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CLICK!

CLICK!

Figure 12. Locking the pumps.

15. Re-mount the right-side panel.
16. Switch on the main power and the fridge power.

Figure 13. Switch on both power switches.
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6 Commissioning

6.1 Network confi guration

Connect Mixo 8 to the internet to enable:

● Recipe updates;
● Firmware updates;
●  Back offi ce pairing (§6.2);
● Statistics reporting;
●  Remote support.

Connect via Ethernet (wired, recommended) or via Wi-Fi. Once Mixo 8 is connected, the latest version 
of the software will be downloaded.

6.1.1 Setting up a wired connection (Ethernet)
To set up a wired internet connection:
1. Connect one end of an Ethernet RJ45 cable to a modem or a switch.
2.  Connect the other end to the Ethernet port of the Mixo 8. 

Figure 14. Connecting an Ethernet cable to the Mixo 8.

Mixo 8 will automatically be connected to the internet. To check the connection:

1. Tap  on the touchscreen.
2.  Tap Settings.
3.  Tap Network Confi g.
4.  A green highlight should be displayed next to Wired. 

If no green highlight is displayed: 

1. Check the cable. 
2.  Try setting up a wireless connection (§6.1.2).
3.  Contact Mixologiq technical support.
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6.1.2 Setting up a wireless connection (Wi-Fi)
To set up a wireless connection:

1. Plug the Wi-Fi dongle in the USB port of the Mixo 8.

Figure 15. Plugging in the Wi-Fi dongle.

2. Tap  on the touchscreen.
3. Tap Settings.
4.  Tap Network Confi g.
5.  Tap Wi-Fi Confi g.

Figure 16. Navigating to Wi-Fi Confi g.

6. A list of Wi-Fi networks is displayed. Tap the network you want to connect to.
7.  Enter the Wi-Fi password.
8.  Tap Connect.

The connection test screen is displayed. The connection test screen is displayed. Check whether it 
displays successful statuses for IP address, internet, and Back Offi ce sign-in. If the connection status is 
not successful:

1. Try setting up a wired connection (§6.1.1).
2.  Contact Mixologiq technical support. A stronger Wi-Fi dongle is available for use in locations where 

the Wi-Fi signal is weak.
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6.1.3 Manual IP confi guration
If the network does not use DHCP or requires a fi xed IP address, you can manually confi gure this.

1. Tap  on the touchscreen.
2. Tap Settings.
3.  Tap Network Confi g.
4.  Tap IP Confi g.

Figure 17. Navigating to IP Confi g.

5. Tap DHCP to uncheck this option.
6.  Manually enter IP address, Network mask, Gateway and DNS server.

Figure 18. Entering IP address, network mask, gateway and DNS server.

7. Tap Save to confi rm.

The machine will restart after saving.
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7	 Operation

7.1	 Configuring, connecting, and monitoring bottles

The Mixo 8 features eight refrigerated bottle slots. Before preparing any cocktails, each slot must be 
configured and calibrated according to the specific type of spirit, juice, or syrup it will contain. You can 
use the recommended bottle mapping and default recipe list or set up your own.

	● 300+ recipes are available via Mixologiq Back Office. 
	● Eight ingredients are preset to the eight bottle positions. These allow you to pour 30+ recipes.

To configure bottles via Mixologiq Back Office, consult §7.9: Remote Operation.

7.2	 Connecting bottles

NOTICE Each bottle should be connected to their assigned slot. Connecting a bottle 
to a slot assigned to another type of drink will result in incorrectly prepared 
recipes.

NOTICE The machine is not compatible with Guala bottle enclosures.

Juice bottles require daily cleaning, while spirit bottles require weekly 
cleaning. Place spirit bottles in the back of the fridge, in the big container. 
Place juice bottles in the front, in the small container.

We recommend placing pre-cooled bottles in the fridge. Bottles at room 
temperature will take longer to cool.

1.	 Tap  on the touchscreen or tap  and tap Bottles to open the bottle configuration screen.
2.	 In the screen, check which bottle needs to be placed in which slot. 

Figure 19. Bottle configuration screen.
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3. Open the fridge.

Figure 20. Open the fridge.

4. Unscrew the cap of the fi rst bottle.

Figure 21. Unscrew the cap of the fi rst bottle.
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5. Place the bottle in one of the trays. Place the 4 bottle tray in the pull out tray.

Figure 22.  Place the bottle in one of the trays.

