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To ensure a sound operation of the COOL MIX4, please read this manual 
attentively before putting the machine into operation. 

 
 
 

1. INTRODUCTION  
 
 
 
You have decided to buy COOL MIX4 with the patented MidMix®-system (whirl-
chamber mixing system and germ-free rinsing technology). The integrated dry 
cooling with an aluminium mould assures a superb cooling capacity. 
 
 
Dimensions Technical data 
  

Voltage 230 V 

Frequency 50 HZ 

Fuse 4 A 

Power 365 W 

Operating 
   pressure 

min 2 bar 
max 6 bar 

 
 
The machine can be delivered with the following supplies and accessories: 
 
Coin validator 
Filter 

Model COOL MIX4 

Width 410 mm 

Height 1700 mm 

Depth 460 mm 

Weight 70 kg 
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1.1 SYMBOL EXPLANATION 
 

 
 

Instructions attached to this sign must be obeyed! 
NON-COMPLIANCE MAY CAUSE SERIOUS PERSONAL INJURY 
OR DEATH! 

 

 

Prior to maintenance work on components/power lines marked with this 
sign the machine must be isolated from the mains supply. 
NON-COMPLIANCE MAY CAUSE SERIOUS PERSONAL INJURY 
OR DEATH! 

 

 

Information on proper and careful use of the machine. 

 

 

Technical requirements or further information to ease service of the 
machine. 

 

 

This sign marks places, where entry for persons with a cardiac 
pacemaker or a defibrillator is strictly forbidden.       
NON-COMPLIANCE MAY CAUSE SERIOUS PERSONAL INJURY 
OR DEATH! 
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1.2 GENERAL SAFETY GUIDELINES 
 

 

 

 

 

 

 

 

 

 

 

 

 

- The present document contains information that is private property 
and copyrighted. 

- The present document must not be copied, reproduced nor 
translated into another language without obtaining the producers 
permission first. 

- The producer reserves the right to make changes to the present 
model due to current developments without giving prior notice. 

- Please read these operating instructions carefully and give the 
obtained information to other persons, handling and maintaining the 
COOL MIX4. 

- Please note the output data on the data plate as well as local 
electrical safety instructions before connecting the COOL MIX4 to 
the mains supply. 

- The operator must obey all instructions and safety guidelines of 
these operating instructions to guarantee a trouble-free operation of 
the COOL MIX4. 

- The air circulation around the COOL MIX4 must not be interfered 
with! 

- The operator of the COOL MIX4 has to make sure that the 
instructions concerning the water and filling products (temperature, 
temperature deviation, best before date, etc.) are met.  

- The COOL MIX4 has to be cleaned by the operator regularly. 

- Any maintenance work must be done by the suppliers employees or 
by persons especially authorized by the producer/supplier. 

- Do not conduct changes to the COOL MIX4 that are not especially 
permitted to the operator in these operating instructions. These 
changes must be conducted by your supplier or its representatives 
only. 

  

 

A T T E N T I O N ! 

Evident non-compliance with these operating instructions will 
lead to the loss of any warranty claims! 

Warranty claims can only be accepted when using the flavours 
delivered or explicitly accepted by the supplier! 

When using flavours not obtained from the supplier, we rule out 
any liability in case of hygienic problems or malfunctions of the 

machine! 
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1.3 NECESSARY SITE CONDITIONS 
 

·  Water connection with a constant water flowing pressure of 2 bar. 

·  Drinking water quality ! 

·  Inner diameter of the water connection  at least 8 mm. 

·  No-frost site ! 

·  Admissible ambient temperature max. 30 °C. 

·  Attention: The COOL MIX4  is not suitable for areas with potentially 
explosive atmosphere!  

 
1.4 SAFETY AREA 
 

 
 
 
 
 
 
 
 
 
 

 

·  Before removing the electronics cover pull out the plug! 
·  Any kind of maintenance work while the electronics cover is 

removed has to be done by persons especially educated and trained 
only. 

NON-COMPLIANCE MAY CAUSE SERIOUS PERSONAL INJURY 
OR DEATH 

 

 

 
This sign marks places, where entry for persons with a cardiac 
pacemaker or a defibrillator is strictly forbidden.       

 
 

User: 
12/24V – Safety area 

Technical customer service: 
230V - area 
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1.5 DESCRIPTION OF THE MACHINE 
 

FRONT VIEW 
 
 
 

 
 
 

(1) Selection keys 
The machine offers 4 selection keys and 
one water button. The selection keys 
each comply with one beverage, which 
can be programmed individually by the 
operator. When pressing the water 
button, the water flows just as long as 
the button is pressed (max. 250 ml).  

