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(4)
T — 4
qHEAT BT
faavor

4.1 @ﬁam@mmﬁ%ﬁﬁmﬁﬂwmmz-
SPECIFICATIONS OF LARGE CAPACITY STACKABLE

REFRIGERATED SHAKER
(1) Stackable Refrigerated Shakers with sturdy and reinforced construction to nullify any vibrations during
running.
(2) Light weight Pull out tray to ensure easy handling of the flasks for loading and unloading.
(3) Should be stackable with minimum 3 units enabling vertical expansion for space saving.
(4) The Equipment should incorporate proven triple Eccentric pin counter balanced drive mechanism for

uniformity in motion, trouble free and smooth operation in both very low as well as high speeds.

(5) Unique acceleration/deceleration drives mechanism for gentle start/Stop to avoid spillage (or) shear to
cultures.

(6) System should stop when door opened, and push button stop switch in case of emergency.

(7) The tray size should be of 490 x 760 mm to accommodate various sizes of clamps within the universal tray

without changing the tray to accept maximum capacity of 5 Liter flasks too.

(8) The operating temperature should not be ambient specific (or) controlled. Irrespective of ambient condition
the unit should work @ 5° C -80 ° C with an accuracy of +/-0.1° Cin 37°C to 80°C in the working range.

(9) Refrigeration system and heating system to be side mounted for easy serviceability.

(10)  Shaking frequency should be 30 —350 RPM with max of +/- 1RPM deviation of the set value with 25mm dia
throw for each unit independently.

(11) When stacked at two levels unit should run at 325 RPM & when stacked at three levels units should run at
300 RPM.

(12) Universal Tray to accommodate 100ml x 40 nos (OR) 250ml x 40nos (OR) 500ml x 24nos(OR) 1000ml x 15
nos (OR) 2000ml x 8 nos (OR) 6 nos of 5000 m| flasks with special screw cap.

(13)  Durable spring steel lotus clamps with expansion & retaining properties for flask holding. .

(14)  Temperature control of the unit should be of PID control through pulse width modulation of heater.

(15)  Speed control of the shaker should Posses current vector control mode (or) V/F control mode

(16)  Unit should possess safety devices like heater burnout safety, overload protection, SSR heater. Momentary

mains failure restart, speed search and certified RCCB device for human safety.

Whaded! [Avafierey, T % Page 4
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()

(17)  Entire movement should be driven by linearly placed AC motor and connected with grooved pulley mounted
on engineeringly balanced top plate with permanently lubricated bearings for long shelf life.

(18) Durable door sensor to stop the shaking movement during door opening.

(19) Uniform airflow and distribution accomplished by high air flow fan mounted on the side wall of inner
chamber to circulate the air horizontally ensuring better uniformity across the tray with minimum noise
level.

(20) Audio & Visual alarm for temperature deviation.

(21) External Dimension: W 1350 x D 800 x H 621 mm

(22)  Internal Dimension: W813 x D 612 x H453mm

(23) Unit should comply universal standard safety measures of CE certified.

(24)  Should be 1SO Certified Company.

(25)  User list to be furnished for particular quoted model.

(26)  Original company literature with offered specifications should be enclosed with the bid failing which the bid
may be treated non-responsive.

(27)  Complete user list of model quoted with contact details such as e.mail & mobile numbers preferably with

WHaSeolT fagafdared, AT

the name of the end user should be enclosed with quotation.
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1| LARGE CAPACITY STACKABLE REFRIGERATED SHAKER
Stackable Refrigerated Shakers with sturdy & reinforced construction to nullify any SEal
vibrations during running, Light weight Pull out tray to ensure easy handling of the | ¥
flasks for loading and unloading, stackable with min. 3 units enabling vertical
expansion, incorporate proven triple Eccentric pin counter balanced drive
mechanism for uniformity in motion, trouble free and smooth operation in both
very low as well as high speeds, Unique acceleration/deceleration drives (@1t #)
mechanism, stops when door opened, & push button stop switch in case of
emergency, tray size 490 x 760 mm to accommodate various sizes of clamps within
the universal tray without changing the tray to accept max. capacity of 5 Lit. flasks,
with operating temp. not be ambient specific (or) controlled, Irrespective of
ambient condition the unit works @ 5° C -80 ° C with an accuracy of +/-0.1° C in
37°Cto 80°C in the working range, Refrigeration system & heating system to be
side mounted for easy serviceability, Shaking frequency 30 ~350 RPM with max of
+/- 1RPM deviation of the set value with 25mm dia throw for each unit
independently, When stacked at two levels runs at 325 RPM & when stacked at
three levels runs at 300 RPM, Universal Tray to accommodate 100ml x 40 nos (OR)
250ml x 40nos (OR) 500ml x 24nos(OR), 1000ml x 15 nos (OR) 2000m| x 8 nos (OR)
6 nos of 5000 ml flasks with special screw cap, Durable spring steel lotus clamps
with expansion & retaining properties for flask holding, temp. control of the unit of
PID control through pulse width modulation of heater, Speed control of the shaker
posses current vector control mode (or) V/F control mode, Unit possess safety
devices like heater burnout safety, overload protection, SSR heater, Momentary
mains failure restart, speed search and certified RCCB device, Entire movement
driven by linearly placed AC motor & connected with grooved pulley mounted on
engineeringly balanced top plate with permanently lubricated bearings, Durable
door sensor, Uniform airflow & distribution accomplished by high air flow fan
mounted on the side wall of inner chamber to circulate the air horizontally ensuring
better uniformity across the tray with minimum noise level, Audio & Visual alarm
for temp. deviation, Ext. Dim. W 1350 x D 800 x H 621 mm, Int. Dim. W813 x D 612
x H453mm, comply universal standard safety measures of CE certified., & 1SO
Certified Company.
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