6. Find the tube number corresponding to the bottle slot number. Insert the hard tube into the bottle, 
ensuring the tip reaches the bottom. Close the bottle securely with the bottle cover.

NOTICE Each bottle should be connected to their assigned slot. Connecting a bottle 
to a slot assigned to another type of drink will result in incorrectly prepared 
recipes.

NOTICE Ensure the tip of the hard tube touches the bottom of the bottle. Otherwise, 
some liquid will remain unused.

Figure 23.  Push the bottle cover into the bottle.

7. Repeat for the other bottles.
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7.2.1 Monitoring bottles
Bottles can be monitored via the touchscreen, or via the Mixologiq Back Office platform.

	● To monitor bottles via the touchscreen: tap  on the touchscreen or tap  and tap Bottles. 
	● The current bottle configuration is displayed on screen.

Figure 24. Bottle configuration screen.

Icon Description Action required

Bottle OK No action required

Bottle empty, missing or on pause Replace bottle

Uncalibrated bottle Perform calibration

Technical problem, calibration not 
possible

Contact your Mixologiq service partner

7.2.2 Calibration
To accurately dispense the right amount of liquid from each source bottle, calibration needs to be 
performed each time the brand or ingredient type is changed. Calibration is not needed when a bottle 
is replaced with the same ingredient.

NOTICE Correct operation depends on accurately measuring the viscosity of each 
spirit, juice, or syrup. Viscosity is a measure of how thick or sticky a liquid is, 
and how easily it flows. This measurement is then used to control the pumps 
accordingly.

1.	 Tap  on the touch screen.
2.	 Tap Settings.
3.	 Tap Calibration.
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Figure 25. Navigating to the calibration screen.

The current bottle confi guration is displayed on screen.

Figure 26. The calibration screen.

4. Select the bottles to calibrate by tapping each of them.
5. Tap Go.
6. Follow the on screen instructions.

NOTICE Always use the calibration glass as delivered with the machine.

NOTICE If calibration fails, contact your Mixologiq service partner.
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7.3	 Daily operation

Perform these tasks daily to ensure the Mixo 8 keeps performing safely, hygienically and with high 
quality. 

7.3.1  Start of day
1.	 Ensure the machine is plugged in and powered on.
2.	 	Check whether the screen responds to touch and shows the selection of cocktail recipes.
3.	 	Check the cooling temperature (under 5 °C / 41 °F).
4.	 	Place the bottles in their correct slots. 

To check where the bottles need to be placed, tap  on the touch screen. The 
bottle configuration is displayed.

5.	 Ensure the bottle covers are properly inserted and securely connected. 
6.	 	Check for any system alerts or warnings and resolve them before making any cocktails (see §8: 

Troubleshooting).

7.3.2 During service
	● Respond promptly to any alerts, for example: empty bottle, low flow, cleaning required.
	● 	Do not move the machine when mixing and dispensing.
	● 	Empty and clean the drip tray regularly.
	● 	Keep the machine’s surfaces clean.
	● 	Shake juice bottles often to prevent solids from settling at the bottom.

7.3.3  End of day
1.	 Run the daily cleaning cycle for juices (see §7.6).
2.	 	Wipe down the surfaces.
3.	 	Empty and rinse the cleaning container.
4.	 	Turn off the machine but leave the fridge on.

7.4	 Pouring a cocktail

1.	 Switch on the machine.
2.	 	Ensure all bottles are correctly placed and securely connected. Ensure no bottle is empty.

To check where the bottles need to be placed, tap  on the touch screen. The 
bottle configuration is displayed.

Familiarize yourself with the recipes by browsing through them on the touch screen 
interface. Prepare glasses, garnishes and other ingredients before service.

3.	 Tap Cocktails on the touch screen.
4.	 	Browse by category or tap Search to find a specific cocktail.
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Figure 27. Selecting a cocktail.

5. Tap a cocktail to view its recipe.
6. Follow the preparation instructions on screen.

Figure 28.  Place a glass or shaker underneath the dispensing head.

7. Tap Go. 
8.  Wait for the cocktail to be poured.
9.  Follow the serving instructions on screen.
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7.5 Emptying the drip tray

To empty the drip tray:

1. Ensure the machine is not in use.
2.  Slide the drip tray forward to remove it.

Figure 29.  Slide the drip tray forward.

3. Remove the drip tray plate.

Figure 30.  Remove the drip tray plate.

