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9Eppendorf Temperature Control and Mixing Instruments

Bene�ts
 >  Mixing, heating, and cooling in one instrument  
for high �exibility

 >  All common vessels and plate formats from  
5 �L to 50�mL by di�erent Eppendorf SmartBlocks  
for standard applications

 >  Outstanding 2DMix-Control technology results in  
excellent mixing performance

 >  Increased mixing frequency of up to 3,000 rpm for  
e�ective sample mixing

 >  Anti-spill technology prevents lid wetting and  
cross-contamination

 >  Excellent temperature management for maximum  
temperature accuracy, resulting in safe sample handling

 >  Compatible with Eppendorf ThermoTop (condens.protect) 
for condensation-free sample handling (for Eppendorf 
SmartBlocks up to 2.0�mL)

 >  Prede�ned program keys and clearly arranged menu 
guides enables simple and intuitive operations

 >  Freely programmable program keys for individual  
optimization

 >  Eppendorf PhysioCare Concept provides ergonomic  
design and operation

Eppendorf SmartBlocks for the following  
reaction vessels (Eppendorf ThermoMixer C  
and Eppendorf ThermoStat C):
A. 24× lab vessels, 12 mm in diameter
B. 8 × 15�mL conical tubes
C. 4 × 50�mL conical tubes
D. Eppendorf Deepwell Plates 96�/�500 �L
E. Eppendorf Deepwell Plates 96�/�1,000 �L
F. 24× cryotubes
G. 8 × 5.0�mL Eppendorf Tubesfi

H.  Lid for Eppendorf SmartBlocks plates, PCR 96,  
PCR 384, 0.5�mL, 1.5�mL, and 2.0�mL

I. 384-well PCR plates
J. 96-well PCR plates, 0.2�mL PCR tubes
K. 24 × 0.5�mL vessels
L. 24 × 1.5�mL vessels
M. 24 × 2.0�mL vessels
N. MTPs and deepwell plates

 > More information on technical speci�cations on page 15
 > www.eppendorf.com�/thermomixer-c
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 > Further information available at: www.eppendorf.com�/thermomixer-f

Eppendorf Temperature Control and Mixing Instruments

Eppendorf ThermoMixerfi F� Family���Heating/Mixing

Doing quite routine sample prep steps?
Whether you regularly work with 0.5�/�1.5�/�2.0�mL vessels  
or plates (MTP and DWP) � our customized �xed-block  
Eppendorf ThermoMixer F family o�ers you the perfect  
solution for your special application. Just simplify your  
routine work load.

Bene�ts
 >  Up to 1,500 rpm (F1.5, F2.0) or 2,000 rpm (F0.5, FP)  
for e�cient sample mixing

 >  Outstanding 2DMix-Control technology results in  
excellent mixing performance

 >  Anti-spill technology prevents lid wetting and  
cross-contamination

 >  Compatible with Eppendorf ThermoTop (condens.protect) 
for condensation-free sample handling

 >  Prede�ned temperature keys (37�°C, 42�°C, 56�°C, and 95�°C) 
for simple and intuitive operation

 >  Very fast heat up speed of up to 18�°C�/�min, reducing  
your waiting time

 >  Eppendorf PhysioCare Concept provides ergonomic  
design and operation
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 > Further information available at: www.eppendorf.com�/thermostat-c

Eppendorf Temperature Control and Mixing Instruments

Need for fast temperature ramps?
Many experiments require fast heating and cooling steps 
in a very accurate manner. Precise temperature control is 
achieved for the ThermoStat C by using optimally balanced 
heating and cooling elements (peltier technology).

