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STIRRING, MIXING, SHAKING 
AND BLENDING

We hope that you will notice several things about the VWR range of  products for 
stirring, mixing, shaking and blending.

Choice – enough to cover almost every application packed into a series of models 
without being overwhelming 
Performance – market-leading consistency and reliability backed up with warranties 
that run to many years
Value for money – well built products that last and don’t cost a fortune to buy
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Description Pk Cat. No.
Magnetic stirrer, lab disc, EU/CH/UK-plug 1 442-0883

Model lab disc
Max. stirring capacity H₂O (ml) 800
Speed range (min-1) 15 - 1500
Rating input/output (W) 5/3
Plate material Polyester
Plate dimensions (mm) Ø 100
W×D×H (mm) 117×180×12
Weight (kg) 0,3

Magnetic stirrer, lab disc

Extremely flat, compact magnetic stirrer 
with no moving parts. Reverses direction of rotation every 30 
seconds to ensure optimum mixing.

• Selectable reversible rotation direction
• Wear-free drive
• Set-up plate and casing made of chemically resistant 

materials
• Slip-proof, safe stand

IP protection class according to DIN EN 60529: IP 65

Supplied with two beakers (150 ml) and three magnetic stirring 
bars (10 mm, 20 mm, 30 mm).

Description Pk Cat. No.
Magnetic stirrer, VS-C4, EU-plug 1 442-0550
Magnetic stirrer, VS-C4, UK-plug 1 442-0556
Magnetic stirrer, VS-C4, CH-plug 1 442-0562
Magnetic stirrer, VS-C7, EU-plug 1 442-0551
Magnetic stirrer, VS-C7, UK-plug 1 442-0557
Magnetic stirrer, VS-C7, CH-plug 1 442-0563

Description Pk Cat. No.
Accessories
Support rod, stainless steel, length 450 mm, Ø 10 mm, for all stirrers with M10 thread 1 442-2041
Bosshead clamp 1 442-2043

Model VS-C4 VS-C7
Max. stirring capacity H₂O (l) 5 10
Speed range (min-1) 100 - 1500
Power input/output (W) 15/1,5
Plate material Ceramic
Plate dimensions (mm) 100×100 180×180
W×D×H (mm) 150×260×105 220×330×105
Weight (kg) 3 5

Magnetic stirrers, VS-C series
Compact stirrers with a chemically resistant 
ceramic top. The elevated control panel 
minimises contact with spills. With fitting for retort rod.

• Powerful motor
• Strong magnetic adhesion prevents stirring bar decoupling
• Microprocessor control sends feedback to the motor to 

maintain constant speed

IP protection class according to DIN EN 60529: IP 21

https://xx.vwr.com/store/catalog/product.jsp?catalog_number=442-2041&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=442-2043&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=442-0550&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=442-0556&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=442-0562&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=442-0551&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=442-0557&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=442-0563&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=442-0883&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
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Magnetic stirrers

Description Pk Cat. No.
Advanced magnetic stirrer, 100×100, EU-plug 1 444-0566
Advanced magnetic stirrer, 100×100, UK-plug 1 444-0567
Advanced magnetic stirrer, 100×100, CH-plug 1 444-0568
Advanced magnetic stirrer, 180×180, EU-plug 1 444-0569
Advanced magnetic stirrer, 180×180, UK-plug 1 444-0570
Advanced magnetic stirrer, 180×180, CH-plug 1 444-0571
Advanced magnetic stirrer, 250×250, EU-plug 1 444-0572
Advanced magnetic stirrer, 250×250, UK-plug 1 444-0573
Advanced magnetic stirrer, 250×250, CH-plug 1 444-0574

Description For Pk Cat. No.
Accessories

Stirrer support rod clamping kit (rod, 2 clamps and hook connector)

444-0566, 444-0567, 444-0568,444-0569, 444-0570, 444-0571, 444-0572, 
444-0573, 444-0574, 444-0575, 444-0576, 444-0577, 444-0578, 444-0579, 
444-0580, 444-0581, 444-0582, 444-0583, 444-0584, 444-0585, 444-0586, 
444-0587, 444-0588, 444-0589, 444-0590, 444-0591, 444-0592, 444-0593, 
444-0594, 444-0595, 444-0596, 444-0597, 444-0598, 444-0599, 444-0600, 
444-0601, 444-0602, 444-0603, 444-0604, 444-0605, 444-0606, 444-0607, 
444-0608, 444-0609, 444-0610

