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Scientific are South Africa’s largest manufacturer of a premium range of laboratory equipment. They have been 
producing products for use in such markets as biochemistry, research, pharmaceuticals and general industry for over 
40 years.
The 10 000m² factory is situated west of Johannesburg, South Africa. The most modern sheet metal processing 
machinery is used to consistently achieve the highest standards demanded in today’s market.
The latest design software and a highly experienced team of designers and engineers ensure that our products 
remain a reliable, functional and cost effective solution to many laboratory applications.
Our products are now actively marketed in over 40 countries worldwide through a well established distributor network.

Index
            
PAGE
1     Company profile / index
2     Series 2000 ovens and Incubators 
       general features
3     Oven specifications
4     Incubator specifications
5     Double door Incubator and 
       Oven specifications
6     Series 2000 Ovens and Incubators 
       technical specifications and accessories
7     Industrial Oven specifications
8     Industrial Incubator
9     Technical specifications Industrial
       Ovens and Incubators
10   Furnaces
11   Cooled Incubators
12   Growth Chambers
13   Shaking Incubators cooled and heated
14   Orbital Shaking Incubator
15   Circulator
16   Laboratory Water Baths and Accessories
17   Heatable Baths
18   Cooling Baths
19   Glassware Drier
20   Metabolic Shaker Bath
21   Orbital Shakers
22   Linear Shaker
23   Laminar Flow Clean Benches
24   Laminar Flow / Trolleys
25   Hotplates
26   Steambaths



Series 2000 Ovens and Incubators

Series 2000 ovens are available with two
temperature control options. The type of 
unit selected depends on the accuracy 
required. Units are produced in five 
different capacities, which coupled with 
the control options ensures the most cost
effective choice. Every unit is fitted with 
an over temperature safety control.     

The mild steel exterior of the unit is epoxy
powder coated light grey and the functional 
modern appearance will complement any
laboratory.

Each unit is provided with two chrome plated
steel wire, non-tip shelves. Their sturdy 
design means they are capable of supporting
the product load at elevated temperatures
and their wire construction does not impair
air flow.

Reliability and ease of service have always 
been at the forefront of any Scientific product
design. All controls are readily accessible 
and only the highest quality components 
are selected.

The door construction coupled with a robust 
handle and silicon gasket ensures a perfect 
long life seal.

The use of a rear vent enables all units to
be stackable, a space saving bonus in today’s
modern laboratory.

Scientific ovens and incubators are all 
supplied with a unique forced draught air
flow system, utilizing a maintenance free
fan and motor. The computer designed rear
baffle plate ensures a uniform temperature 
distribution within the heated chamber, which 
also contributes to faster drying times, in the
case of ovens.

All Scientific ovens and incubators are 
manufactured with a grade 304 stainless steel
interior with rounded corners to ensure 
cleanliness, ease of cleaning and high
corrosion resistance.      
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Ovens

Features:

Whether for use in simple drying processes, ageing, curing or general investigations, Scientific ovens provide the ideal 
solution for diverse thermal applications.

• Choice of 5 different capacities

Specific features economy series

• General purpose

• Ideal for applications where   
 lower temperature accuracy is  
 acceptable

• Hydraulic thermostat control

•    Operating temperature ambient  
     +10°C to 250°C

Specific features digital series

• Ideal for applications where a  
 higher degree of accuracy is   
 required.

• Electronic P.I.D temperature  
     control with  digital indication of  
 set and process value

• High accuracy pt 100 temperature  
 sensor

• Solid state control relay for   
 optimum reliabilty

•    Operating temperature ambient  
     +7°C to 250°C
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Model No. 220 221 222 223 224 223D 224D
Internal Volume (l) 40 80 160 240 400 240 400
Temp. variation across chamber (±°C) 1.5 1.5 2.0 2.5 2.5 2.5 2.5
Temp. variation at a point (±°C) 2.5 2.5 2.5 2.5 2.5 2.5 2.5

Note: Temperature variation figures are based on no load conditions at 100°C

Economy Ovens
A general purpose Oven with a hydraulic thermostat control ideal for applications 
where accuracy is not critical

Model No. 275 276 277 278 279 278D 279D
Internal Volume (l) 40 80 160 240 400 240 400
Temp. variation across chamber (±°C) 1.5 1.5 2.0 2.5 2.5 2.5 2.5
Temp. variation at a point (±°C) 0.3 0.3 0.3 0.3 0.3 0.3 0.3

Digital Ovens
This delux range of ovens are fitted with a digital controller for precise 
temperature control.

Unit fitted with optional 
24 hour timer, inlet fan and outer glass window

Digital oven



Incubators
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Features:

Scientific general purpose incubators are ideal for use in the fields of life science,pharmacy, clinical science, chemistry 
and biology.