(2) LCD-display 
 The machine is equipped with an 

illuminated display on the front which 
gives all the information to the user. 

(3) Coin input slot  
Coin return button 
Coin return slot 

(4) Beverage area 
 In the middle of the beverage area is the 

designated space for the cup or glass. 
Underneath is the drip tray, which 
collects the liquid surplus.    

 Tray sensor –  if the drip tray is full the 
display gives the adequate information. 

(5) Lock 

(6) Cup dispenser 
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INTERIOR AND REAR 

 

(1) Boxes of Concentrates 
In the inside of the machine there is space for 4 boxes of Concentrates. Each 
one is connected to the valve block by a tube. These tubes can be taken out 
for cleaning. 

(2) Programming button 
 The programming button is located on the inner wall of the door and is pushed 

to get into the programming mode. 

(3) Pressure regulator with manometer 
The pressure regulator regulates the flowing pressure of the water. It should be 
1,5 bar when preparing a drink. The pressure during drink preparation can be 
read at the manometer located below . 

(4) Thermostat for cooling unit 

(5) Drip tray and waste basket 

The drip tray is located below the beverage area to collect any liquid surplus. 
The drip tray itself leads the liquid into the waste basket in the bottom of the 
machine via a tube. 

(6) Extraction unit 
The extraction unit consists of a flavour valve block, a water valve and a jet 
pump.  
Through the water valve the water is led to the jet pump. The Concentrates get 
sucked in by the flavour valve block and mixed with water within the jet pump. 
The mixture gets dispensed into the cup. The cleaning works automatically 
with every dispensing process by rinsing the valve block with water after the 
mixing. 

(7) Dry Cooling unit 

The heat exchanger is an aluminium block with cast-in stainless steel wires. 
Coolant: R 134a 
Cooling capacity: 158 W 

Permanent cooling capacity: DJ  10° bei 20 l/std 
Power input: 230 W 
Feeding: 230 V/50 Hz 

(8)  Power switch and power connection 

(9) Water connection 

(10) Safety valve - FSS (Flood Safety System)    
 

If the container (drip tray) is full or the voltage of  230 V AC 
fails, the safety valve closes.  It is mounted on the inside of 
the machine. 
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2 CONFORMITY DECLARATION 
 
ASCO guarantees that the following regulations are complied with: 
 

EC-Machine directive (98/37/EWG) in the ruling version 
EC-Low voltage directive (73/23/EWG) in the ruling version 
EC-EMV-directive (89/336/EWG) in the ruling version 
Used harmonized rules, in particular: 
EN 292 T1, EN 292 T2, EN 60204-1 
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3 INSTALLATION AND PUTTING INTO SERVICE  

 
The COOL MIX4 must only be used inline with these instructions to guarantee safe 
and correct operation. 
 
The quality of the water at the time of tapping corresponds with European 
standards, particularly with regard to the requirements concerning the micro 
biological condition of the water. 
 
The COOL MIX4 cools drinking water and dispenses flavoured waters. 
It is designed to be used for the dispensing of Concentrates with a mixing ratio of 
1:20, otherwise a trouble-free operation is no longer guaranteed. 
 

 

Non-compliance of the safety guidelines and instructions in these 
operating instructions may cause personal injury or material 
damage, for which the producer can not be held responsible. 

3.1 PREPARATIONS 
 
Prior to setup please make sure that your machine does not show any damage and 
that the delivery is complete. In the case of a damage or a missing part please 
contact your forwarding agent and inform your supplier. 
 
The putting into operation of the COOL MIX4 is not possible until two hours after 
setup, as the cooling circulation needs this much time to prepare for operation.   
For the water connection you need a cold water supply with an inner diameter of at 
least 8 mm and a constant water flowing pressure of 1.5 bar. 
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3.2 CHOICE OF SITE 
 

 

The plug of the machine has an earth terminal. It is necessary to 
connect it to an earth connection. The cross sectional area of the 
cable needs to be at least 1,5 mm². The producer will not take 
responsibility for the case that these instructions are not complied 
with! 

 
 
Minimum stand size: 
Width:     500 mm 
Depth:     600 mm 
 
Operation inclination: 
The machine works perfectly with a maximum inclination of 2° frontal or sideways. 
 
Sound level: 
The sound level of the machine is below 70 dB (A) at any time. 
 
Ventilation: 
The liquefaction of the cooling gas works with re-circulating air. It gets into the 
inside through the lower part of the machine and gets discharged at the back. The 
incoming air must not come from any heat source. To guarantee the sound working 
of the ventilation, the distance to the back wall should be at least 15 cm. 
 

