f 2435 /| 2 Mik/ 44 140
espresso molgctrg(iaato ‘ ngg 3. Mik foam /#3 €0
1. Mik foamn /45 100 1. Coffee /HHE 40
Coffee /INEE 25 ‘
ristretto cappuccino 2. Coffee/ myme 40 flot white 2. Milk/ &4 100
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 AR ERERNFNEREMAEME - MR ERHER 152 150 ml o

NOTE: we recommend you to keep factory settings for » ( 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.

ER  ERERE o espresso ) F F (lungo ) FIRMRLE » MIFERESIIIEAREE ARENRASD (+ FEK - IRESTFE) &
RIEER - £ : 400ml -



D e S C a‘ | ﬂ The correct water quantity is a must STEP 1: DESCALING STEP 2: RINSING
to complete descaling. =ﬁ_\g.d descaling and water up to Add water up to MAX  —max—

/A ): He level level ) E?
PR e " = LEEL: R ﬂ}"ﬁ%Z 1|‘Jij|L
BRI SRS ACRIEROAEES 8y e ok WK

A CAUTION: refer to safety precautions. () NoTe: descaiing time is approsimately 20 minutes.
SR : BRARRE A9 20 D4 -

N 2 5 == )
/J\IL,\ - AR 5/} BEEJ zZ %/E /%'~$I,E © @ 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 HERENMBEEOK A EBEE  URRFEE—ROMBEEERTE » FERUTRE -

(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

© Lift and close the lever to
eject any capsules in the
used capsule container.

REAMRL S LR
12 5 {E BRI

@ Descale the machine
when E (descaling) alert
shines orange in ready
mode.

(descaling) 32 BERRIEIEIR S B ‘ -s00m).
TRAESE T PO A R n Bk - BRGTE
RS T A B FRR © BKHIE o
BdF o ;  ETEKSETFE 100 mi iy

Nespresso BRIGEHE] - MK E
F/k 689 Descaling (FRiE)
Z50 (~500 ml) &1k -

O The machine enters the descaling mode. The descaling

alert blinks orange during the entire descaling process.

The flat white button illluminates white.

AHEARIEERET o BRIBIRTAERERIEER
HMPIEIEE - flat whiteiz#iZEER & - @ @

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.

SREAMBEEE BRRRIEE o &
R YR ERRA B 2R
IR o EIRKGE

25
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® Place a container with a minimum 1 litre capacity under both the
coffee outlet and under the descaling pipe nozzle.
HREZED | AT SIMFEMEEL O T 75 FERYE
EERETTT o

(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.

EZEKE - BEEFS R
IKUERSR o FE1E FRRTRE A AR R
KFELIEME MAX (RB) 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.

—SER IR R AMEIRFIEA - BEREIEF
TESHAIBRIEE - RERMT  BERKBNBERFEF
& - BN AKIRKAE -

f E WARNING: Descaling pipe becomes hot during operation.
Use handles or knobs to avoid possible burns.
s RIRETIERIEIRSH - (E DT e AT A

KR4 -

@ Ppress 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) 24 o BRIFRURASMBEL O ~ BRIFE T
gﬁ% o BRRIREHIEREE (KFEEEE) - flat whitelzii g5

O 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.

BXIRT ®(flat white) 3240 - bt EEAEHELBMBEE O
RIEE MK » BRKBEERERNBL -

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

machine.
FRMERAH - BIRES TR
ANHERIRRYE ©

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 NMRBREEBTERAETT (Bl (2F - BRIFEESR
Hﬁ(;;ﬁiﬁ)%@*%XE) RIS S ESRIGF KBTI



Water hardness setling
IKEE R E

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

SEMAEATFME—HRN
??JEEE&%EE  REMAEKT
/\ o

O Press simultaneously ( rrr]]?ﬁ( )and =p
(flat white) buttons for 3 seconds to
enter Menu mode: descaling and clean
alert start blinking.

EEET B ok ) F1w (

flat white) %80 3 FOLUEA

Menu () 835 : BRIEFIHR —
SRBIAPIE -

>3s. pe

®OE®
®

@ NOTE: the Menu mode exits automatically after 30 seconds if

no actions are performed. It can be exit manually by pressing
simultaneously @ ( r’r‘]‘l’& Jand & (flat white) buttons for 3
seconds.

ER  WRARMITEMRE - A 30 R B IR

H Menu (i28) 38 - REFIET B 19t ) e (
flat white) %4 3 AT FEBRE -

2] The number of red squares
indicates the water

hardness level.

ABELEHERTR

KA -

© Press B (cappuccino) button.