• Choice of 5 different capacities

• Optional inner glass viewing   
 door for sample inspection without  
 affecting chamber temperature

Specific features economy series

• General purpose

• Ideal for applications where lower  
 temperature accuracy is 
 acceptable

• Hydraulic thermostat control

•    Operating temperature ambient  
     +10°C to 110°C

Specific features digital series

• Ideal for applications where a  
 higher degree of accuracy is   
 required

• Electronic P.I.D temperature  
     control with  digital indication of  
 set and process value

• High accuracy pt 100 temperature  
 sensor

• Solid state control relay for   
 optimum reliabilty and rapid  
      response

• Digital display of set and actual  
 temperature to 0.1°C

•    Operating temperature ambient  
     +7°C to 110°C

Model No. 225 226 227 228 229 228D 229D
Internal Volume (l) 40 80 160 240 400 240 400
Temp. variation across chamber (±°C) 1.0 1.0 1.0 1.5 1.5 1.5 1.5
Temp. variation at a point (±°C) 2.5 2.5 2.5 2.5 2.5 2.5 2.5

Economy Incubators
For applications where control accuracy is not critical these units
are the ideal choice.

Model No. 295 296 297 298 299 298D 299D
Internal Volume (l) 40 80 160 240 400 240 400
Temp. variation across chamber (±°C) 1.0 1.0 1.0 1.5 1.5 1.5 1.5
Temp. variation at a point (±°C) 0.3 0.3 0.3 0.3 0.3 0.3 0.3

Digital Incubators
These units ensure the highest accuracy essential in critical incubation processes. 
All are fitted with a digital controller.

Note: Temperature variation figures are based on no load conditions at 37°C

Economy incubator

Digital incubator



Double Door Ovens and Incubators

Features:

The Scientific range of double door ovens and incubators have been designed to complement the current single door 
range.  They are particularly suited to applications where laboratory space and access is limited and a larger unit is 
required.

•  Available in 2 sizes

•  Two point locking system for   
 effective door sealing.

•  Available in 4 model types

•  All other specifications identical to  
 the comparable single door model

•  Full range of accessories available
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Technical Data and Accessories
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Internal volume (l) 40 80 160 240 400 240dd 400dd

External dimensions (mm)

Width 651 750 801 890 990 734 834
Height 510 540 720 820 920 905 1005
Depth 600 690 770 810 985 810 985

Internal dimensions (mm)

Width 385 485 535 625 725 625 725
Height 375 400 580 680 780 680 780
Depth 370 455 535 580 755 580 755

Net weight (kg) 34 40 63 75 116 75 116

Number of shelves 2 2 2 2 2 2 2

Number of shelf positions 5 5 8 8 10 8 10

Maximum load per shelf (kg) 26 26 26 20 20 20 20

Electrical connection (V/hz) 230/50 230/50 230/50 230/50 230/50 230/50 230/50

Power rating @ 230V 

Incubator (W) 500 500 750 1000 1500 1000 1500
Oven (W) 1000 1000 1500 2000 3000 2000 3000

Packaging dimensions (mm)

Width 810 890 970 1050 1130 820 920
Height 550 600 950 980 1120 1090 1170
Depth 670 760 840 920 1030 920 1030

Gross weight (kg) 38 45 75 88 132 88 132

Technical data - Ovens and Incubators (by volume)

Extra chrome plate wire shelf 210 211 212 213 214 213 214

Inner glass door (incubator only) 240 241 242 243 244 243 244

Perforated stainless steel shelf 245 246 247 248 249 248 249

Inlet fan for rapid drying 253 253 253 253 253 253 253

24hr timer 252 252 252 252 252 252 252
Timer run down facility 254 254 254 254 254 254 254
Fan speed reducer (incubator only) 255 255 255 255 255 255 255
Outer glass window 256 256 256 256 256 256 256

Accessories - Order Codes

• Special drying trays, racking systems, programmable controllers, process recorders and custom built 
stands are available on request.



Industrial Ovens
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These robust and reliable industrial ovens are intended for a variety of drying and curing operations.  They can be 
found in the mining, pharmaceutical and general industry sectors. Two model sizes are available. The 700 litre units 
operate on a forced draught air circulating system whilst the 1400 litre models incorporate a 3 wall system to ensure 
uniform temperature throughout the heated space. Each unit can be supplied in either digital or economy versions.

•  Grade 304 stainless steel interior

• Fully adjustable shelf height

•  Doors mounted on robust hinges  
 for effective sealing

•  Long lasting silicon door seal

•  All bodies are constructed from  
 corrosion protected mild steel with  
 an epoxy powder coated finish

•  Special purpose shelves or drying  
 trays  manufactured to customer  
 specifications if required

•  Hydraulic safety thermostat and  
 control circuit breakers fitted to all  
 models

Specific features economy models

•  Ideal for applications where lower  
 temperature accuracy is 
 acceptable

• Hydraulic thermostat control

•    Operating temperature ambient  
     +10°C to 250°C

Specific features digital models

• Electronic P.I.D temperature  
     control with  digital indication of  
 set and process value

•  High accuracy pt 100 temperature  
 sensor

•  Ideal for applications where a  
 higher degree of accuracy is   
 required

•  Multi stage heating

•  24 Hour timer

•    Operating temperature ambient  
     +7°C to 250°C

Features:

Model No. 386 363 388
Internal Volume (l) 700 1400 700
Temp. variation across chamber (±°C) 2.5 2.5 2.5
Temp. variation at a point (±°C) 2.5 2.5 2.5

Economy Industrial Ovens
A general purpose oven with a hydraulic thermostat control 
ideal for applications where accuracy is not critical.