Some Eppendorf SmartBlocks for Eppendorf
ThermoStat C, further blocks see page 9

Bene� ts
 >  Excellent temperature accuracy for 
safe sample handling

 >  Precise temperature control from -10�°C up to 110�°C 
for all major lab applications

 >  Temperature keys (4�°C, 16�°C, 37�°C, 56�°C, and 95�°C) 
provide quick access to commonly used experimental 
temperatures

 >  Broad range of SmartBlocks enables high vessel 
� exibility

 >  Comprehensive range of program slots (up to 15)
for � exible usage of device

 >  Eppendorf ThermoTop compatibility prevents 
conden sation and improves temperature homogeneity 
within sample tubes (up to 2.0�mL)

 >  Low temperature (e.g. 4�°C or 0�°C) even at higher 
ambient temperatures for safe sample incubation

 >  Very fast cooling rates of up to 5�°C�/�min, reducing 
your waiting time

Eppendorf ThermoStat� C � Heating/Cooling
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Eppendorf MixMatefi Mixing

Straight mixing required?
Mix your samples in seconds, fully and reliably. Whether 
in plates (96 or 384-wells) or reaction tubes, your samples 
will be optimally processed. With the integrated ergonomic 
vortex function, the MixMate is your perfect lab assistant.

Bene� ts
 >  2DMix-Control for controlled mixing and 
reproducible results within seconds

 >  Anti-spill technology prevents lid wetting resulting 
in reduced risk of sample cross-contamination

 >  5 di� erent tube holders (0.5�mL, 1.5 / 2.0�mL, PCR 96 
plates, 5 / 15�mL, 25 / 50�mL) for high vessel � exibility

 >  Integrated ergonomic vortex function for various 
vessel formats for distinct sample mixing

 > Further information available at: www.eppendorf.com�/mixmate

Eppendorf Temperature Control and Mixing Instruments
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 > Further information available at: www.eppendorf.com�/epServices

Eppendorf Temperature Control and Mixing Instruments

Temperature Control and 
Mixing Performance Plans

Preventive Maintenance
The temperature control and mixing performance 
plans o� er a choice of preventive maintenance services 
for consistent instrument performance and con� dence 
in results.

Certi� cation Services
Installation Quali� cation (IQ) and Operational Quali� cation 
(OQ) certi� cation services ensure your quality management 
requirements are full� lled. You are provided with quali� ed 
assurance that your instrument performs correctly, 
in accordance with manufacturers speci� cations.

Mixing versus shaking � the di� erence is: The volume
Independent from the volume of your sample, the reliable 
mixing of the liquid is crucial for a successful result of 
your experiment.

This reliability symbolizes the Eppendorf ThermoMixer 
family for small volumes whereas the Innocafi Shaker family 
provides you the same reliability for bigger sample volumes.
Change the volume � and keep the performance.

From Mixing to Shaking � Keep the Performance



14 Eppendorf Temperature Control and Mixing Instruments

Eppendorf SmartBlock�

 >  Additional information and order numbers available at:  
www.eppendorf.com�/tubes and www.eppendorf�/plates

Eppendorf SmartBlock� for Type of borehole Limits Can be used with
Ø L × W 
(in mm)

Depth 
(in mm)

Bottom 
shape

Max. temp. Max. rpm Lid ThermoTop Transfer 
Rack

Reaction vessels
0.5�mL (24×) 8.2 26.4 Conical 100�°C 2,000 � � �
1.5�mL (24×) 11.0 34.7 Conical 100�°C 2,000 � � �
2.0�mL (24×) 11.0 34.6 Round 100�°C 2,000 � � �
5.0�mL (8×) 17.0 53.0 Conical 100�°C 1,000
15�mL (8×) 17.4 106 Conical 100�°C 1,000
50�mL (4×) 29.8 102 Conical 100�°C 1,000
12 mm HPLC, FACS (24×) 12.1 34.5 Round   �110�°C*1 2,000
Cryo tubes (24×) 12.5 31.7 Flat   �110�°C*1 2,000
Plates
MTP and DWP 130 × 88 � Flat 100�°C    3,000*2   ��*3 �
PCR 96 (0.2�mL PCR tubes 
and plates)