$% T ® (cappuccino) 1247 -

Water hardness Level/
IR EAR

Button to ress'/ """"""
BT HERRE

@ hot foam
latte macchiato

cappuccino
hot milk
caffelatte

<5
>7
>13
>25
>38

© Switch the machine ON.

B RIBE TR o

@ NOTE: remove milk jug.
AR BEA4RE -

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.

ABERENEERTERZRNEZES (2B TX)
I - £ 30 MR - B LUR THERZHARERE
BOME o PURPIME 3 TUARERATE - MEREHRT -
B AR AR o

dH CaC03

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

or before a repairr \ o
—EHIE A A - BT IEAERSAEER > M ETERA ©

@ Remove the water tank. Lift and close the lever to eject any remaining
capsule. Place a container under the coffee outlet.
BERKAE - IREBRARI S ERAR - A5 EABENMBEB IR
oo S EERAEMBEE O T -

@ Switch the machine ON.
B RUOMBEAEE R o

@ NOTE: remove milk jug.
AR BEFE -

o
© Press simultaneously @ ( :r““’lf( Jand ® (flat white) buttons for 3 seconds to enter Menu mode: o %f% tP{iiE{iﬁiS; B
descaling and clean alert start blinking.
FEHET B( 190 ) 1 & (fat white) 248 3 FILUEA Menu (5228) 2t : BRIRATE (iip
12t pIRE - >35S
@ NOTE: the Menu mode exits automatically after 30 seconds if no actions are performed. It can be
exit manually by pressing simultaneously @ ( gﬁi )and ® (flat white) buttons for 3 seconds. @ mmmmm
AR MEARPITERE - HF1E 30 EBEHRE Menu (E) &5 - ERF 4
T B( N9 ) F0 ® (ot white) 4R 3 BV AT FBYRM, -
ress the o (espresso) button for confirmation. Once pressed, the emptying ‘ : appliance will be blocked for approximately 10 minutes after emptying.
O pressth ( button f firmation. O d, th tyi NOTE: appl Il be blocked f tely 10 tes aft ty
starts. All buttons blink alternately: emptying mode in progress. When the ‘ AR BER AW EHEL 10 HeE -
process is finished, the machine switches off automatically. :
J&T wr(espresso) IZERLAHERR - I T4 » BIREE - T B IR /A CAUTION: Storing the machine in a cold environment, might cause damages by frost to the water circuit and

AR  BEEETH o TREFE - AWEFRA B - ‘ create leakages. N ) o
: D A AR KO BRIE AT RS R KB RS TR ALK ©



Changing Automatic power off

ENEERAEER

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 after last use.
A RIFRIRERERE - R FTREHE RN B EREAEIRINGE (OW) - IRIBFEMEE - AWM ERE IREREN 9 SEERAER -

®@®

O Ppress simultaneously () ( mf( )and ® (flat white) buttons for 3 seconds
to enter Menu mode: descaling and clean alert start blinking.
AR T B( D90 ) 1 = (flac white) 3247 3 FPRUEA Menu (i
B) 5T TR IR B PO -

@ Sswitch the machine ON.

B RUMIE 5 o

NOTE: remove milk jug.
AR U AN o @ NOTE: the Menu mode exits automatically after 30 seconds if
no actions are performed. It can be exit manually by pressing

simultaneously (m}()and = (flat white) buttons for 3 seconds.

SR MRARMITITIRIE > #5972 30 B A BIEE Menu (2) 483t - ERF
12T @ hSF ) F0 @ (flat white) 324 3 AT FHBRH, -

milk

(3] Press \ (ristretto). (4] Now, within 30 seconds, you can change the automatic power off and Automatic power off / (5 &7 £3
set the desired value by pressing the corresponding button. See table for
2T W (ristretto) © more detals. . . . ristretto =) 9 minutes/ 4> $i
They blink 3 times rapidly to confirm new value. The menu exists
automatically and machine returns to ready mode. @espresso = 30 minutes / 43 4
BAE » EAATE 30 B PUIR TARMEIRSR IR A BRR M AL 3R 72 @) ngo
BENE - MBELSHFMER  FLRERNE - => 8 hours//J\E¥

g%ﬁ@% 3 THERHTE - AENEHEREE » BAKR DIpteE
£ o
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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.

- 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.

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.
- 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.

Milk jug cannot be dismantled.