Model No. 385 362 387
Internal Volume (l) 700 1400 700
Temp. variation across chamber (±°C) 2.5 2.5 2.5
Temp. variation at a point (±°C) 0.3 0.3 0.3

Digital Industrial Ovens
This delux range of industrial ovens are fitted with a digital 
controller for precise temperature control.

Note: Temperature variation figures are based on no load conditions at 100°C

Model 362



Industrial Incubator
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Features:

The industrial incubator is ideally suited for applications where a larger volume incubator is required.
These units do not require 3 phase power and are 230V single phase units. The operating temperature range varies 
from ambient + 7°C to 110°C.

•  Grade 304 stainless steel interior

• Fully adjustable shelf height

•  Doors mounted on robust hinges  
 for effective sealing

•  Long lasting silicon door seal

•  All bodies are constructed from  
 corrosion protected mild steel with  
 an epoxy powder coated finish

•  Special purpose shelves or drying  
 trays  maunfactured to customer  
 specifications if required

•  Hydraulic safety thermostat and  
 control circuit breakers fitted to all  
 models

• Electronic P.I.D temperature  
     control with  digital indication of  
 set and process value

•  High accuracy pt 100 temperature  
 sensor

•  Ideal for applications where a  
 higher degree of accuracy is   
 required

•  24 Hour timer

Model No. 389
Internal Volume (l) 700
Temp. variation across chamber (±°C) 2.5
Temp. variation at a point (±°C) 0.3

Digital Incubators

Note: Temperature variation figures are based on no load conditions at 37°C

Inner glass door 361

Accessories - Order Codes
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Model No. 385 362 386 363 387 388 389

Internal volume (l) 700 1400 700 1400 700 700 700

External dimensions (mm)

Width 1030 1700 1030 1700 1030 1030 1030
Height 1620 2000 1620 2000 1620 1620 1620
Depth 1100 1135 1100 1135 1100 1100 1100

Internal dimensions (mm)

Width 750 1220 750 1220 750 750 750
Height 1220 1220 1220 1220 1220 1220 1220
Depth 810 970 810 970 810 810 810

Approx Net weight (kg) 180 480 180 480 180 180 180

Number of shelves 5 16 2 8 5 2 5
Number of shelf positions 
@25mm centres

43
adj

38
adj

43
adj

38
adj

43
adj

43
adj

43
adj

Maximum load per shelf (kg) 20 23 20 23 20 20 20

Electrical connection (V/hz)
380/50/2P
/N/earth

380/50/3P
/N/earth

380/50/2P
/N/earth

380/50/3P
/N/earth 230/50 230/50 230/50

Power rating (kW) 6 12 6 12 3 3 1.5

Technical data - Industrial Ovens and Incubators

Extra chrome plate wire shelf 311A 312 311A 312 311A 311A 311A

Extraction Fan 313 313 313 313 313 313 313

Accessories - Order Codes

• Special drying trays, racking systems, programmable controllers and process recorders are available 
on request.



Furnaces
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Features:
• Electronic P.I.D temperature  
     control with  digital indication of  
 set and process value

•  Independent over temperature  
 safety system

•  Independent sensors for control 
 and safety using type n duplex  
 thermocouple

•  Maximum continuous operating  
 temperature 1150°C

•  Easily replaceable side wall   
 mounted slab elements

•  Automatic cut out on door   
 opening, deactivates element

•  Door mounted temperature   
 sampling port for  easy validation
     thus retaining heat inside the  
     chamber

•  Robust construction with slide out  
 control panel for ease of service.

•  Available in 9 litre and 30 litre  
     capacity

•  Optional programmable   
 controllers

•  High thermal efficiency ceramic  
 insulation coupled to double   
     skin construction ensures cool to  
 touch exterior panels

•  Out and up door with vertically  
 counterbalanced action protects  
 operator from potential burns

The Scientific general purpose laboratory furnaces are ideal for a wide range of applications. The units are robustly 
constructed and fitted with high quality components for reliable operation. For special applications please contact our 
technical department for advice.