1 444-2844

Model Advanced 100×100 Advanced 180×180 Advanced 250×250
Max. stirring capacity H₂O (ml) 600 2500 6000
Speed range (min-1) 60 - 1600
Speed stability (%) ±2
Plate material Ceramic
Plate dimensions (mm) 100×100 180×180 250×250
W×D×H (mm) 167×274×108 250×375×108 330×455×108
Weight (kg) 2,0 4,2 6

Magnetic stirrers, Advanced series

VWR® Advanced magnetic stirrers deliver accurate and repeatable results. These 
easy to use microprocessor-controlled units have an analogue dial with rpm 
adjustment markings. Rear housing features an integral support rod holder 
with locking knob to accept an optional support rod and clamp kit.

• Built-in support rod holder
• Microprocessor control with analogue dial
• Chemically resistant housing
• Ceramic top plate

The low profile design takes up less space and fits into fume hoods. 
Spill resistant housing channels fluids away from internal components. 
Enhanced electronics regulates stirring - speed control is precise and 
stirring consistent at all speeds. Ramping feature slowly increases speed for 
improved safety and enhanced coupling, avoids splashing, improves spin bar 
control and provides excellent low end speed control. Ceramic tops feature a 
chemically resistant, reflective white top plate surface that is easy to clean.

Each unit is supplied complete with a PTFE coated magnetic stirring bar. Optional 
support rod kit (444-2844) is available, this includes 457 mm stainless steel support 
rod, thermometer/temperature probe extension clamp, three-prong medium swivel 
clamp, and hook connector.

Calibration services from servicing 
your pipette to maintaining complex 
electronic equipment and more 
including IQ/OQ/PQ.

Go to vwr.com

designed for innovation 

https://xx.vwr.com/store/catalog/product.jsp?catalog_number=444-2844&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=444-2844&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=444-0596&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=444-0597&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=444-0598&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=444-0602&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=444-0603&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=444-0604&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=444-0608&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=444-0609&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=444-0610&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=444-0605&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=444-0593&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=444-0595&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=444-0599&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=444-0600&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=444-0601&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=444-0594&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=444-0606&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=444-0607&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=444-0566&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=444-0566&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=444-0567&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=444-0567&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=444-0568&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=444-0568&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=444-0569&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=444-0569&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=444-0570&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=444-0570&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=444-0571&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=444-0571&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=444-0572&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=444-0572&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=444-0573&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=444-0573&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=444-0574&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=444-0574&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
https://vwr.com
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Description Pk Cat. No.
Professional magnetic stirrer, 180×180, EU-plug 1 444-0611
Professional magnetic stirrer, 180×180, UK-plug 1 444-0612
Professional magnetic stirrer, 180×180, CH-plug 1 444-0613
Professional magnetic stirrer, 250×250, EU-plug 1 444-0614
Professional magnetic stirrer, 250×250, UK-plug 1 444-0615
Professional magnetic stirrer, 250×250, CH-plug 1 444-0616

Model Professional 180×180 Professional 250×250
Max. stirring capacity H₂O (ml) 2500 6000
Speed range (min-1) 60 - 1600
Speed stability (%) ±2
Speed display Digital
Plate material Ceramic
Plate dimensions (mm) 180×180 250×250
W×D×H (mm) 250×375×108 330×455×108
Weight (kg) 4,2 6

Magnetic stirrers, Professional series
VWR® Professional magnetic stirrers are designed for applications that require exceptional accuracy, stability and 
repeatability. Stirring function, with continuous duty motor and powerful magnet, 
maintains set speed even under changing load or viscosity. Touch pad controls with easy 
to read, independent LED displays for speed, and time, allow the operator to view all 
settings at once. Rear housing features a built-in support rod holder with locking 
knob. Low profile design takes up less space and fits into fume hoods. Spill 
resistant housing channels fluids away from internal components. An audible 
alarm will sound when time reaches zero in timed mode. Microprocessor 
control with enhanced electronics regulates stirring - speed control is 
precise and stirring consistent at all speeds. Ramping feature slowly 
increases speed for improved safety and enhanced coupling. Avoids 
splashing, improves spin bar control and provides excellent low end 
speed control. The ceramic tops feature a chemically resistant, 
reflective white top plate surface that is easy to clean.