6.4 14.0 Conical 100�°C 2,000 � �

PCR 384 3.8 8.0 Conical 100�°C 3,000   ��*3 �
Eppendorf DWP 500 � � � 100�°C 1,500 � �
Eppendorf DWP 1,000 � � � 100�°C 1,500 � �
SmartExtender 11.0 34.7 Conical 110�°C � �
*1 Only available with the TheromStat C
*2 For DWP, the maximum mixing frequency is 2,000 rpm (level sensor)
*3 Maximum mixing frequency when using the lid is 2,000 rpm

In Good Partnership � Eppendorf Consumables

Bene�ts of Eppendorf consumables
 >  Broad range of tube volumes (0.2�mL, 0.5�mL,  
1.5�mL, 2.0�mL, 5.0�mL, 15�mL, 50�mL),  
the right volume for your needs

 >  Di�erent purity grades (Eppendorf Quality�, sterile,  
PCR clean, Biopurfi) � �tting to your requirements

 >  DNA LoBind consumables for high recovery rates  
of DNA samples

 >  Protein LoBind consumables for high recovery rates  
of protein samples

 >  Precise lid sealing of tubes for lowest evaporation rates,  
saving your samples

 >  Hinged Safe-Lock mechanism keeps lids closed during 
incubation, saving your samples

 >  Optimized well geometry for maximum recovery  
of samples

 >  OptiTrackfi labeling of plates for easy and  
fast well identi�cation
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Features Eppendorf ThermoMixer C Eppendorf ThermoMixer F0.5 Eppendorf ThermoMixer F1.5 Eppendorf ThermoMixer F2.0 Eppendorf ThermoMixer FP Eppendorf ThermoStat C Eppendorf MixMatefi

Basic application Heating�/�mixing�/�cooling Heating�/�mixing Heating�/�mixing Heating�/�mixing Heating�/�mixing Heating�/�cooling Mixing

Temperature control range min: 15�°C*2 below RT,  
max: 100�°C

min: 4�°C above RT, max: 100�°C min: 4�°C above RT, max: 100�°C min: 4�°C above RT, max: 100�°C min: 4�°C above RT, max: 100�°C min: 30�°C*2 below RT,  
max: 110�°C

�

Lowest and highest settings 1�°C�/�100�°C 1�°C�/�100�°C 1�°C�/�100�°C 1�°C�/�100�°C 1�°C�/�100�°C -10�°C�/�110�°C (110�°C can be set 
when using 12 mm and cryo)

�

Maximum temperature  
accuracy

– 0.5 °C at 20�45 °C – 0.5�°C at 20�45�°C – 0.5�°C at 20�45�°C – 0.5�°C at 20�45�°C – 1�°C at 20�45�°C – 0.5�°C at 20�45�°C �

Temperature homogeneity Max. – 0.5�°C at 20�45�°C
(all SmartBlock positions)

Max. – 0.5�°C at 20�45�°C
(all SmartBlock positions)

Max. – 0.5�°C at 20�45�°C
(all SmartBlock positions)

Max. – 0.5�°C at 20�45�°C
(all SmartBlock positions)

Max. – 0.5�°C at 20�45�°C
(all SmartBlock positions)

Max. – 0.5�°C at 20�45�°C
(all SmartBlock positions)

�

Maximum heating rate 7�°C�/�min 15�°C�/�min 11�°C�/�min 13�°C�/�min 18�°C�/�min 5.5�°C�/�min �

Maximum cooling rate 2.5�°C�/�min between 100�°C and RT � � � � 5�°C�/�min between 110�°C and RT �

Mixing frequency 300�3,000 rpm  
(depends on SmartBlock used)

300�2,000 rpm 300�1,500 rpm 300�1,500 rpm 300�2,000 rpm � 300�3,000 rpm
3,500 rpm (vortexing)

Mixing orbit in Ø (orbit) 3 mm 3 mm 3 mm 3 mm 3 mm � 3 mm

Timer 15 sec to 99:30 h, continuous � � � � 15 sec to 99:30 h, continuous 15 sec to 99:30 h, continous

