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Lab-Therm LT-W

Table Top Incubator Shaker

® |oading: 1 tray size "E" (420 x 420mm)
® Temperature control: 5°C to 80°C

® Shaking diameter: 12.5/25/50mm
® Shaking motion: orbital or linear
® Shaking speed: 20...500 rpm

® Direct drive system

® | arge window for better observation

® Door switch for added safety

® All stainless steel interior

® Lighting by fl-tube

® |nterface System

® |SIS-Software

Lab-Therm without cooling system:
temperature range: (ambient+ 5°C) to 80°C

Lab-Therm with cooling system:
temperature range: 5°C to 80°C

The temperature control of the Lab-Therm operates on the principle of direct
air heating and cooling. The air is drawn in at the rear bottom and passed by
the powerful fan into the circulation duct at the back wall. There the air flows
first past the evaporator of the refrigerator and then past the enclosed
electrical finned heater and returns at the top into the chamber.

Electronic, fully digital PID control incorporating a microprocessor ensures
exact matching of the heater power and accurately maintains the desired
temperature.

The cooling machine is controlled intelligently and optimized for minimum
energy consumption depending on ambient temperature and set value.

Temperature control

Electronic, fully digital PID control incorporating a microprocessor accurately
maintains the desired temperature.

The refrigerator system is controlled intelligently and self adapting for
minimum energy consumption depending on ambient temperature and set
point.

® Temperature minimum : 5 °C above ambient

° ... with refrigerator : 20 °C below ambient, min. +5 °C

® Temperature maximum : 80 °C

® Temperature accuracy : % 0.30 °C, absolute (at place of sensor)
® Temperature accuracy : * 0.02 °C, relative (at place of sensor)
® Temperature indication: + 0.1 °C, digital

® Temperature control : PID, digital

® Temperature probe : RTD (Pt-100, class "A" DIN IEC 751)

® |inearisation : table, digital

Direct Drive

With the Direct Drive, the speed of the motor is the same as the speed of the
containers being shaken. There is no mechanical power transfer e.g. by
friction wheels, no belts that can break down and no other mechanical wear
and tear. The advantage is little noise and less power consumption due to less
mechanical friction. In addition there is no false reading of shaker speed
because of slipping belts.

The stator of the direct drive consists of DC electro magnets and sensors,
while the rotor is equipped with permanent magnets. The electro magnets of
the stator are directly switched by the controller, depending on the position of
the rotor. No sparking can occur due to this brush less system.

Quartz precise speed regulation is achieved by microprocessor control. Speed
is kept constant irrespective of load.

® Speed accuracy : + 0.1 rpm
® Speed indication : £ 1.0 rpm, digital
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