• Microprocessor control
• Separate digital displays for speed and time. Display will show 

last used settings, even after power has been turned off
• Chemically resistant housing
• Ceramic top plate

Each unit is supplied complete with a PTFE coated magnetic stirring bar.

designed for precision

For your copy visit vwr.com

Balances – top pan, 
analytical and micro

Weighing boats and scoops

Calibration – servicing, maintenance and 
everyday calibration weights

VWR for weighing

https://xx.vwr.com/store/catalog/product.jsp?catalog_number=444-0616&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=444-0611&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=444-0612&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=444-0613&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=444-0615&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=444-0614&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
https://vwr.com
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Magnetic stirrers

Description Pk Cat. No.
Standard Slow Speed stirrer 1, 2 l, EU plug 1 444-7121
Standard Slow Speed stirrer 1, 2 l, UK plug 1 444-7122
Standard Slow Speed stirrer 1, 2 l, CH plug 1 444-7123
Advanced Slow Speed stirrer 1, 2 l, EU plug 1 444-7124
Advanced Slow Speed stirrer 1, 2 l, UK plug 1 444-7125
Advanced Slow Speed stirrer 1, 2 l, CH plug 1 444-7126
Advanced Slow Speed stirrer, 10 l, EU plug 1 444-7127
Advanced Slow Speed stirrer, 10 l, UK plug 1 444-7128
Advanced Slow Speed stirrer, 10 l, CH plug 1 444-7129

Model Standard Slow Speed 1 Advanced Slow Speed 1 Advanced Slow Speed
Max. stirring capacity H₂O (l) 2 10
Speed range (min-1) 1 - 150
Power input (W) 14
Plate material Aluminium Nylon, glass filled
Plate dimensions (mm) 178×178 279×318
W×D×H (mm) 216×307×102 279×432×102
Weight (kg) 4,0 6,6

Magnetic stirrers, Slow Speed series
Standard and Advanced Slow Speed stirrers are designed for growth of suspension and microcarrier cell cultures. Slow 
Speed stirrers work with cell culture flasks and other vessels designed for slow magnetic stirring. Ideal for use in cold 
rooms, incubators, or CO₂ incubators (−10 to +40 °C, max. 80% relative humidity, non condensing environment).

• Microprocessor control: Precisely regulates speed through the entire range; stirring function, with continuous use motor and 
magnet, maintains set speed even under changing load or viscosity

• Adjustment knob: Basic speed control knob with dial markings from 1 to 10 (Standard 
series)

• LED display: Touch pad controls with easy to read, independent LED displays for speed 
and time; speed is adjustable in 1 rpm increments (Advanced series)

• Timer (Advanced series) will display elapsed time (1 s to 160 h) or, when 
programmed to user-defined limit, will shut off unit and an audible alarm 
sounded when time reaches zero

• Speed ramping feature: Slowly increases speed for improved safety and 
enhanced coupling; avoids splashing, improves spin bar control and provides 
excellent low speed control; efficient drive motor eliminates heat transfer to 
sample

The low profile design means that it takes up minimal space and easily fits 
into fume hoods and most incubators. The spill resistant housing channels 
fluids away from internal components and the cast iron base offers durability 
and added stability. 10 litre model features a glass-filled nylon top plate, 
which has an easy to clean, reflective white surface. Two litre models have 
a durable aluminium top plate that will not crack or chip. Maximum vessel 
diameter is 150 mm (2 litre model) or 250 mm (10 litre model).

Supplied with a 234 cm detachable, 3-wire cord and plug.

VWR® LAB BRIC-A-BRAC
Never know where to put anything?

Need extra storage? 
New batteries?

All the things you didn’t know you needed until you couldn’t find them 
or didn’t have them.

Make lab life easier with VWR.

For your copy visit vwr.com

designed for
every day use

https://xx.vwr.com/store/catalog/product.jsp?catalog_number=444-7121&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=444-7122&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=444-7123&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=444-7124&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=444-7125&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=444-7126&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=444-7127&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=444-7128&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=444-7129&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
https://vwr.com
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Description Pk Cat. No.
Model 1000
Advanced large capacity magnetic stirrer, Model 1000, EU-plug 1 444-7115
Advanced large capacity magnetic stirrer, Model 1000, UK-plug 1 444-7116
Advanced large capacity magnetic stirrer, Model 1000, CH-plug 1 444-7117
Model 2000
Advanced large capacity magnetic stirrer, Model 2000, EU-plug 1 444-7118
Advanced large capacity magnetic stirrer, Model 2000, UK-plug 1 444-7119
Advanced large capacity magnetic stirrer, Model 2000, CH-plug 1 444-7120