Accessories >   Exchangeable SmartBlocks  
(automatic block recognition)

>  ThermoTop with  
condens.protectfi technology

>  ThermoTop with  
condens.protectfi technology

>  ThermoTop with  
condens.protectfi technology

>  ThermoTop with  
condens.protectfi technology

>  ThermoTop with  
condens.protectfi technology

>   Exchangeable SmartBlocks  
(automatic block recognition)

>  ThermoTop with  
condens.protectfi technology

>  5 tube holders  
(0.5�mL, 1.5/ 2.0�mL, 96 well 
PCR, 5/ 15�mL, 25/ 50�mL)

Programs > 20 program slots available
>  5 program keys (pre-defined, 

rewritable)
>  Programmable:  

up to 4 program levels

>  5 temperature keys  
(pre-defined at 37�°C, 42�°C,  
56�°C, 95�°C and temp off)

>  5 temperature keys  
(pre-defined at 37�°C, 42�°C,  
56�°C, 95�°C and temp off)

>  5 temperature keys  
(pre-defined at 37�°C, 42�°C,  
56�°C, 95�°C and temp off)

>  5 temperature keys  
(pre-defined at 37�°C, 42�°C,  
56�°C, 95�°C and temp off)

> 15 program slots available
>  5 temperature keys pre-defined  

at 4�°C, 16�°C, 37�°C, 56�°C and 
95�°C)

>  Programmable:  
up to 4 program levels  

>  5 softkeys (pre-defined, most 
common mixing parameters)

Additional functions > 2DMix-Control
> Anti-spill technology
> Short Mix 
> Intervall Mix 
> Time/temp mode
> Pause function
> USB interface*1

> 2DMix-Control 
> Anti-spill technology
> USB interface*1

> Short Mix

> 2DMix-Control 
> Anti-spill technology
> USB interface*1

> Short Mix

> 2DMix-Control 
> Anti-spill technology
> USB interface*1

> Short Mix

> 2DMix-Control 
> Anti-spill technology
> USB interface*1

> Short Mix

> Pause function
> USB interface*1

> Time/temp mode

> 2DMix-Control
> Anti-spill technology
> Touch vortexing

Mains/power connection 100 V�130 V –10�%, 50 Hz�60 Hz
220 V�240 V –10�%, 50 Hz�60 Hz 

100 V�130 V –10�%, 50 Hz�60 Hz
220 V�240 V –10�%, 50 Hz�60 Hz 

100 V�130 V –10�%, 50 Hz�60 Hz
220 V�240 V –10�%, 50 Hz�60 Hz 

100 V�130 V –10�%, 50 Hz�60 Hz
220 V�240 V –10�%, 50 Hz�60 Hz 

100 V�130 V –10�%, 50 Hz�60 Hz
220 V�240 V –10�%, 50 Hz�60 Hz 

100 V�130 V –10�%, 50 Hz�60 Hz
220 V�240 V –10�%, 50 Hz�60 Hz 

100 V�130 V –10�%, 50 Hz�60 Hz
220 V�240 V –10�%, 50 Hz�60 Hz 

Output 200 W (max.) 200 W (max.) 200 W (max.) 200 W (max.) 200 W (max.) 200 W (max.) 40 W (max.)

Dimensions (W × D × H) 20.6 × 30.4 × 13.6 cm 20.6 × 30.4 × 16.3 cm 20.6 × 30.4 × 17.0 cm 20.6 × 30.4 × 17.0 cm 20.6 × 30.4 × 16.4 cm 20.6 × 30.4 × 13.1 cm 17.0 × 23.0 × 13.0 cm

Weight 6.3 kg 6.2 kg 6.3 kg 6.3 kg 6.1 kg 4.3 kg 4.2 kg
*1 Only for Eppendorf Service
*2 – 2�°C
Technical speci�cations subject to change.

Eppendorf Temperature Control and Mixing Instruments