4. Rinse with warm water and a mild detergent and remove any residue.
5.  Dry thoroughly with a clean cloth or paper towel.
6.  Place the drip tray plate on the drip tray.
7.  Slide back the drip tray. Ensure it is properly aligned.

Figure 31. Slide back the drip tray.

250226 01129 Asytec SAS (FR) - Mixo 8 manual - User Manual - v1.1.indd   29250226 01129 Asytec SAS (FR) - Mixo 8 manual - User Manual - v1.1.indd   29 1/5/2026   3:55:16 PM1/5/2026   3:55:16 PM



30 USER MANUALMixo 8 Automated Cocktail Machine

7.6 Cleaning

NOTICE Perform a cleaning cycle every day at the end of service (for juices) and every 
week at the end of service (for spirits) to prevent clogging of tubes. 

To start a cleaning cycle:

1. Tap  on the touchscreen.
2. Tap Settings.
3.  Tap Cleaning.

Figure 32. Navigating to cleaning.

4. Tap Clean under Juices Cleaning or Spirits Cleaning.
5.  Follow the on screen instructions.

7.7 Temperature control

The temperature in the fridge is controlled by the fridge thermostat located at the back of the 
machine.

Figure 33. Fridge thermostat.
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To change the target temperature in the fridge:

1.	 Press and hold SET for 2 or more seconds. The target temperature will blink on the display.
2.	 	Use   and  to change the target temperature.
3.	 	To save the target temperature, wait for 15 seconds or press SET again.

7.7.1  Language selection
To change the language:

1.	 Tap  on the touchscreen.
2.	 	Tap Settings.
3.	 	Tap Mixo Config.
4.	 	Choose between English or Français.
5.	 	Click Save.

7.8	 Remote operation 

For remote operation, Mixo 8 needs to be connected to the internet. See §6.1: Network configuration. 
Remote operation is performed through Mixologiq Back Office, a secure cloud based platform which 
enables:

	● Real time monitoring of KPI’s like cocktail volume and serving time.
	● Remote diagnostics and performance insights.
	● 	Recipe management and remote synchronization.
	● 	Staff access management.
	● 	Ingredient tracking and cleaning logs.
	● 	Remote screen monitoring.

7.8.1 Accessing the Back Office Platform
1.	 Open a browser and navigate to the Mixologiq login page: https://app.mixologiq.com/login.
2.	 	Enter your Email and Password as provided by your Mixologiq representative.
3.	 	Click Login.

Figure 34. Accessing the Back Office Platform.
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7.8.2 Dashboard
The dashboard enables you to track machine activity and performance. Key features include:

	● Total cocktails made
	● 	Average pouring time
	● 	Most popular cocktails
	● 	Machine health and operational status
	● 	Ingredient usage reports
	● 	Cleaning logs

Filter by machine, period, date range, or performance metric. 

Figure 35. Dashboard overview.

7.8.3 Viewing the machine list
If you own multiple machines, you can monitor each Mixo unit via the Machine List. 
To view the Machine List, click Machine List in the sidebar.

For each machine, you can:

	● 	View operational status.
	● 	View operating system version.
	● 	View details.
	● 	Export logs.
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Figure 36. Viewing the machine list..

7.8.4 Confi guring bottle positions
To remotely confi gure bottle positions for a specifi c machine:

1. Click Bottle Position in the sidebar.
2.  Select the machine from the dropdown list.

Figure 37. Navigate to Bottle Position and select a machine.
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3. Choose an ingredient for each bottle position in the Confi gure bottles fi eld.

Figure 38. Choose an ingredient for each bottle position.

7.8.5 Managing cocktail recipes
The Cocktails tab allows you to:

●  View existing cocktail recipes, organized in families.
●  Edit, duplicate or delete cocktail recipes and families.
●  Add new cocktail recipes.
●  Edit cocktail families.
●  Add new cocktail families.

In the Cocktails tab, you can manage all recipes in your database. Use the Sync Recipes tab (§7.9.6) to 
control which recipes are available on which machine.

Figure 39. The Cocktails tab.
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To view, edit, duplicate or delete cocktails in a family:

1. Select the cocktail family. The cocktails in this family are shown. 
2.  To edit a cocktail or a cocktail variant, click  next to the recipe name.
3.  To add a cocktail variant to a cocktail, either click  next to the name of the cocktail or click 

next to the name of the variant to duplicate it.
4.  To delete a cocktail, click .

