
Shaker incubators42

Stackable high volume orbital shaker incubators
FAN AIR CIRCULATED, WITH OR WITHOUT REFRIGERATIONF
PROGRAMABLE TFT TOUCH SCREEN CONTROL OF SPEED, TEMPERATURE AND TIME. FOR LONG OPERATING PERIODS.

SAFETY: 
TRIPLE PROTECTION MOTOR DRIVE: 

OVER TEMPERATURE, IRREGULAR MOVEMENTS, AUTOMATIC STOP WHEN THE DOOR IS OPENED, TEMPERATURE ALARM, THERMAL CUTOUT.

GENERAL FEATURES

Metallic external case epoxy-coated and ABS frontal, specially designed to be
able to stack up to 3 incubators.
TFT Touch screen.
8 programable segments, current and set reading of temperature, time and speed
parameters.
Acoustic alarm and illuminated indicator at the end of the cycle and also to indicate
temperature and / or time programs errors.
Automatic switch off mechanism when the shaker door is opened.
Motor over load protection, with automatic switch off activation.
Induction drive motor, where the drive mechanism has an anti vibration system.
Refrigerated models have a hermetically sealed compressor unit with a ventilated
condenser.
Internal case made of stainless steel AISI 316 with polished finish and glazed door for
a handy visibility of the samples process.
Interior platform with front extraction guides with multi-adapter positions for diffe-
ring accessories, such as: conical flask adapters, microtitre plate holders and univer-
sal tray with adjustable tension springs for other non standard sized vessels.
The orbital rotation can be adjusted without disassembly from 50mm.
Amplitude of oscilation: 25 -50 mm.
Comes complete with print and USB output for the process registration.

NUEVO

MODELS                                                               ZHP-2012                                      ZGP-2012 Refrigerated

Part No.                                                                   5312137                                                  5312138

Controllable speed range                                           from 30 to 300 r.p.m.                                 from 30 to 300 r.p.m.

Controllable speed in steps of                                                1 r.p.m.                                                   1 r.p.m.

Controllable temperature range
                                     from ambient +5 °C                                        from 4 °C 

                                                                           to 60 °C                                                 to 60 °C

Controllable temperature in steps of                                           0.1 °C                                                    0.1 °C

Chamber temperature uniformity                                              ±1 °C                                                    ±1 °C

Timer                                                                     999 hours                                               999 hours

Usable platform dimensions                                              780 x 480 mm                                         780 x 480 mm

Platform number                                                                                        1                                                            1

Maximum conical flask capacity                                          12 X 2000 ml or 15 x 1000 ml,                   12 X 2000 ml or 15 x 1000 ml,                     
(see accessories)                                                            ó 28 x 500 ml, or 40 x 250 ml,                     ó 28 x 500 ml, or 40 x 250 ml,

Dimensions Height x Width x Depth                                640 x 1150 x 780 mm                                 640 x 1150 x 780 mm
Weight                                                                     150 Kg                                                    180 Kg

Power                                                                      760 W                                                    1120 W

Example of two stacked models

ACCESSORIES
Erlenmeyer and flask adapters.Made from hardened sprung stainless steel.      

Part No. 5312105 Adapter for                                                      50 ml
Part No. 5312106 Adapter for                                                     100 ml
Part No. 5312107 Adapter for                                                     250 ml
Part No. 5312108 Adapter for                                                     500 ml
Part No. 5312109 Adapter for                                                   1000 ml
Part No. 5312110 Adapter for                                                   2000 ml


	001. PresentacioEng.pdf (p.1-13)
	002. IndiceGeneralEng.pdf (p.14-15)
	003. IndiceAlfabeticoAng.pdf (p.16-17)
	004. IndiceNumericoEng.pdf (p.18-22)
	005. AgitadoresEngg.pdf (p.23-39)
	006. IncubadoresEng.pdf (p.40-44)
	007. BombasEngnew.pdf (p.45-52)
	008. AutoclavesEng.pdf (p.53-69)
	009. BajaTemperaturaEng.pdf (p.70-75)
	0010. Folleto bolsas de sangre eng.pdf (p.76-81)
	0011. BañosEng.pdf (p.82-95)
	0012. TermInmersionEng.pdf (p.96-108)
	0013. CentrifugasEng2.pdf (p.109-132)
	0014. Estufas1eng.pdf (p.133-145)
	0015. Estufas2eng.pdf (p.146-157)
	0016. Estufas3eng.pdf (p.158-160)
	0017. HornosEng.pdf (p.161-163)
	0018. Instrumental(1)eng.pdf (p.164-183)
	0019. Instrumental(2)eng.pdf (p.184-197)
	0020. InstrumentalDiversoEng.pdf (p.198-211)
	0021. InstrumBiologiaEng.pdf (p.212-224)
	0022. MantasEng.pdf (p.225-231)
	0023. PlacasEng.pdf (p.232-236)
	0024. TecnicasAnaliticasEng.pdf (p.237-248)
	0025. AnalAlimentarios1Eng.pdf (p.249-258)
	0026. AnalAlimentarios2Eng.pdf (p.259-265)
	0027. BalanzasEng.pdf (p.266-269)
	0028. OpticaEng.pdf (p.270-281)
	0029. ViscosimetrosEng.pdf (p.282-292)
	0030. RegulacionyControlEng.pdf (p.293-305)
	0031. Tapval2009OKeng cop.pdf (p.306-320)