Model Model 1000 Model 2000
Max. stirring capacity H₂O (l) 100 200
Speed range (min-1) 100 - 1800 100 - 1650
Speed stability (%) ±2
Speed display Digital
Power input (W) 41 82
Plate material Stainless steel
Plate dimensions (mm) 635×540
W×D×H (mm) 724×680×133
Weight (kg) 27,4

Magnetic Stirrers, Advanced Large Capacity
These microprocessor-controlled, large capacity stirrers are ideal for high volume applications. There are two models to 
choose from depending on capacity required. Their powerful magnetic drive is capable of mixing high viscosity materials, 
the stainless steel base offers durability and added stability. Ideal for biotech, pharmaceutical, university and industrial pilot-
scale applications. Other applications include mixing viscous 
materials, polymers and pilot-scale work.

• Stirrer can hold up to 193 kg and stir 100 or 200 litres 
• Timer range: 1 s to 160 h, or continuous mode
• Ramping feature slowly increases speed to desired set speed 

for improved safety and enhanced coupling to avoid splash
ing

Supplied with a PTFE coated magnetic stirring bar (Model 
1000: 70 mm egg shape, Model 2000: 102 mm with a 
pivot ring).

Description Pk Cat. No.
VMS-A magnetic hotplate stirrer with stainless steel plate, EU-plug 1 442-0185
VMS-A magnetic hotplate stirrer with stainless steel plate, UK-plug 1 442-0186
VMS-A magnetic hotplate stirrer with stainless steel plate, CH-plug 1 442-0212

Model VMS-A
Max. stirring capacity H₂O (l) 10
Speed range (min-1) 100 - 2000
Temperature range (°C) Ambient...320
Heat output (W) 400
Power input/output (W) 15/2
Plate material Stainless steel
Plate dimensions (mm) Ø 125
W×D×H (mm) 168×220×105
Weight (kg) 2,4

Magnetic hotplate stirrer, 
VMS-A

• Fixed safety circuit (400 °C)
• Soft-start stirring motor

IP protection class according to DIN EN 60529: IP 21

https://xx.vwr.com/store/catalog/product.jsp?catalog_number=442-0185&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=442-0186&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=442-0212&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=444-7115&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=444-7116&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=444-7117&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=444-7118&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=444-7119&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=444-7120&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
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Hotplate stirrers

Description Pk Cat. No.
VMS-C4 Advanced magnetic hotplate stirrer, EU-plug 1 442-0661
VMS-C4 Advanced magnetic hotplate stirrer, UK-plug 1 442-0662
VMS-C4 Advanced magnetic hotplate stirrer, CH-plug 1 442-0663
VMS-C7 Advanced magnetic hotplate stirrer,  EU-plug 1 442-0664
VMS-C7 Advanced magnetic hotplate stirrer, UK-plug 1 442-0665
VMS-C7 Advanced magnetic hotplate stirrer, CH-plug 1 442-0666
VMS-C10 Advanced magnetic hotplate stirrer, EU-plug 1 442-0667
VMS-C10 Advanced magnetic hotplate stirrer, UK-plug 1 442-0668
VMS-C10 Advanced magnetic hotplate stirrer, CH-plug 1 442-0669

Description Pk Cat. No.
Accessories
Support rod, stainless steel, length 450 mm, Ø 10 mm, for all stirrers with M10 thread 1 442-2041
Bosshead clamp 1 442-2043
Holding rod, for fastening ETS-D5 or VT-5 to the support rod 1 431-2888
Extension cable, separates casing from the sensor, avoiding damage from vapours released by the medium 1 620-8104

Model VMS-C4 Advanced VMS-C7 Advanced VMS-C10 Advanced
Max. stirring capacity H₂O (l) 5 10 15
Speed range (min-1) 100 - 1500
Temperature range (°C) 50...500
Heat output (W) 250 1000 1500
Power input/output (W) 15/1,5
Plate material Glass-ceramic
Plate dimensions (mm) 100×100 180×180 260×260
W×D×H (mm) 150×260×105 215×330×105 300×415×105
Weight (kg) 3 5 6

Magnetic hotplate stirrers, VMS Advanced series
Compact stirrers with a ceramic glass plate, providing excellent chemical resistance. Units feature digital error 
code display, a ‘hot’ top indicator to warn users that surface is hot, a fixed safety circuit that shuts off the heater 
if temperature rises above 550 °C and three operating modes to choose from (standard, safe and adjustment protection). Stirrers 
have a speed display scale and optional capability to connect a PT1000 temperature sensor directly; when using this functionality 
control accuracy in the medium is ±0,5 °C.