Model No. 909 930
Chamber volume (l) 9 30
Maximum continuous temperature (°C) 1150 1150
Maximum temperature (°C) 1200 1200

Furnaces

Model No. 909 930

Volume (l) 9 30

External dimensions (mm)

Width 567 690
Height 670 709
Depth 620 765

Internal dimensions (mm)

Width 185 310
Height 170 205
Depth 300 455

Approx Net weight (kg) 50 68

Electrical connection (V/hz) 230/50 380/50/2P
/N/earth

Power rating (W) 3300 5000

Technical data - Furnaces

Model 909



Cooled Incubators
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Features:

The Scientific range of robust cooled incubators are available in two sizes. The model 356 is floor standing and 
is fitted with castors for ease of mobility, while the 354 is a table top unit. Units are ideal for use in cultivating low 
temperature microbes and plant cells, general pharmacy, clinical science and biology.

• Electronic P.I.D temperature  
     control with  digital indication of  
 set and process value

•  High accuracy pt100 temperature  
 sensor

•  Solid state control relay for   
 optimum reliability

•  Reliable refrigeration system  
 with high quality compressor and  
 components 

•  Grade 304 stainless steel interior.

•  Model 354 supplied with 2 chrome  
     plated wire shelves, model 356  
     supplied with 4 chrome plated wire  
     shelves

•  Fully adjustable shelf heights

•  Cooling can be switched off if  
 working above ambient

•  Optional inner glass viewing   
 door for sample inspection without  
 affecting chamber temperature

•  Forced air circulation for excellent  
 temperature uniformity

•  High quality magnetic door seal to  
 minimise heat loss

•  Refrigerant 134a

•    Automatic defrost function

Model No. 354 356
Internal Volume (l) 150 400
Temperature range (°C) @ 25°C ambient -10 to 60 0 to 60
Temp. variation across chamber (±°C) 0.5 0.5

Cooled Incubators

Model No. 354 356
Internal Volume (l) 150 400

External dimensions (mm)

Width 680 680
Height 825 1815
Depth 700 740

Internal dimensions (mm)

Width 600 600
Height 500 1350
Depth 500 500

Approx Net weight (kg) 75 100
Electrical connection (V/hz) 230/50 230/50
Power rating (W) 1100 1200

Technical data - Cooled Incubators

Extra chrome plate wire shelf 361 361

Inner glass door 359 360

Accessories - Order Codes

Model 354

Model 356



Growth Chambers
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Features:

This range of growth chambers have been designed for experimentation in the growth of plants, animals and insects. 
The controls are easy to set for all desired parameters of light and temperature.

• Electronic P.I.D temperature  
     control with  digital indication of  
 set and process value

•  Fully adjustable day/night and  
 temperature time settings

•  High accuracy pt 100 temperature  
 sensor

•  Solid state control relay for   
 optimum reliabilty

•  Reliable refrigeration system  
 with high quality compressor and  
 components 

•  Grade 304 stainless steel interior 

•  Model 357 supplied with 2 chrome  
     plated wire shelves, model 358  
     supplied with 4 chrome plated wire  
     shelves

•  Fully adjustable shelf heights

•  Optional inner glass viewing   
 door for sample inspection without  
 affecting chamber temperature

•  Forced air circulation for excellent  
 temperature uniformity

•  High quality magnetic door seal to  
 miinimise heat loss

•  Refrigerant 134a

•  Independently controlled lighting
     allowing the selection of different  
     lux levels via a rocker switch

•  Automatic defrost function

Model No. 357 358
Internal Volume (l) 150 400
Temperature range (°C) @ 25°C ambient -10 to 60 0 to 60
Temp. variation across chamber (±°C) 0.5 0.5

Growth Chamber

Model No. 357 358
Internal volume (l) 150 400

External dimensions (mm)

Width 680 680
Height 825 1815
Depth 700 740

Internal dimensions (mm)

Width 600 600
Height 500 1350
Depth 500 500

Approx Net weight (kg) 75 100
Electrical connection (V/hz) 230/50 230/50
Power rating (W) 1220 1530
Total lighting (Lux) 1000 1000

Technical data - Growth Chamber

Extra chrome plate wire shelf 361 361

Inner glass door 359 360

Accessories - Order Codes

Model 357



Shaking Incubators
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Features:

This range of orbital shaking incubators comprises of two models depending on the required temperature range. The 
units are ideal for a wide variety of laboratory experimentation in fields such as molecular biology, plant and animal cell 
culture and microbiology.

• Electronic P.I.D temperature  
     control with  digital indication of  
 set and process value

•  High accuracy pt 100 temperature  
 sensor

•  Solid state control relay for   
 optimum reliabilty

•  Micro processor based speed  
 control for high stability with digital  
 indication of r.p.m.

•  120 minute timer with infinity   
      override position for continuous   
      operation if required

•    Flask holding clamps available as  
     accessories

•  Supplied with one chrome plated  
 shelf and a shaking platform 
      (size 480mm x 380mm) with four  
      adjustable clamping bars

•  Loose rubber mat fitted to platform

•    Rotational speed 10 - 250 r.p.m.