To add a new cocktail in a family:

1.  Click Add new cocktail.
2.  Enter a name for your cocktail.
3.  Click Confi rm.
4.  Find your cocktail in the list.
5.  Click  next to the name of the cocktail to add a recipe.

Figure 40. Add a recipe.

6. Enter a name for your recipe.
7.  Click Confi rm.
8.  Click  next to the recipe to edit the recipe.

Figure 41. Edit the recipe.
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9. In the Preparation fi eld, enter the preparation steps.

Figure 42. Prescribe preparation steps.

10. Click Add to add another preparation action.
11.  In the Recipe fi eld, select a base drink and a quantity for your cocktail.

Figure 43. Select a base drink and a quantity.

12.  Click Add to add another ingredient.
13.  Repeat for all ingredients.
14.  In the Garnish fi eld, specify the garnish and how to add it.
15.  To upload a picture of your cocktail, click Choose a fi le. Follow the onscreen instructions. 

Figure 44. Upload a picture.
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16.		Click Upload.
17.		Click Save recipe.

A message is displayed: Cocktail recipe updated successfully. 

To add a new cocktail family:

1.	 	Click Add new family.
2.	 	Enter a name for your family.
3.	 	To choose an icon, click Choose from Library and select an icon.
4.	 	Click Confirm.

A new cocktail family is added.

7.8.6  Syncing cocktail recipes
The Sync Recipes tab allows you to control which recipes are available on which machine.

1.	 	Click Sync Recipes in the sidebar.
2.	 	Select a machine from the dropdown menu.

Figure 45. Selecting cocktail families.

3.	 	Use the toggle switches to select which cocktail families are displayed on this machine. Up to 5 
families can be synchronized to a machine. Families cannot be empty.

4.	 	Use  and  to change the order in which the families are displayed.
5.	 	Click Synchronise.
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7.8.7 User profile and settings
In the Settings tab, you can edit your profile information, company details and language preferences.

1.	 	Click Settings in the sidebar.
2.	 	Edit any personal information.

Figure 46. Editing user profiles and settings.

3.	 	To change your password, click Password and follow the on screen instructions.

7.8.8 Remote screen monitoring
To support employees on site, you can monitor each screen remotely:

1.	 	Click Remote Screen in the sidebar.
2.	 	Select the machine from the dropdown menu.

The contents of the machine’s screen are displayed in real time.

7.9	 Performing an emergency shutdown

In case of an emergency, immediately pull the plug from the wall socket. 
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8	 Troubleshooting

This §offers solutions to the most common issues users may encounter while operating the machine. 
If the problem persists after following these steps, please contact your authorized support partner for 
further assistance.

Always check the Alerts menu for specific error messages. On screen instructions are provided in most 
cases. To open the alerts menu, tap  on the touch screen. 

Issue Possible Causes Solution

Mixo 8 does not turn on Power is switched off or the 
power cable is disconnected

Check both power switches 
(fridge and main) and ensure 
the cable is connected.

Cocktail not dispensing Empty bottle, clogged tube, 
pump disabled

Check bottle levels (§7.1.3), 
ensure the tube is clean, and 
verify that the pump is enabled 
(§9.3).

Slow flow / weak stream Partial clog, ingredient too 
viscous

Perform cleaning (§7.6) and/
or recalibrate the affected 
ingredient (§7.2).

Cleaning alert stays visible after 
cleaning

Cleaning not completed or 
sensor not reset

Re-run the cleaning cycle 
(§7.6) and ensure the cleaning 
container is emptied properly.

Cocktail is grayed out One or more ingredients not 
calibrated or unavailable

Check bottle mapping and 
calibration (§7.2). Calibrate if a 
new product is added.

Wi-Fi not connecting Incorrect password, weak 
signal, or dongle unplugged

Verify password, check dongle 
connection, move closer to the 
router.

Touchscreen unresponsive Software lag or screen needs 
cleaning

Switch off the machine and 
clean the screen with a dry 
cloth. Then switch it back on.

Pump not responding during 
test

Pump disabled or disconnected Check the pump settings (§9.3) 
and verify whether the pump is 
connected and enabled.
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9	 Maintenance

9.1	 Maintenance schedule

9.1.1 Daily
	● 	Perform the cleaning procedure for juice bottles as described in §7.6: Cleaning at the end of 

every day.
	● 	Empty and clean the drip tray (see §7.5: Cleaning the drip tray).
	● 	Wipe down all external surfaces.
	● 	Monitor system alerts and messages and respond accordingly.

