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Orbital

Description Pk Cat. No.
Standard 1000 orbital shaker, EU-plug 1 444-2900
Standard 1000 orbital shaker, UK-plug 1 444-2901
Standard 1000 orbital shaker, CH-plug 1 444-2902

Model Standard 1000
Max. load (kg) 3,6
Orbit (mm) 15
Platform W×D (mm) 222×299
Power (W) 25
Shaking motion Orbital
Speed (min-1) 40 - 300
Weight (kg) 10
W×D×H (mm) 280×430×102

Orbital shaker, Standard 1000
General purpose shaker with microprocessor control which is 
ideal for basic mixing applications, blotting techniques, staining 
and destaining. Variable speed control provides consistent, 
uniform shaking action. The speed is adjustable via knob with 
1 to 10 dial settings and the ramping feature slowly increases 
speed to the set point for added safety.

•	 Suitable for continuous operation
•	 Can be used at 0 to +40 °C (maximum 80% relative humidity, 

non condensing), in an incubator, CO₂ incubator or cold room

Supplied with non-slip rubber mat.

Description Pk Cat. No.
Standard 3500 orbital shaker, EU-plug 1 444-2903
Standard 3500 orbital shaker, UK-plug 1 444-2904
Standard 3500 orbital shaker, CH-plug 1 444-2905

Model Standard 3500
Max. load (kg) 15,9
Orbit (mm) 19
Platform W×D (mm) 330×279
Power (W) 75
Shaking motion Orbital
Speed (min-1) 25 - 500
Weight (kg) 20
W×D×H (mm) 356×413×146

Orbital shaker, Standard 3500
General purpose shaker with microprocessor control which is ideal for basic mixing 
applications, bacterial suspensions, staining and destaining. Variable speed control 
provides consistent, uniform shaking action. The speed is adjustable via knob with 
1 to 10 dial settings and the ramping feature slowly increases speed to the set 
point for added safety.

•	 Continuous operation or timer operation from 1 to 120 min
•	 Range of interchangeable attachments available
•	 Can be used at 0 to +40 °C (max. 80% relative humidity, non 

condensing), in an incubator, CO₂ incubator or cold room

Supplied with non-slip rubber mat but without attachments, 
accessories must be ordered separately. Please see entry ‘Accessories for 
VWR® Standard and Advanced series orbital shakers’ for details on other 
platforms and accessories.

https://xx.vwr.com/store/catalog/product.jsp?catalog_number=444-2900&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
https://xx.vwr.com/store/catalog/product.jsp?catalog_number=444-2901&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
https://xx.vwr.com/store/catalog/product.jsp?catalog_number=444-2902&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
https://xx.vwr.com/store/catalog/product.jsp?catalog_number=444-2903&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
https://xx.vwr.com/store/catalog/product.jsp?catalog_number=444-2904&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
https://xx.vwr.com/store/catalog/product.jsp?catalog_number=444-2905&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018