• Exact temperature setting via digital potentiometer 
• Simultaneous digital display of target and actual temperatures via LCD 

display
• Display of actual temperature value in medium with 0,1 °C 

resolution when using PT1000 temperature sensor
• Connection for contact thermometer VT-5 (all VT-5 functions 

incorporated in hotplate stirrer)
• Stirrer can be controlled using two microcontrollers

IP protection class according to DIN EN 60529: IP 21

Supplied with PT1000 probe. A wide range of optional 
accessories are available.

VMS-C4 Advanced

VMS-C7 Advanced
VMS-C10 Advanced

https://xx.vwr.com/store/catalog/product.jsp?catalog_number=442-2041&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=442-2043&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=620-8104&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=431-2888&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=442-0661&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=442-0662&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=442-0663&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=442-0664&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=442-0665&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=442-0666&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=442-0667&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=442-0668&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=442-0669&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
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Model Aluminium top plate Ceramic top plate
Max. stirring capacity H₂O (ml) 600 2500 6000 600 2500 6000
Speed range (min-1) 60 - 1600
Speed stability (%) ±2
Temperature range (°C) Ambient +5...400 Ambient +5...500
Temperature stability (%) ±2* ±3*
Heat output (W) 400 1050 1600 400 1050 1600
Plate material Aluminium Ceramic
Plate dimensions (mm) 100×100 180×180 250×250 100×100 180×180 250×250
W×D×H (mm) 167×274×108 250×375×108 330×455×108 167×274×108 250×375×108 330×455×108
Weight (kg) 2,0 4,2 6 2,0 4,2 6

Magnetic hotplate stirrers, Advanced series
VWR Advanced magnetic hotplate stirrers deliver accurate and repeatable results. Units are microprocessor controlled 
and have an easy to read LED display for set-point temperature. The control panel features easy to 
use controls which allow users to dial in adjustments for temperature, the stirrer control dial has rpm 
adjustment markings. Rear housing features an integral support rod holder with locking knob to 
accept an optional support rod and clamp kit.

• Excellent temperature uniformity with consistent stirring at all speeds
• Microprocessor controlled with built-in memory allowing recall of last set temperature (even if 

unit has been turned off)
• Cool touch, chemically resistant housing
• LED display for temperature
• Choice of models with ceramic or aluminium top plates

The low profile design takes up less space and fits into fume hoods. Spill-resistant housing 
channels fluids away from internal components. Safety features include a ‘hot’ symbol warning 
light which is illuminated when heat is turned on and remains on until top plate cools 
down. Stir protection if stirrer motor stops or fails, unit will automatically shut down the 
heater. Enhanced electronics regulate both heating and stirring and bring samples to 
temperature quickly and efficiently. Temperature measurement is controlled more 
accurately by using a resistance thermometer (RTD). Ramping feature slowly 
increases speed for improved safety and enhanced coupling, avoids splashing, 
improves spin bar control, and provides excellent low-end speed control. Ceramic 
tops feature a chemically resistant, reflective white top plate surface that is easy 
to clean. Durable aluminium tops will not crack or chip, and provide a more 
even heating surface.

Each unit is supplied complete with a PTFE coated magnetic stirring bar. 
Optional support rod kit is available which includes a 457 mm stainless steel 
support rod, thermometer/temperature probe extension clamp, three-prong 
medium swivel clamp, and hook connector.

* Below 100 °C ±2 °C environmental and sample conditions permitting.

Description Pk Cat. No.
Models with aluminium top plates
Magnetic hotplate stirrer, aluminium plate, 100×100 mm,  EU-plug 1 444-0596
Magnetic hotplate stirrer, aluminium plate, 100×100 mm,  UK-plug 1 444-0597
Magnetic hotplate stirrer, aluminium plate, 100×100 mm,  CH-plug 1 444-0598
Magnetic hotplate stirrer, aluminium plate, 180×180 mm,  EU-plug 1 444-0602
Magnetic hotplate stirrer, aluminium plate, 180×180 mm,  UK-plug 1 444-0603
Magnetic hotplate stirrer, aluminium plate, 180×180 mm,  CH-plug 1 444-0604
Magnetic hotplate stirrer, aluminium plate, 250×250 mm,  EU-plug 1 444-0608
Magnetic hotplate stirrer, aluminium plate, 250×250 mm,  UK-plug 1 444-0609
Magnetic hotplate stirrer, aluminium plate, 250×250 mm,  CH-plug 1 444-0610