•    Stroke 25mm

•  High quality magnetic door seal to  
 minimise heat loss

•    30kg load capacity
      
•  Forced air circulation for excellent  
 temperature uniformity
 
•  Grade 304 stainless steel interior

Specific features model 353

•  Temperature range ambient +7°C  
      to 60°C

Specific features model 355

•  Temperature range 0°C to 60°C

•  Reliable refrigeration system  
 with high quality compressor and  
 components 

•  Automatic defrost function

Model No. 353 355
Internal volume (l) 150 150
Temperature range (°C) @ ambient +7 to 60 0 to 60
Temp. variation across chamber (±°C) 0.5 0.5

Shaking Incubators

Model No. 353 355
Internal volume (l) 150 150

External dimensions (mm)

Width 680 680
Height 825 825
Depth 700 700

Internal dimensions (mm)

Width 600 600
Height 500 500
Depth 500 500

Approx Net weight (kg) 82 82
Electrical connection (V/hz) 230/50 230/50
Power rating (W) 1100 1100

Technical data - Shaking Incubators

Extra chrome plate wire shelf 361 361

Inner glass door 359 360

Accessories - Order Codes

• Double platform available on request.

Model 353

• Model 355 temperature performance @ 25°C ambient.



Orbital Shaking Incubator
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Features:

This 14 litre shaking incubator has been designed as an entry level solution where sample agitation is required at a 
controlled temperature.  A powerful air circulation system creates a uniform heating effect in the working chamber. 

•  Micro processor based speed  
 control for high stability with digital  
 indication of r.p.m.

•  120 minute timer with infinity   
      override position for continuous   
      operation if required

• Electronic P.I.D temperature  
     control with  digital indication of  
 set and process value

•  High accuracy pt 100 temperature  
 sensor

•  Standard unit supplied with
 platform (size 400mm x 300mm) 
      and 4 adjustable clamping bars

•  Loose rubber mat fitted to platform

•    Rotational speed 10 - 250 r.p.m.

•    Stroke 25mm 

•  Counterbalanced drive system  
 ensures smooth running under all  
 loads

•  8kg  load capacity

•  Viewing window mounted in lift up  
 cover 

•  Door opening safety cut out switch
     stops the platform when the  
     lid is opened

•  Temperature range ambient   
      +7°C to 60 °C

•  Flask holding clamps available as  
 accessories

Model No. 260
Internal Volume (l) 14
Temperature range (°C) @ ambient +7 to 60
Temp. variation across chamber (±°C) 0.5

Orbital Shaking Incubator

Model No. 260
Internal volume (l) 14

External dimensions (mm)

Width 460
Height 400
Depth 700

Internal dimensions (mm)

Width 455
Height 250
Depth 380

Approx Net weight (kg) 27
Electrical connection (V/hz) 230/50
Power rating (W) 575

Technical data - Orbital Shaking Incubator



Laboratory Circulator
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Features:

The Scientific laboratory circulators are designed to complement the range of waterbaths and accessories. 

•    Powerful circulation pump  
     to ensure uniform temperature  
     distribution within the bath

•    Suitable for pumping low viscosity 
     media such as water

•    Rear panel mounted safety fuse

•    High quality, incalloy immersion  
     heating element

•    All body parts and pump  
     manufactured from grade 304  
     stainless steel

•    Separate main switch, control pilot  
     light and heat switch

•    External pump port capable of  
     pumping 6 litres p/min @ 1m head

•    Ideal for applications where a      
     high degree of accuracy is 
     required

• Electronic P.I.D temperature  
     control with  digital indication of  
 set and process value

•    High accuracy pt 100 temperature  
     sensor

•    Solid state control relay for   
     optimum reliabilty

Model No. 103
Maximum temperature (°C) 100
Temp. variation at a point (±°C) 0.3
Dimensions (W x D x H ) mm 120 x 300 x 370
Electrical connection (V/hz) 230/50
Power rating @ 230V (W) 1400
Mass (kg) 4
Pump capacity (l/min) @ 1m head 6

Digital Circulator
For applications requiring a high degree of temperature 
control accuracy



Laboratory Waterbaths and Accessories
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Features:

These waterbaths and accessories are ideally suited to all general laboratory applications. All baths together with the 
optional accessories are designed to be used with the complementary circulator.

•  All bodies are constructed from  
 corrosion protected mild steel with  
 an epoxy powder coated finish

•  Inner tanks are manufactured 
     from grade 316 stainless steel for 
     exceptional corrosion resistance

•  Optional gabled lids and height  
      reducers manufactured from 
      grade 304 stainless steel

•  All height reducers easily   
 adjustable

•  Specially designed gable lid   
 to ensure no direct dripping of  
 condensate onto samples

•  Cool to touch lid handle.