 

After unpacking and setup please wait at least half an hour before 
connecting to the mains supply, otherwise the cooling circulation might 
get damaged. 
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3.3 FILLING OF CONCENTRATES 
 
 

 

 

To assure the sterility of the drinks and the machine the filling of 
the bags of Concentrates must only be done with clean hands! In 
case of non-compliance, the producer or supplier can not be held 
responsible! 

 
 
1) 
 
 
 
 
 
 
2)                  

                           
  
 
 
 
 
 
3) 
 
 
 
 
 
 
 
4)   Replacing bag: 
 
 
 
 
 
 
 
 
 

Make the plastic fitting of the bag stick out of 
the box (perforated cut). 

Take the connector of the flavour hose and push it 
onto the plastic fitting of the bag. 

Now place the bag with cardboard box in the 
designed space in the interior of the machine. 
 

Disconnect the empty Concentrates bag from 
the tube by pulling the fixation ring of the 
connector towards you and pulling it off the 
fitting at the same time. The empty bag needs 
to be recycled properly. 



Operator Manual COOL MIX4 

© ASCO. All rights reserved. Printed 15.03.2007 13

 

3.4 PUTTING INTO OPERATION 
 
 
Please proceed according to the following: 
 

1. Connect hose to the proper water connection (angle valve, shut-off valve, 
gasket) and eventually put a reducing piece in between (rinse water tap first). 

  
ATTENTION: It is recommended that a water block and 

strainer is fitted to the connector!  
(available at your supplier) 

 

2. Connect the machine to the mains supply (AC 230 V / 50 Hz). 

3. Turn on the main power switch.  

4. Open water tap. 

5. By starting the cleaning program (see 1. Service) all flavour valves get filled  
with the Concentrates and the cooling unit with water. 

6. The machine is now ready for operation. 
 

 
Close the door and perform a few dispensing processes for each beverage 
selection to test the functioning and programming.  
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4 PROGRAMMING 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

�
� � � � � � �	 
 � Selection 1 

�
Back from sub-menu                     (� ) 

� Selection 2  
�

Step forward (higher) in menu       (� ) 
� Selection 3 

�
Step back (lower) in menu             (� ) 

� Selection 4 
�

Select (enter) the chosen menu    (� ) 
� Selection 5 

�
Special functions ( delete and reset) 
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Service menu – Overview  (starting with version BA 01.01/MI 01.01/DM 01.01) 
 

The get into the service menu press the service-button  
 

 
 

Menu 0 COUNTER 

Menu 1 SERVICE 

Menu 2 PRODUCT  (password 2) 

Menu 3 PRICE         (password 1) 

Menu 4 SETTINGS   (password 1) 
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Menu 0 – COUNTER  
 

CASH  
 

 �  � � � �� � � �� � � �� � � � ����
� � � � � � 	 
 �� � � � � � 	 
 �� � � � � � 	 
 �� � � � � � 	 
 �  

�  
   

 

Shows the actual amount of cash in 
the coin validator. 
Ex.:   108,50  

TOTAL (pcs) 
 

 �  � � 
 � � � � � � � �� � 
 � � � � � � � �� � 
 � � � � � � � �� � 
 � � � � � � � � ����
� � � � � � � �� � � � � � � �� � � � � � � �� � � � � � � �  

�  
 

Shows the total number of drinks 
dispensed since the last reset. 
Ex.:    780 drinks dispensed 

DRINK 1-5 (pcs)  
 
                 
 

 �  � � � � � � � � � � � � �� � � � � � � � � � � � �� � � � � � � � � � � � �� � � � � � � � � � � � � ����
� � � � � � � 
 �� � � � � � � 
 �� � � � � � � 
 �� � � � � � � 
 �  

�  
   � �� �� �� � � � � � � � � � � � �� � � � � � � � � � �� � � � � � � � � � �� � � � � � � � � � � ����

� � � � � � � 
 �� � � � � � � 
 �� � � � � � � 
 �� � � � � � � 
 �  
  

   � � � � � � � � � � � � �� � � � � � � � � � � � �� � � � � � � � � � � � �� � � � � � � � � � � � � ����
� � � � � � � 
 �� � � � � � � 
 �� � � � � � � 
 �� � � � � � � 
 �  

  

   
 

Shows how many drinks of each 
selection dispensed (0000/….) and 
how many drinks the bag of water 
additions holds in total (.…/0000). 
 

TOTAL LONG (pcs)    � � 
 	 � � � � � � � � � �� � 
 	 � � � � � � � � � �� � 
 	 � � � � � � � � � �� � 
 	 � � � � � � � � � � ����
� � � � � � 
 �� � � � � � 
 �� � � � � � 
 �� � � � � � 
 �  

  

   
 

Shows number of “long” drinks since 
last reset. 
 