Description Pk Cat. No.
Models with ceramic top plates
Magnetic hotplate stirrer, ceramic plate, 100×100 mm, EU-plug 1 444-0593
Magnetic hotplate stirrer, ceramic plate, 100×100 mm, UK-plug 1 444-0594
Magnetic hotplate stirrer, ceramic plate, 100×100 mm, CH-plug 1 444-0595
Magnetic hotplate stirrer, ceramic plate, 180×180 mm, EU-plug 1 444-0599
Magnetic hotplate stirrer, ceramic plate, 180×180 mm, UK-plug 1 444-0600
Magnetic hotplate stirrer, ceramic plate, 180×180 mm, CH-plug 1 444-0601
Magnetic hotplate stirrer, ceramic plate, 250×250 mm, EU-plug 1 444-0605
Magnetic hotplate stirrer, ceramic plate, 250×250 mm, UK-plug 1 444-0606
Magnetic hotplate stirrer, ceramic plate, 250×250 mm, CH-plug 1 444-0607

Description For Pk Cat. No.
Accessories

Stirrer support rod clamping kit (rod, 2 clamps and 
hook connector)

444-0566, 444-0567, 444-0568,444-0569, 444-0570, 444-0571, 444-0572, 444-0573, 444-0574, 444-
0575, 444-0576, 444-0577, 444-0578, 444-0579, 444-0580, 444-0581, 444-0582, 444-0583, 444-0584, 
444-0585, 444-0586, 444-0587, 444-0588, 444-0589, 444-0590, 444-0591, 444-0592, 444-0593, 444-
0594, 444-0595, 444-0596, 444-0597, 444-0598, 444-0599, 444-0600, 444-0601, 444-0602, 444-0603, 
444-0604, 444-0605, 444-0606, 444-0607, 444-0608, 444-0609, 444-0610

1 444-2844

Support plate for 100 mm stirrers and hotplate 
stirrers

444-0566, 444-0567, 444-0568,444-0575, 444-0576, 444-0577, 444-0578, 444-0579, 444-0580, 444-
0593, 444-0594, 444-0595, 444-0596, 444-0597, 444-0598

1 444-2851

https://xx.vwr.com/store/catalog/product.jsp?catalog_number=444-2844&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=444-2851&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=444-0596&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=444-0596&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=444-0596&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=444-0597&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=444-0597&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=444-0597&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=444-0598&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=444-0598&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=444-0598&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=444-0602&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=444-0602&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=444-0603&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=444-0603&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=444-0604&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=444-0604&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=444-0608&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=444-0608&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=444-0609&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=444-0609&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=444-0610&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=444-0610&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=444-0605&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=444-0605&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=444-0593&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=444-0593&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=444-0595&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=444-0595&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=444-0595&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=444-0599&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=444-0599&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=444-0600&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=444-0600&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=444-0601&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=444-0601&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=444-0594&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=444-0594&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=444-0606&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=444-0606&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=444-0607&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=444-0607&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=444-0566&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=444-0566&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=444-0567&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=444-0567&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=444-0568&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=444-0568&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=444-0569&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=444-0570&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=444-0571&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=444-0572&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=444-0573&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=444-0574&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
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Hotplate stirrers

Description Pk Cat. No.
Models with aluminium top plates
Magnetic hotplate stirrer, aluminium plate, 180×180 mm, EU-plug 1 444-0632
Magnetic hotplate stirrer, aluminium plate, 180×180 mm, UK-plug 1 444-0633
Magnetic hotplate stirrer, aluminium plate, 180×180 mm, CH-plug 1 444-0634
Magnetic hotplate stirrer, aluminium plate, 250×250 mm, EU-plug 1 444-0638
Magnetic hotplate stirrer, aluminium plate, 250×250 mm, UK-plug 1 444-0639
Magnetic hotplate stirrer, aluminium plate, 250×250 mm, CH-plug 1 444-0640

Model Aluminium top plate Ceramic top plate
Max. stirring capacity H₂O (ml) 2500 6000 2500 6000
Speed range (min-1) 60 - 1600
Speed stability (%) ±2
Temperature range (°C) Ambient +5...400 Ambient +5...500
Temperature stability (%) ±1*
Heat output (W) 1050 1600 1050 1600
Plate material Aluminium Ceramic
Plate dimensions (mm)