Model No. 130 132 132A
Tank volume (l) 14 34 40

External dimensions (mm)

Width 310 640 790
Height 260 260 260
Depth 345 345 345

Internal dimensions (mm)

Width 225 560 710
Height 200 200 200
Depth 300 300 300

Gross weight (kg) 7.5 14.5 15

Technical data - Waterbaths

Height Reducer Adjustable  50 - 90mm 136C 136 136A
Stainless steel Gabled lid 139C 139 139A

Accessories - Order Codes



Heatable Baths
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Features:

This proven range of heatable baths are ideally suited for water or oil applications. The units are available in two 
model options depending on the control accuracy required.

•  Inner tanks are manufactured 
     from grade 316 stainless steel for 
     exceptional corrosion resistance

•  Grade 304 stainless steel optional  
      lid

•  Reliable, high quality incalloy  
      heating elements 

•  Heaters and sensors protected  
 by a perforated removable
 diffuser to ensure even   
 temperature distribution   

•  Auxillary heating element to assist  
 in rapid heat up of bath if required

•  High density mineral wool   
 insulation for minimum heat loss

Specific features model 415

•  Ideal for applications where lower 
 temperature accuracy is   
 acceptable

• Hydraulic thermostat control
     operating temperature ambient  
     +10°C to 199°C

Specific features model 416

•  Ideal for applications where a  
 higher degree of accuracy is   
 required

• Electronic P.I.D temperature  
     control with  digital indication of  
 set and process value

•  High accuracy pt 100 temperature  
 sensor

•  Unit designed for operation at  
     ambient +7°C to 199°C

Model No. 415
Temp. variation at a point (±°C) 5
External Dimensions (W x D x H ) mm 790 x 340 x 240
Internal Dimensions (W x D x H ) mm 460 x 305 x 200
Electrical connection (V/hz) 230/50
Power rating @ 230V (W) 2000
Mass (kg) 15
Tank capacity (l) 25

Economy Oil/Waterbath
Hydraulic thermostat control for applications 
where lower temperature accuracy is acceptable

Digital Oil/Waterbath
For applications requiring a high degree of accuracy

Model No. 416
Temp. variation at a point (±°C) 1
External Dimensions (W x D x H ) mm 790 x 340 x 240
Internal Dimensions (W x D x H ) mm 460 x 305 x 200
Electrical connection (V/hz) 230/50
Power rating @ 230V (W) 2000
Mass (kg) 15
Tank capacity (l) 25

Stainless steel Gabled lid 133

Accessories - Order Codes

416 Heatable bath
shown fitted with 133 gabled lid



Cooling baths
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Features:

The Scientific cooling bath units provide a versatile solution where the medium is required to be cooled. The insulated 
bath can be used for experimentation or the medium can be externally circulated to other equipment. The latter 
process is often used in digestion research or testing.

• Electronic P.I.D temperature  
     control with  digital indication of  
 set and process value

•  High accuracy pt 100 temperature  
 sensor

•  Powerful internal pump for  
 circulation in the bath or
 externally.  Capacity 10 l /min @  
     1m head

•  Temperature range -20°C to   
     +100°C

•  Removable  lid

•  Reliable refrigeration system  
 with high quality compressor and  
 components 

•  Grade 304 stainless steel tank

•  Model 175 fitted with easy move  
     castors

Model No. 170 175
Temperature range (°C) @ 25°C ambient -20 to 100 -20 to 100
Temp. variation at a point (±°C) 0.5 0.5
External dimensions (W x D x H ) mm 300 x 400 x 640 420 x 480 x 780
Internal dimensions (W x D x H ) mm 290 x 230 x 150 300 x 365 x 180
Opening dimensions (W x D x H ) mm 200 x 150 250 x 180
Electrical connection (V/hz) 230/50 230/50
Power rating @ 230V (W) 1000 1500
Mass (kg) 27 37
Pump capacity (l/min) @1m head 10 10
Tank capacity (l) 10 20

Cooling Baths

Model 170

Model 175



Glassware Drier
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Features:

This simple, robust unit is ideally suited for the rapid and efficient drying of laboratory glassware.

•  Grade 304 stainless steel body  
 construction

•  Reliable incalloy heating elements

•  Unit provided with 2 chrome   
 plated wire shelves

•  Toughened glass sliding doors on  
 both sides for ease of access

•  Variable heat control via   
      energy regulator

Glassware Drier

Model No. 310
Internal volume (l) 180

External dimensions (mm)

Width 1035
Height 510
Depth 518

Internal dimensions (mm)

Width 965
Height 410
Depth 510

Approx Net weight (kg) 27
Electrical connection (V/hz) 230/50
Power rating (W) 1000



Metabolic Shaker
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Features:

The metabolic shaking water bath is ideal for general material and corrosion testing, biochemical research, enzyme 
and tissue studies, fermentation, incubation and thawing of blood samples.  

• Electronic P.I.D temperature  
     control with  digital indication of  
 set and process value

•  High accuracy pt 100 temperature  
 sensor

•  Solid state control relay for   
 optimum reliabilty

•  Micro processor based speed  
 control for high stability with digital  
 indication of r.p.m.