TOKEN (pcs)  �  � � � � � � � � � � �� � � � � � � � � � �� � � � � � � � � � �� � � � � � � � � � � ����
� � � � � � � �� � � � � � � �� � � � � � � �� � � � � � � �  

�  
 

Shows number of tokens in the 
cashbox since the last reset. 
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FREE SERV (pcs) 
 

 �  � � � � � � � � � � � � � �� � � � � � � � � � � � � �� � � � � � � � � � � � � �� � � � � � � � � � � � � � ����
� � � � � � � �� � � � � � � �� � � � � � � �� � � � � � � � ����

�  
   

 

Shows number of free serves since 
the last reset. 

LIFE TIME TOTAL (pcs) 
 

 �   � ! � � 
 � " � � 
 � 
 � � � � ! � � 
 � " � � 
 � 
 � � � � ! � � 
 � " � � 
 � 
 � � � � ! � � 
 � " � � 
 � 
 � � � ����
� � � � � � � �� � � � � � � �� � � � � � � �� � � � � � � �  

�  
 

Shows number of drinks dispensed 
by the machine during its total  
lifetime (not deletable). 

WATER (sec) 
 

 �  # � 
 � � � � � � � �# � 
 � � � � � � � �# � 
 � � � � � � � �# � 
 � � � � � � � � ����
$ %� � &� 
 � �$ %� � &� 
 � �$ %� � &� 
 � �$ %� � &� 
 � �  

�  
   

 

Shows how much water got 
dispensed since last reset in 
seconds. 
Ex.: 32.500 sec. of water  

RESET COUNTERS 
 

 �  ' � � � 
 � � � ( � 
 � � �' � � � 
 � � � ( � 
 � � �' � � � 
 � � � ( � 
 � � �' � � � 
 � � � ( � 
 � � � ����

 � ����  
   ) � � � * � � + , -) � � � * � � + , -) � � � * � � + , -) � � � * � � + , - ����

' � � � 
 � � � ( � 
 � � �' � � � 
 � � � ( � 
 � � �' � � � 
 � � � ( � 
 � � �' � � � 
 � � � ( � 
 � � � ����
  

   
 

Delete all counters (except for  “life 
time total”) by pressing key 4. 

 
 

To clear counters in Menu 0, press the CLR button (5) !
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Menu 1 – SERVICE 
 

CLEAN/FILL 
                           Valve 1 to 5 

 �  � 	 $ � � � � � �� 	 $ � � � � � �� 	 $ � � � � � �� 	 $ � � � � � � ����
� � � � � � � � � �� � � � � � � � � �� � � � � � � � � �� � � � � � � � � �    � ����  

   
 

Press button 5 to start rinsing or 
filling of valves  1-5. 
 

  �  � � � � � � � � � �� � � � � � � � � �� � � � � � � � � �� � � � � � � � � � ����
� � + � 
 � � . � � � � � �� � + � 
 � � . � � � � � �� � + � 
 � � . � � � � � �� � + � 
 � � . � � � � � �    

 � ����  
   

 

Press button 5 to start rinsing/filling 
of valve no.1. 

  �  � � � � � � � � � �� � � � � � � � � �� � � � � � � � � �� � � � � � � � � � ����
� � + � 
 � � . � � � � � �� � + � 
 � � . � � � � � �� � + � 
 � � . � � � � � �� � + � 
 � � . � � � � � �    

 � ����  
   

 

Press button 5 to start rinsing/filling 
of valve no. x. 
 

SANITISATION 
                           Valve 1 to 5 

 �  � 	 $ � � � � � �� 	 $ � � � � � �� 	 $ � � � � � �� 	 $ � � � � � � ����
$ � � � 
 � 
 � � � � � 
$ � � � 
 � 
 � � � � � 
$ � � � 
 � 
 � � � � � 
$ � � � 
 � 
 � � � � � 
    

 � ����  
   

 

Press button 5 to start sanitisation of 
valves 1-5. 
The counter shows how many days 
already passed since the last 
sanitisation. 

  �  $ � � � 
 � 
 � � �$ � � � 
 � 
 � � �$ � � � 
 � 
 � � �$ � � � 
 � 
 � � � ����
� � + � 
 � � . � � � � � �� � + � 
 � � . � � � � � �� � + � 
 � � . � � � � � �� � + � 
 � � . � � � � � �   

 � ����  
   

 

Press button 5 to start sanitisation of 
valve no.1. 
 