180×180 250×250 180×180 250×250
Heated area (mm)
W×D×H (mm) 250×375×108 330×455×108 250×375×108 330×455×108
Weight (kg) 4,2 6 4,2 6

Magnetic hotplate stirrers, Professional series
VWR Professional hotplate stirrers are designed for applications that require exceptional accuracy, stability and 
repeatability. Enhanced microprocessor control offers an external resistance thermometer 
(RTD) probe option that delivers superior temperature control of the sample. Stirring 
function, with continuous duty motor and powerful magnet, maintains set 
speed even under changing load or viscosity. Touch pad controls 
with easy to read, independent LED displays for temperature, 
speed and time, allow operator to view all settings at once. Rear 
housing features a built-in support rod holder with locking knob 
that accepts the supplied probe kit. 

• Excellent temperature uniformity with consistent stirring at all 
speeds

• Separate digital displays for temperature, speed and time; 
show set and actual values. Display will show last used 
settings, even after power has been turned off

• Cool touch, chemically resistant housing
• Includes external RTD temperature probe kit
• Choice of models with ceramic or aluminium top plates

Low profile design takes up less space and fits into fume hoods. Spill resistant 
housing channels fluids away from internal components. A ‘hot’ symbol warning 
light is illuminated when heat is turned on and remains on until top plate cools down. 
Stir protection; if stirrer motor stops or fails, unit will automatically shut down heater. 
Plate over-temperature limit ensures plate temperature will never exceed users programmed 
set temperature limit, allowing for control of sensitive flash points. An audible alarm will sound 
when time reaches zero or when unit reaches set point temperature in timed mode, and if the probe disengages from sample, 
unit will automatically shut off heater. Microprocessor control with enhanced electronics regulates both heating and stirring and 
brings samples to temperature quickly and efficiently. Ramping feature slowly increases speed for improved safety and enhanced 
coupling. Avoids splashing, improves spin bar control and provides excellent low end speed control. Ceramic tops feature a 
chemically resistant, reflective white top plate surface that is easy to clean. Durable aluminium tops will not crack or chip, and 
provide a more even heating surface.

Each unit is supplied complete with a 203 mm stainless steel PT1000 temperature probe, a 457 mm stainless steel support rod, 
thermometer/temperature probe extension clamp, hook connector and a PTFE coated magnetic stirring bar.

* Below 100 °C ±2 °C environmental and sample conditions permitting. Caution: If you are using a probe accessory with a 
Professional unit, make sure you don’t exceed a sample temperature of 250 °C, otherwise the probe tip might become damaged.

Description Pk Cat. No.
Models with ceramic top plates
Magnetic hotplate stirrer, ceramic plate, 180×180 mm, EU-plug 1 444-0629
Magnetic hotplate stirrer, ceramic plate, 180×180 mm, UK-plug 1 444-0630
Magnetic hotplate stirrer, ceramic plate, 180×180 mm, CH-plug 1 444-0631
Magnetic hotplate stirrer, ceramic plate, 250×250 mm, EU-plug 1 444-0635
Magnetic hotplate stirrer, ceramic plate, 250×250 mm, UK-plug 1 444-0636
Magnetic hotplate stirrer, ceramic plate, 250×250 mm, CH-plug 1 444-0637

Description For Pk Cat. No.
Accessories
Spare temperature probe, 200 mm, stainless steel Professional series units 1 444-0641
Spare temperature probe, 200 mm, PTFE Professional series units 1 444-0642
Spare temperature probe, 250 mm, stainless steel Professional series units 1 444-0643
Spare temperature probe, 250 mm, PTFE Professional series units 1 444-0644
Replacement probe kit, 200 mm, stainless steel Professional series units 1 444-0645

https://xx.vwr.com/store/catalog/product.jsp?catalog_number=444-0641&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=444-0642&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=444-0643&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=444-0644&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=444-0645&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=444-0632&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=444-0633&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=444-0638&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=444-0639&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=444-0640&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=444-0634&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=444-0636&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=444-0629&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=444-0630&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=444-0631&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=444-0635&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=444-0637&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
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Description Model Pk Cat. No.
VT-5 electronic contact thermometer with PT1000 probe VT-5 1 442-0573

Model VT-5
Control deviation (K) ±0,5
Measuring accuracy (K) ±0,2*
Measuring/control range (°C) -50...+450
Resolution (K) 0,1
Sensor type PT1000
Setting accuracy (K) 0,1
Weight (kg) 0,2
W×D×H (mm) 82×22×83 (without sensor)

Electronic contact thermometer, VT-5
Ideal for accurate temperature control particularly with VWR® hotplates 
and magnetic hotplate stirrers, or other units with contact thermometer 
bushing according to DIN 12878, Class 2.