9.1.2 Weekly
Perform the cleaning procedure for spirit bottles as described in §7.6: Cleaning at the end of every 
week.

9.1.3  	 Every six months
Have preventative maintenance performed by your Mixologiq partner.

9.2	 Charging and discharging of refrigerant

	6  WARNING Only qualified technicians may service the cooling unit.

	6  WARNING Maintain a space of at least 2 m (6.6 ft) around the machine when servicing 
the cooling unit.

	6  WARNING R600a gas must be disposed of according to regulations by qualified 
technicians.

	6  WARNING Use non-sparking tools

	6  WARNING Use appropriate personal protective equipment.

9.3	 Managing pumps

Each pump can be monitored and managed individually. 

1.	 	Tap  on the touchscreen.
2.	 	Tap Maintenance.

All bottle slots and their corresponding pumps are displayed with their assigned ingredient type and 
name. To access and control a specific pump, tap the pump number on screen.

9.3.1 Monitoring
Key performance metrics are displayed under Pump Setting.
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Metric Description

Filling of the tube Number of cycles required to fully prime  the tube with liquid

Flow Volume dispensed per pump cycle (mL)

Speed Config Percentage of maximum motor speed

Last use Time stamp of the pump’s most recent activation

9.3.2  Enabling and disabling pumps and bottle detection
In the Options section:

	● Toggle Empty Bottle Detection to prevent dry pumping
	● Toggle Pump Enabled to switch on the pump. Restart the machine for the change to take effect.
	● Toggle Pump Disabled to switch off the pump. Restart the machine for the change to take 

effect.

9.3.3 Pump diagnosis
In the Pump Diagnosis section:

Action Description

Start pump Manually activate the pump to check the flow

Serve 2 cl Dispense a fixed test dose

Stop Halt pump action

9.3.4 Manual calibration
If the automatic calibration process fails, use manual calibration to adjust volume and flow rates.
To start manual calibration:

1.	 	Tap Manual Calibration. 
2.	 	Follow the on screen instructions.

9.4	 Spare parts

	6  WARNING Only qualified technicians may service the cooling unit.

	6  WARNING Maintain a space of at least 2 m (6.6 ft) around the machine when servicing 
the cooling unit.

Contact your Mixologiq partner to order spare parts.

Part number Name

MIX2301.3110A-2 Empty Bottle Sensor

MIX2301.3251 Power Cable (EU)

MIX2301.3252 Power Cable (CH)

MIX2301.3253 Power Cable (UK)

MIX2301.3254 Power Cable (US)
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MIX2301.3255 Power Cable (AU)

MIX2301.3256 Power Cable (CN)

MIX2301.9220 Mixologiq Stainless Steel Shaker and Stir Stick

MIX2301.9300B-2 Mixologiq Calibration Glass (2025 version)

MIX2401.0002A-2 Pull Out Tray 

MIX2401.0003A-2 4-bottle Tray 

MIX2401.0004A-2 Cleaning Container

MIX2401.0010A-2 Short Glass Tray 

MIX2401.0011A-2 Splash Wall

MIX2401.0012A-2 Dispensing Head Cover (Mixo 8)

MIX2401.0029A-2 Top Glass

MIX2401.0030A-2 Fridge Magnetic Door Seal (Mixo 8)

MIX2401.0042 Feet 55 mm (2”) (pack of 4)

MIX2401.0045A-2 Drip Tray Assembly 

MIX2401.0100A-2 Inner Bottle Cover Kit #1-8 (hard tubes + silicone tubes + bottle covers 
+ tube holders)

MIX2401.0130A-2 Power Supply 27.5A

MIX2401.0150 Dongle Wifi Wireless Dual Band USB

MIX2401.0160 Dongle Wifi Wireless Dual Band USB Adapter

MIX2401.1151A-2 Pump V3 Inner Tube (tube+connectors+springs)

MIX2401.1152A-2 Elbow Connector (10pcs)

MIX2401.2100 Silicone Tube 20m roll (OD 7mm/ID 4mm) NSF certified

MIX2401.2300A-2 Drainage kit

MIX2401.3630A-2 SD Card 64Gb (Mixo 8)

MIX2402.1000B-2 Pump V3 

MIX2501.0102 Feet 150 mm (6”) (pack of 4)