  �  $ � � � 
 � 
 � � �$ � � � 
 � 
 � � �$ � � � 
 � 
 � � �$ � � � 
 � 
 � � � ����
� � + � 
 � � . � � � � � �� � + � 
 � � . � � � � � �� � + � 
 � � . � � � � � �� � + � 
 � � . � � � � � �   � ����  

   
 

Press button 5 to start sanitisation of 
valve no. x. 
After sanitisation of all 5 valves 
press “ESC” to rinse the system and 
to leave the service menu 
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Menu 2 – PRODUCT 
 
 
This menu is for engineer use only and protected by a password ! 
 
 

 
For factory settings of drink 1 - 4 please check list enclosed or contact your supplier ! 
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2. PRODUCT  �  / / // / // / // / / $ � 
 ( �$ � 
 ( �$ � 
 ( �$ � 
 ( � / / // / // / // / / ����

� 	 � 0 � � 1 ( � 
 � �� 	 � 0 � � 1 ( � 
 � �� 	 � 0 � � 1 ( � 
 � �� 	 � 0 � � 1 ( � 
 � � �
�  

    
SPECIAL AUTHORISATION REQUIRED ! 

 

Product settings are fixed ! 
The entering of the menu and the 
change of the settings is only 
possible with the authorisation and 
instructions of the machine supplier !  

PRODUCT 1- 5  �  � 	 0 � � 1 ( � 
 � �� 	 0 � � 1 ( � 
 � �� 	 0 � � 1 ( � 
 � �� 	 0 � � 1 ( � 
 � � ����
$ %� � 2 � � # %� 
 2 �$ %� � 2 � � # %� 
 2 �$ %� � 2 � � # %� 
 2 �$ %� � 2 � � # %� 
 2 �    � ����  

   
 

Flavour time settings for product 1  
s = flavour time valve 1 in sec.  
w = water time in sec. 

  �  � 	 0 � � 1 ( � 
 � �� 	 0 � � 1 ( � 
 � �� 	 0 � � 1 ( � 
 � �� 	 0 � � 1 ( � 
 � � ����
$ %� � 2 � � # %� 
 2 �$ %� � 2 � � # %� 
 2 �$ %� � 2 � � # %� 
 2 �$ %� � 2 � � # %� 
 2 �    � ����  

   
 

Flavour time settings for product x 
(2-4)  
s = flavour time valve x in sec.  
w = water time in sec. 

  �  � 	 0 � � 1 ( � 
 � 
� 	 0 � � 1 ( � 
 � 
� 	 0 � � 1 ( � 
 � 
� 	 0 � � 1 ( � 
 � 
 ����
$ %� � ( � � � � # %� , 2 
$ %� � ( � � � � # %� , 2 
$ %� � ( � � � � # %� , 2 
$ %� � ( � � � � # %� , 2 
   � ����  

   
 

Water time settings 
s = pulse (water flows as long as  
      button is pressed) or  
w =  fixed  water time in sec. 

Special menu level 
PRODUCT 1ex - 5ex 
For ex. Long-Drink, carafe, ... 

 �  � 	 0 � � 1 ( � 
 � � � �� 	 0 � � 1 ( � 
 � � � �� 	 0 � � 1 ( � 
 � � � �� 	 0 � � 1 ( � 
 � � � � ����
$ %� � 2 , � # %� � � 2 �$ %� � 2 , � # %� � � 2 �$ %� � 2 , � # %� � � 2 �$ %� � 2 , � # %� � � 2 �   � ����  

   
 

This special menu level can only be 
activated with a key-operated push 
button. This button is not part of the 
standard machine but can be asked 
for when purchasing a MiniDis+ or 
upgraded afterwards.  
To set special drink functions .  
Setting of syrup and water time see 
above.  
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Menu 3 – PRICE  
 
This menu is protected by a password ! 
 

3. PRICE 
 

0 � � � 3 � � 1 � 4 5 5 50 � � � 3 � � 1 � 4 5 5 50 � � � 3 � � 1 � 4 5 5 50 � � � 3 � � 1 � 4 5 5 5 ����
&	 � 0 � � � �&	 � 0 � � � �&	 � 0 � � � �&	 � 0 � � � � ���� ����  

 

Enter password 1 to enter sub menu. 