ELERE1S

R o - RERER - 758 ~ BEANRRERA - RBEAIREE - 545 Nespresso o
A A MER . Wam ) -
75 L O SR A - it g TR
AL REKRSE (AFESRARLE) - - MREME - AR B LE Nespresso o
US55 o T g (hip) i -
BERBIELRK (BRESIEFHK) - - BEMEAERNUE - NRBEAEITK > BHiLE Nespresso o
POMERE o - B ARHEIXME - SH#4E Nespresso o
FrEiRsREREFAME 10 7 - REAHEEENBMAEIE - - SHRRECR AT EIEE o AR - 4 Nespresso »
FrEMBE SRR PO 3 T » B AHEE £ MHIER - - KA 2R
- ZHETE Menu (3288) #E5trh 5 55ERIE Thot milkFnflat whitedzsh 3 FPLUR i e sEst - o %1% 30 #
FRIFANE AR R o HENRRE -
- BRYEARIERESTR - EERRIEREIET -
IR R o - IR R AR R AVFE IS BIRIRIRT © A5 AHRIE - 28 TKRiE) =5 -
GIRIE R - flat white RERBESE - - NNERTERR RS T o d T lat white 124 BI AR RS -

- WAREAETTVER R AT KM BB R AL (<1 3ATH |, G “ERiE” M B8R MR R ERNToE, fF
IRFE A E R ZIEE (L 3ATE) o
- A2 CBREET
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Contact Nespresso
B 4% 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

B BRPEETERE R BB RER  MREFTEEMEMER - Bl
FHEFRRR - B4 Nespresso &R Nespresso RN« o

A DAFE B RO IIE B 2 & Fh sk nespresso.com i «Welcome to Nespresson &
ﬁﬁiﬁh  HEIBE S AR A Nespresso S8 [ Nespresso R R A48 &

L Mmited Guarantee

AR RE

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.

Nespressotg {2 & fn s FRIRED (REHAPR AR (R A E M TE M R BUE_E IR 1R [E
BB EHMGRE TR ALTEAEE 2 8R4 UEs? B 1T RE AR AIBIE
BIE > Nespressof ik ELARSUAE(EIRH E i BB A LG ERNEH 28R
BB HRRER s EZ 4 NMERRE ME RERERR AE R A REREL A EA
THIREFTERAVIBE BIER I A S BTk 1538 BB IRIA AR E S H i Nespresso
FOAAEESNREMER AR MR E LRSS H A HE IR NEES R E
FEAVRE IE B RVFEIE JER A RA RS RN B EAR K IOPIE KK S E
MRAKE AMRE R BRI ENER A L E At Nespressos T2 18R BB
T ARSI E AR MRS 2 ER AN - R BB B R USMIRE IR /B & ST SRS EIR
RFTs] 2 FBRRERT A TEREIHEIR Z 418 > Nespressoid ik RIS BIR e TR A
B R WEHEE BN AMRE NI 2 MERN R BN E > Nespressofd & @A x>
AR E i B E T AR RREEZE R NespressoB & BRIFF BAAE ST
TEVEEEA > AN PRARE] 2 R0 A HEBR ~ PRSI E B A A B i S R A B s& 14
TERI)> X B LR 2 b oy 1R S RE B VA M IR » 55T A& Nespressobl T #RE¥ 1B &
WENETTHEE <55 Bl B IRV I www.nespresso.com




Taiwan 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:

BEROHSEAN KA E SR ZAEMDAIRIECNS 15663117 7 IRia iR Rk R AESRERERRE" BMS) AMHN ‘B Rigis” - REERRE L REMCENENEFER
BT

Name and content of restricted substances / [952 FEH1 P9 AR Y E B B2 7758

Equipment name: Coffee machine Type designation (Type): F531
RABEE A RE MRS (BU) | F531
Restricted substances and its chemical symbols / ['§ FE4)& B E1E 27595
g me— n Hexavalent Polybrominated Polybrominated
ietfs, e Leadﬁl‘f’ B0 Me“’”% (Ho)/ Cad'“';%‘ (Cd)/ chromium (Cr+6) / biphenyls (PBB)/ | diphenyl ethers (PBDE) /
- 5 ‘ 7NEE 2R 2R T RE
Plastic enclosure and chassis /
BEMRRIE S 0 0 0 0 0 0
Printed Circuit Board Assembly /
EDRIB B IRARSE © 0 ° © ° °
Motors, valves /
B> AP 0 0 ° 0 ° °
Cable, wiring, connector /
B 18 B ° © © © © ©
Metal parts /
SEEM X 6] 6] 6] 6] 6]

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.
EELBH0.1 wt % K& SBH0.01 wt %’ FRisRAMEZ Bt e 88HE Nt e 2R £ E.

Note 2: “O” indicates that the percentage content of the restricted substance does not exceed the percentage of reference val-ue of presence.
EEL O RIEZERAYEZ BNt a8 RBH BN LS 2R M.

Note 3: The “X” indicates that the restricted substance corresponds to the exemption.
HE3. X RIGZIER A E B HRIER

33
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