•  120 minute timer with infinity  
      override position for continuous  
      operation

•  Quiet operation

•  Grade 304 stainless steel tank  
 interior and lid

•  Suitable for water or low viscosity  
 medium

•  Powerful internal circulation  
 pump ensures uniform   
 temperature distribution

•  Temperature range ambient   
 +7°C to 100°C

•  Flask holding clamps available as  
 accessories

•  Easily removable shaking carriage  
 for loading outside of the bath.
     Platform size 450 x 300 x 160 mm

•    Shaking stroke 38 mm

•  Supplied with gabled lid specially  
 designed to ensure no direct 
 dripping of condensate onto   
 samples

Metabolic Shaker

50ml Flask Clamp (capacity 45 ) 269A
125ml Flask Clamp         (capacity 18 ) 269B
250ml Flask Clamp         (capacity 12 ) 269C
500ml Flask Clamp         (capacity 6 ) 269D
1000ml Flask Clamp       (capacity 3 ) 269E

Accessories - Order Codes

Model No. 207
Temp. variation at a point (±°C) 0.5
External Dimensions (W x D x H ) mm 840 x 400 x 340
Internal Dimensions (W x D x H ) mm 650 x 350 x 175
Electrical connection (V/hz) 230/50
Power rating @ 230V (W) 1600
Mass (kg) 40
Capacity (l) 40



Orbital Shakers
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Features:

The Scientific orbital shakers create a shaking motion ideal for mixing liquids in flasks and conducive to culturing cells. 
A full range of accessories are available for all clamping requirements. The robust, functional design ensures reliable  
trouble free operation.

•  Micro processor based speed  
 control for high stability with digital  
 indication of r.p.m.

•  120 minute timer with infinity  
      override position for continuous  
      operation

•  Standard unit supplied with  
 platform and 4 adjustable   
 clamping bars

•  Loose rubber mat fitted to platform

•  Counterbalanced drive system  
 ensures smooth running under all  
 loads

•  Available in 8kg or 30 kg load  
 capacity

•  Flask holding clamps available as  
 accessories

Orbital Shaker

50ml Flask Clamp (capacity) 269A   (30) 269A   (54)
125ml Flask Clamp         (capacity) 269B   (30) 269B   (54)
250ml Flask Clamp         (capacity) 269C   (20) 269C   (42)
500ml Flask Clamp         (capacity) 269D   (12) 269D   (12)
1000ml Flask Clamp       (capacity) 269E    (4) 269E   (12)
2000ml Flask Clamp       (capacity) 269F    (2) 269F    (6)

Accessories - Order Codes

Model No. 261 262
Platform Dimensions (W x D ) mm 400 x 300 600 x 480
External Dimensions (W x D x H ) mm 400 x 300 x 220 600 x 480 x 220
Rotation Speed ( r.p.m.) 10 - 250 10 - 250
Electrical connection (V/hz) 230/50 230/50
Load capacity (kg) 8 30
Stroke (mm) 25 25
Mass (kg) 13 31

model 261

model 262

• Double platforms available on request



Linear Shaker
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Features:

The Scientific linear or “to and fro” shaker is designed for use where a more vigorous shaking and mixing action is 
required. The units are often used in industrial and mining applications where strength and reliability are essential.

•  Micro processor based speed  
 control for high stability with digital  
 indication of r.p.m.

•  120 minute timer with infinity  
      override position for continuous  
      operation

•  Standard unit supplied with  
 platform and 4 adjustable   
 clamping bars

•  Loose rubber mat fitted to platform

•  Counterbalanced drive system  
 ensures smooth running under all  
 loads

•  Available in 20 kg load capacity

•  Simple, reliable drive mechanism

•  Stroke length 40mm

•  Flask holding clamps available as  
 accessories

Linear Shaker

50ml Flask Clamp (capacity  54) 269A 
125ml Flask Clamp         (capacity  54 ) 269B
250ml Flask Clamp         (capacity  42 ) 269C
500ml Flask Clamp         (capacity  12 ) 269D
1000ml Flask Clamp       (capacity  12 ) 269E
2000ml Flask Clamp       (capacity   6 ) 269F

Accessories - Order Codes

Model No. 263
Platform Dimensions (W x D ) mm 600 x 480
External Dimensions (W x D x H ) mm 600 x 480 x 220
Rotation Speed ( r.p.m.) 10 - 250
Electrical connection (V/hz) 230/50
Load capacity (kg) 20
Stroke (mm) 40
Mass (kg) 27

• Double platforms available on request



Laminar Flow Clean Benches
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Features:

Scientific laminar flow clean benches can be found in all manner of research and manufacturing facilities. They 
are typically used in the electronic, medical and pharmaceutical fields. The primary function of a laminar flow unit 
is to protect products from contamination during laboratory procedures. The clean bench provides a high quality 
environment within the work area for manipulating non-hazardous materials.
These units are not capable of aerosol containment and are not suitable for handling toxic, infectious or sensitizing 
materials.