PRICE PRODUCT 1 - 5 
 

&	 0 � � � � � �&	 0 � � � � � �&	 0 � � � � � �&	 0 � � � � � � ����
� 2 � 
� 2 � 
� 2 � 
� 2 � 
   ����  

 

Price settings for product 1 in steps 
of 0,05 up or down  

 
 

&	 0 � � � � � �&	 0 � � � � � �&	 0 � � � � � �&	 0 � � � � � � ����
� 2 � 
� 2 � 
� 2 � 
� 2 � 
   ����  

 

Price settings for product 2 in steps 
of 0,05 up or down  

 
 

&	 0 � � � � � &&	 0 � � � � � &&	 0 � � � � � &&	 0 � � � � � & ����
� 2 � 
� 2 � 
� 2 � 
� 2 � 
   ����  

 

Price settings for product 3 in steps 
of 0,05 up or down  

 
 

&	 0 � � � � � ,&	 0 � � � � � ,&	 0 � � � � � ,&	 0 � � � � � , ����
� 2 � 
� 2 � 
� 2 � 
� 2 � 
   ����  

 

Price settings for product 4 in steps 
of 0,05 up or down  

 
 

&	 0 � � � � � 
&	 0 � � � � � 
&	 0 � � � � � 
&	 0 � � � � � 
 ����
� 2 � 
� 2 � 
� 2 � 
� 2 � 
   ����  

 

Price settings for product 5 in steps 
of 0,05 up or down  
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Menu 4 – SETTINGS 
 
This menu is protected by a password ! 
 

FREE SERV 
 

, 	 $ � 
 
 � � � �, 	 $ � 
 
 � � � �, 	 $ � 
 
 � � � �, 	 $ � 
 
 � � � � ����

. � � 1 � 6 � 1 � � 7 � � 8. � � 1 � 6 � 1 � � 7 � � 8. � � 1 � 6 � 1 � � 7 � � 8. � � 1 � 6 � 1 � � 7 � � 8   
 

00 = Freeserv 
01 = single vend 
02 = multiple vend 
03 =  spezial multiple vend 

SET/TEST COINS 
 

, 	 $ � 
 
 � � � �, 	 $ � 
 
 � � � �, 	 $ � 
 
 � � � �, 	 $ � 
 
 � � � � ����
� � � � � 9 � � � � 
� � � � � 9 � � � � 
� � � � � 9 � � � � 
� � � � � 9 � � � � 
   

 

6 different coin values and/or tokens 
can be defined for the coin validator 
(value or free vend) 

�  
 
 

� � � � � 9 � � � � 
� � � � � 9 � � � � 
� � � � � 9 � � � � 
� � � � � 9 � � � � 
 ����

� � %� � 2 � �� � %� � 2 � �� � %� � 2 � �� � %� � 2 � �   
 

 

 
 

� � � � � 9 � � � � 
� � � � � 9 � � � � 
� � � � � 9 � � � � 
� � � � � 9 � � � � 
 ����
� � %� � 2 � 
� � %� � 2 � 
� � %� � 2 � 
� � %� � 2 � 
   

 

If you drop a coin in the coin 
validator, the channel and the coin 
value will be shown on the display. 

CUPDETECTOR 
 

, 	 � $, 	 � $, 	 � $, 	 � $ � 
 
 � � � �� 
 
 � � � �� 
 
 � � � �� 
 
 � � � � ����
$ � � � � � � 7 � � 8$ � � � � � � 7 � � 8$ � � � � � � 7 � � 8$ � � � � � � 7 � � 8   

 

Switch between “ON” and OFF” by 
pressing “ENTER” – value gets 
saved automatically 

LANGUAGE 
 

, 	 � $ � 
 
 � � � �, 	 � $ � 
 
 � � � �, 	 � $ � 
 
 � � � �, 	 � $ � 
 
 � � � � ����
 � � � ( � � � � � � ( � � � � � � ( � � � � � � ( � � � ����  

 

The machine offer 6 different display 
languages e.g. German, English, 
French,… 
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PROFILES 

 

, 	 � $ : � � ; < = $, 	 � $ : � � ; < = $, 	 � $ : � � ; < = $, 	 � $ : � � ; < = $ ����

 > ? � � 0 ' > � ; > ? � � 0 ' > � ; > ? � � 0 ' > � ; > ? � � 0 ' > � ;  : : : :   
���� � 

Load a pre-programmed profile (from 
save profil). 

 
 

, 	 � $ : � � ; < = $, 	 � $ : � � ; < = $, 	 � $ : � � ; < = $, 	 � $ : � � ; < = $ ����

$ ? � : � 0 ' > � ;  :$ ? � : � 0 ' > � ;  :$ ? � : � 0 ' > � ;  :$ ? � : � 0 ' > � ;  :   
���� � 

Save a setting (same parameters like 
load factory).. 

 
 

, 	 � $ : � � ; < = $, 	 � $ : � � ; < = $, 	 � $ : � � ; < = $, 	 � $ : � � ; < = $ ����

 > ? � � � ? � � > ' ) > ? � � � ? � � > ' ) > ? � � � ? � � > ' ) > ? � � � ? � � > ' )   
���� � 

Load factory settings (from eeprom) 
Setup 0. Counter – Drink 1-5 
Setup 2. Produkt (complite) 
Setup 3. Price (complite) 
Setup 4. Settings Set/Test coins; 
Freevend=off; Cupsensor=on 

CLEAR / INIT. 
 