9.4.1  Replacing refrigerant
Refrigerant may only be replaced by qualified personnel.

250226 01129 Asytec SAS (FR) - Mixo 8 manual - User Manual - v1.1.indd   42250226 01129 Asytec SAS (FR) - Mixo 8 manual - User Manual - v1.1.indd   42 1/5/2026   3:55:20 PM1/5/2026   3:55:20 PM



43 USER MANUALMixo 8 Automated Cocktail Machine

10 Decommissioning and disposal

10.1 Decommissioning

To decommission the machine:

1.  Remove all bottles from the fridge.
2.  Run a cleaning cycle (§7.6).
3.  Clean all surfaces with a mild detergent and a damp cloth.
4.  Turn off both power switches.
5.  Unplug the power cable.
6.  Unlock all pumps (§5.2.2 – reverse step 13, 14).
7.  Store in a dry and well-ventilated area (§4.3).

10.2 Disposal

This machine contains R600a fl ammable gas and cannot be disposed of as 
unsorted municipal waste. Take the machine to a local recycling point for 
proper treatment or contact local authorities. Always follow local regulations.
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11 Appendices

Appendix 1 Dangerous goods declaration

ASYTEC group
173b avenue de Versailles 

75016 Paris
FRANCE

11 June 2025

Dangerous Goods Declaration

To Whom It May Concern,

We, the undersigned ASYTEC SAS declare that machines manufactured by ASYTEC under the brand 
Mixologiq comply with all regulations for transport of dangerous goods.

Overview: R600a Classification

UN Number: UN 1969
Proper Shipping Name: Isobutane
Class: A3 (Non Toxic, Flammable Gas)
Net quantity per package: 30g
Hazard ID: 23 (for ADR)

IMDG International Maritime Dangerous Goods Code published by International Maritime 
Organization (IMO)

Mixologiq machines meet the requirements of Provision 291 of IMDG Code (Sea Transport) which 
states that “Refrigerating machines and refrigerating machine components are not subject to the 
provisions of this Code if they contain:

• Flammable, non-toxic gas (Class 3)
• In quantities not exceeding 12 kg of gas and 12 L of liquid, and
• Provided the machines are designed and constructed to preclude any leakage of refrigerant 

under normal transport conditions.”

All Mixologiq machines meet the requirements under Limited Quantity (LQ) Exemption for IMDG 
(Sea transport)

• Maximum per inner container: 120 mL
• Maximum per outer packaging: 30 kg gross

ADR Accord européen relatif au transport international des marchandises dangereuses par route 
published by United Nations Economic Commission for Europe (UNECE)

All Mixologiq machines meet the requirements under Limited Quantity (LQ) Exemption for ATR 
(Road Transport)

• Maximum per inner container: 120 mL
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ASYTEC group
173b avenue de Versailles 

75016 Paris
FRANCE

• Maximum per outer packaging: 30 kg gross

IATA Dangerous Goods Regulations (IATA DGR) Published by: IATA (International Air Transport 
Association)

Mixologiq machines are not subject to full IATA DG requirements as they meet all the requirements
of Special Provision A103:

• Gas type: R600a (flammable, non-toxic) is eligible.
• Quantity: Max 150 g per unit
• Contained in equipment: Gas is sealed inside the refrigeration system
• No risk of leakage during normal transport (i.e., no open valves, properly sealed system)
• Packaging: Must prevent accidental activation or damage

Packing Instruction: PI 202 (for IATA) is not required

Signature of responsible person:

Nicolas MAZEAUD
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Appendix 2  Link to video tutorials

Please find our video tutorials via this QR-code:

Appendix 3  Explanation of climate classes

Test room climate 
class

Dry bulb 
temperature (°C)

Relative humidity 
(%)

Dew point (°C) Water vapour 
mass in dry air 
(g/kg)

1 16 80 12.6 9.1

8 24 55 14.4 10.2

2 22 65 15.2 10.8

3 25 60 16.7 12.0

4 30 55 20.0 14.8

6 27 70 21.1 15.8

The water vapour mass in dry air is one of the main points influencing performance and energy 
consumption. Therefore the order of the climate class in the table is based on the water vapour mass 
column.
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Notes
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SAS Asytec 
173b Avenue de Versailles 
75016 Paris, France
Whatsapp: +33 7 81 50 91 89
support@mixologiq.com
www.mixologiq.com

Version 1.1
en – original instructions
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