•  Available with panelyte or   
 stainless steel worktops to suit the  
 application

•  Robust mild steel construction  
 with epoxy powder coated finish

•  Toughened glass 10mm thick  
 side windows

•  Easily replacable prefilter grade
      G4
 
•    HEPA filter EN1822 standard H14         
      quality

•  Units comply to U.S.   
 standard 209 E class 100

•  Lighting to 1000 lux

•  Control panel with fan speed  
 control, and 10 amp plug socket

•  Differential pressure gauge to  
 continually monitor filter condition

Model No. 804 805 806 807
Worksurface panelyte stainless panelyte stainless

External dimensions (mm)

Width 1250 1250 1860 1860
Height 1300 1300 1300 1300
Depth 730 730 730 730

Work area dimensions (mm)

Width 1225 1225 1835 1835
Height 650 650 650 650
Depth 525 525 525 525

Approx Net weight (kg) 150 150 220 220
Electrical connection (V/hz) 230/50 230/50 230/50 230/50
Power rating (W) 600 600 600 600

Technical data - Laminar Airflow Clean Benches

Accessories - Order Codes   Refer to bottom of page 24



Laboratory Trolleys
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Features:

This proven range of laboratory and general purpose trolleys are characterized by their robust construction and 
hygienic, easy to clean design. Large castor wheels, with vibration absorbing tyres, ensure ease of manoeuvrability 
and no snagging on floor joints or lift entrances. The top trays are at a convenient working height to allow for easy 
transfer of items to and from any standard bench.

•  Supplied in knock down form

•     Units easy to assemble,  
       instructions provided

•  100mm easy glide, silent  running,  
 heavy duty castors

•  Non marking tyres to ensure floors  
 remain clean

•  Carrying capacity 50 kg per shelf

•  Stainless steel trays

•  Sturdy mild steel framework  
 with scratch resistant epoxy   
 powder coated finish

Extra stainless steel tray 561 561

Spare wheel 562 562

Accessories - Order Codes

Model No. 552 554
Number of trays 2 3
Distance between trays (mm) 510 200
Overall dimensions  (WxDxH) mm 900 x 560 x 970 900 x 560 x 970
Packed Mass (kg) 20 25

Laboratory Trolleys

Set of castors to convert stands to mobile unit 817
Tubular stand 1200mm wide units 834
Tubular stand 1800mm wide units 836
Double gas tap fitted 845
Single gas tap fitted 846
Extra plug point fitted to stand 878
Germicidal UV lamp fitted 880
Hour meter fitted 882
Audible filter service alarm fitted 884

Laminar Airflow Accessories - Order Codes

Model 352



Hotplates

Features:

This proven range of reliable Scientific laboratory hotplates are ideally suited for applications where high temperature 
stabilty is not critical.  

•  Heavy duty mild steel heating top  
 with special teflon finish

•  Mild steel body treated for long  
 term resistance to corrosion with  
 an epoxy powder coated finish

•  Unique body design to ensure  
 maximum cooling airflow for the  
 controls and wiring

•  Suitable for continuous operation

•  Variable energy regulator for   
 optimum heat control

•  Pilot light for power indication
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Model No. 500 501 502

External dimensions (mm)

Surface Width 300 450 600
Height 140 140 140
Surface Depth 300 300 450

Electrical connection (V/hz) 230/50 230/50 230/50

Power rating @ 230V (W) 1500 2000 3000

Gross weight (kg) 16 22 31

Technical data - Hotplates

Sand bath attachment 509 510 513

Accessories - Order Codes

Model 502

Model 502

Model 500

Model 513 Sand bath attachment



Steambaths

Features:

The Scientific range of laboratory steambath or hot water baths are ideally suited for many types of digestion 
experiments.  The self locating removable lids can readily accommodate a variety of round bottom kjeldahl flasks. All 
models are manufactured from high grade 304 stainless steel. The unique design of the lid and tank rim ensure that all 
water vapour returns back to the bath.

•  Easily replaceable high quality  
 incalloy heating element for long  
 and reliable use

•  Manual reset safety thermostat  
 protects the element should the  
 bath run dry

•  Simple device for automatic   
 control of water level

•  Flask openings    
 31mm,50mm,70mm,and 80mm  
 diameter

•  Heat resistant, safe to touch lid  
 knobs
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Model No. 401 402

Number of stations. 6 12

External dimensions (mm)

Width 410 530
Height 110 110
Depth 280 405

Electrical connection (V/hz) 230/50 230/50

Power rating @ 230V (W) 2000 2000

Gross weight (kg) 5 7

Technical data - Steambaths

Model 402

Model 401



Manufacturers note: As part of ongoing development we reserve the right to 
change specifications without prior notice.  

AUTHORISED DEALER

please visit our website
www.scientific.co.za