, 	 � $ : � � ; < = $, 	 � $ : � � ; < = $, 	 � $ : � � ; < = $, 	 � $ : � � ; < = $ ����
5 � �  : ? ' @; < ; � � 55 � �  : ? ' @; < ; � � 55 � �  : ? ' @; < ; � � 55 � �  : ? ' @; < ; � � 5   

���� � 

Machine total reset – special 
password needed – all datas from 
counter  will be lost ! (from Setup 
0.Counter) 
 
make sanitation 
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5 DESCRIPTION OF A DISPENSING PROCESS 
 

 
 
 
 
Before starting a dispensing process the display shows „Place your cup“. Now 
you need to put a cup or glass at the designated spot in the middle of the drip tray. 
The cup sensor prevents the dispensing without a cup. 
 
 
 
 
If a coin validator is installed you have to insert the right amount of money into the 
coin input slot. If you don’t know the price of the chosen drink, it will be shown on 
the display after pressing the selection key. 
If the inserted amount of money is too little, the display shows your credit and the 
price. The insertion of more coins is necessary.   

 
 
 
 

After the money input, the display shows the credit as soon as the coins get 
accepted by the coin validator. Any rejected coins will fall into the output slot. 
ATTENTION: The machine does not give change! 
 

Cr edi t    00. 50  
Sel ect  pr oduct  

 
The machine asks you now to select a product. Please press one of the 4 
selection keys now.   
Each of the 4 selection keys comply with a programmed flavour mixture. The 
activation of one of these keys has a direct impact on the flavour and water supply 
mechanism. 
 
 
 
The machine now mixes the chosen beverage.   

 
 
 
 

When the mixing is completed, the display shows „Your drink is READY“. You can 
now take your drink and enjoy ! 

Rehydr at i on Zone 
Pl ace your  cup!  

Rehydr at i on Zone  
Pr i ce    00. 50 

Cr edi t     00. 20 
Pr i ce     00. 50 

Your  dr i nk 
………………………………………… 

Your  dr i nk i s 
READY 
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6. TROUBLESHOOTING 
 

Error Display Possible cause Solution 

No function --- ·  Fuse defect 
·  Net cable defect 

·  Replace fuse 
·  Replace cable 

No water  --- ·  Water connection disrupted 
·  Fuse defect 
·  Electric valve does not open 

·  Check water connection 
·  Replace fuse 
·  Check electric valves 

Not enough water  --- ·  Water input not high enough ·  Check water input 
No flavour  --- ·  Water Addition bag empty 

·  Fuse defect 
·  Flavour valve does not open 

·  Replace bag  
·  Replace fuse 
·  Check valve 

Not enough flavour --- ·  Water addition bag almost 
empty 

·  Flavour valve does not open 
entirely 

·  Flowing pressure of the water 
is too low 

·  Replace bag  
 

·  Check valve 
·  Check flowing pressure of the 

water 

Cooling doesn’t work properly 
(temperature of a drink is too 
high) 

--- ·  Temperature regulator is set 
to high 

·  Cooling fan is dirty 

·  Set right temperature 
·  Clean cooling fan 

Cup sensor does not react, 
although activated in menu     
C 1.B.  

--- ·  Reflector is dirty 
·  Sensor is adjusted wrongly 
·  Sensor defect 

·  Clean reflector 
·  Adjust sensor 
·  Replace sensor  

Drip tray resp. waste container 
is full 
 

00, 

!  OUT OF ORDER !  
Dr i p t r ay f ul l   

·  Waste container (drip tray) full 
·  Micro switch defective  

·  Empty waste container (drip tray) 
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Electronics error  
 

 

E R R O R :  08 
  

·  Electronic defect  ·  Change main circuit board 

 
 

E R R O R :  0A 
  

  

 
 

E R R O R :  0B 
 

  

  

 

Prior to maintenance work on components/power lines marked with this sign the machine must be disconnected 
from the mains supply. 
NON-COMPLIANCE MAY CAUSE SERIOUS PERSONAL INJURY OR DEATH! 
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7 CLEANING AND MAINTENANCE 
 
 

 

To ensure the sterility of the drinks and the machine all cleaning 
and maintenance work must only be done with clean hands! In 
case of non-compliance, the supplier can not be hold 
responsible! 

 
 

7.1 CLEANING WHEN PUTTING INTO OPERATION AND AFTER FILTER 
REPLACEMENT 

 
The following cleaning work must be done when putting the machine into operation, 
during test settings and after replacing the filter: 

 
1. When connected to a angle regulation valve with strainer take out the strainer, 

clean and rinse it. 

2. When connected to an angle valve or a draw-off tap rinse with plenty of water. 

3. Installation and cleaning of the filter according to instructions.  
 
 

7.2 DAILY CLEANING 
 
The reason for the daily cleaning is the prevention of bacterial cultures in parts of 
the machine that are in alternate contact with beverages and air. 
This cleaning has to be done with hot drinking water, if necessary with a special 
cleanser (we recommend Prodesan AD-3, see following page). Following this the 
parts need to be rinsed with drinking water. 
 
Parts that need daily cleaning are the beverage area and the drip tray 
 

 

Make sure all cleaning liquid gets rinsed out thoroughly!  

NON-COMPLIANCE MAY CAUSE SERIOUS PERSONAL INJURY 
OR DEATH! 
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7.3 SANITISATION  
 
The Sanitisation as described below needs to be done according to demand, at 
least, however, every 3 months to ensure hygienic standards of the COOLER 
MIX4. Never clean the machine with a jet of water or anything similar. Do not use 
sanitising products that might poison the water.  
 
The following parts need to be cleaned and disinfected as part of the sanitisation: 
 
 
 
 
 
 
 
 
 
 
 
 
 

 Flavour valve block Jet pump   
 

1. all flavour tubes 
2. the flavour valve block 
3. the jet pump 
4. other parts that are in contact 

with Concentrates 
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It is recommended to use the cleaning equipment recommended by your supplier 
(or a similar food safe product) and to proceed as follows: 
 
 
1. Mix cleaning liquid as per instructions. 
 
2. Take apart the flavour tubes and the flavour 

boxes and put the tubes including the plastic 
fitting entirely into the cleaning liquid. Put a waste 
basket underneath the extraction unit.  

 
3. Enter menu 1. Service.  

After password input the display shows “ key(5) 
valve 1” . 
By pressing key 5 the cleaning liquid gets sucked 
into the flavour tube 1, the valve block and the jet 
pump. Proceed according to Menu 1 and fill all 4 
flavour tubes with cleaning liquid. If the liquid 
within the tube gets cloudy, please repeat the 
process until the liquid is clear. Following this, let 
the cleaning liquid remain within the tubes for 
appr. 30 minutes. 

 
4. During these 30 minutes remove 

the jet pump and take it apart as 
shown on the picture. Now clean 
every part with the cleaning liquid 
and rinse again with drinking water. 

 
 
5. IMPORTANT: To rinse out the cleaning liquid thoroughly put the ends of the 

flavour tubes into clean drinking water and again proceed as stated in clause 3 
above with all flavour tubes. 

 
6. Connect the flavour tubes to the flavour bags again, put the jet pump back in 

and end the program by pressing “ESC” (key 1) . The system now gets rinsed 
one last time.  

 

 

Make sure all cleaning liquid gets rinsed out thoroughly! 

NON-COMPLIANCE MAY CAUSE SERIOUS PERSONAL INJURY 
OR DEATH! 

 



Operator Manual COOL MIX4 

© ASCO. All rights reserved. Printed 15.03.2007 30

 

7.4 CLEANING OF THE COOLING UNIT 
 
Due to the permanent air circulation above the aggregate the heat exchanger will 
be covered with dust after a short period of time. This dust reduces the heat 
emission and the power and can cause failure of the cooling. That is why the heat 
exchanger needs to be cleaned with a vacuum cleaner or brush, depending on the 
amount of dust. 
 

 

Before removing the electronics cover pull out the plug! 
Any kind of maintenance work while the electronics cover is removed 
has to be done by persons especially educated and trained only. 

NON-COMPLIANCE MAY CAUSE SERIOUS PERSONAL INJURY 
OR DEATH! 

 

 

7.5 MAINTENANCE 

 
 

7.5.1 REPLACING CONCENTRATES 
 

 

 

To ensure the sterility of the drinks and the machine the replacing of 
the Concentrates must only be done with clean hands! In the case of 
non-compliance, the producer and supplier can not be hold 
responsible. 

 

 

Keep bag in upright position at any time to prevent spillage of the 
Concentrates. In case Concentrates get spilled during this process, it 
needs to be cleaned immediately. 

 
 
 
 
 
 
 
 
 
 
 

NG LIST 

Disconnect the empty flavour bag from the 
tube by pulling the fixation ring of the connector 
towards you and pulling it off the fitting at the 
same time. The empty bag needs to be 
recycled properly. 
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