• Maintains the set temperature of the medium without overshooting 
• Ensures precise temperature control even during unsupervised operation 
• Clear, easy to read digital display shows actual temperature of the sample

IP protection class according to DIN EN 60529: IP 54

* plus sensor tolerance PT1000

https://xx.vwr.com/store/catalog/product.jsp?catalog_number=442-0573&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
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Stirrring bars and rods

Length (mm) Ø (mm) Pk Cat. No.
12 3 10 442-0482
25 8 10 442-0483
40 8 5 442-0484
50 8 5 442-0485

Magnetic stirring bars, plain, economy
PTFE covered, strong Alnico V 
magnetic core. Smooth surface 
with rounded edges which 
enhance agitation effect even 
at low speeds. Inexpensive, high 
performance.

• Very good chemical resistance
• Temperature resistant, suitable for use at high and low 

temperatures (−200 to +280 °C) Length (mm) Ø (mm) Pk Cat. No.
10 6 10 442-0262
13 8 10 442-0263
15 4,5 10 442-0264
20 6 10 442-0265
20 7 10 442-0266
25 6 10 442-0267
25 10 10 442-0268
30 7 10 442-0269
35 10 10 442-0270
40 8 5 442-0271
50 10 5 442-0272
57 27 5 442-0278
60 7 5 442-0273
65 13 5 442-0274
70 10 5 442-0275
75 13 5 442-0276
80 10 5 442-0277
108 27 5 442-0279
159 27 5 442-0280

Magnetic stirring bars, plain
PTFE covered, strong Alnico 
V magnetic core. Smooth 
surface with rounded edges 
that intensify the stirring 
effect, even at low speeds.

• Very good chemical resistance 
• Temperature resistant, suitable for high and low temperature 

applications (−200 to +280 °C)

Length (mm) Ø (mm) Pk Cat. No.
6 3 10 442-0259
8 3 10 442-4520
10 6 10 442-0295
12 4,5 10 442-4521
15 4,5 10 442-4522
20 6 10 442-4523
25 6 10 442-4524
30 6 5 442-4525
35 6 5 442-4530
40 8 5 442-4527
50 8 5 442-4528
60 10 5 442-4529
70 10 5 442-0260
80 10 5 442-0261

Magnetic stirring bars, cylindrical
PTFE covered, strong Alnico 
V magnetic core. Rounded, 
smooth surface.

• Very good chemical 
resistance

• Temperature resistant, suitable for use at high and low 
temperatures (−200 to +280 °C)

Length (mm) Ø (mm) Pk Cat. No.
8 3 10 442-4500
12 6 10 442-4501
15 4,5 10 442-4502
15 8 10 442-4503
20 6 10 442-4504
25 6 10 442-4505
25 10 10 442-4506
30 6 10 442-4507
35 6 10 442-4508
40 8 10 442-4509
45 8 10 442-4510
50 8 5 442-4511
57 24 1 442-0256
60 10 5 442-4512
70 10 5 442-4513
108 24 1 442-0257
159 24 1 442-0258

Magnetic stirring bars, cylindrical, with 
centre ring
PTFE covered, strong Alnico 
V magnetic core. Smooth 
surface. For containers with 
slightly uneven bases.

• Very good chemical resistance
• Temperature resistant, suitable for use at high and low 

temperatures (−200 to +280 °C)

Length (mm) Ø (mm) Pk Cat. No.
150 10 1 442-0523
250 10 1 442-0524
350 10 1 442-0525
450 10 1 442-0526

Magnetic stirring bar retrievers
PTFE covered, strong Alnico V magnetic core. For the 
removal of stirring magnets 
from vessels of all kinds.

• Very good chemical 
resistance

• Temperature resistant, 
suitable for use at high and low temperatures 
(−200 to +280 °C)

https://xx.vwr.com/store/catalog/product.jsp?catalog_number=442-0259&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=442-4520&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=442-0295&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=442-4521&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=442-4522&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=442-4523&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=442-4524&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=442-4525&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=442-4530&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=442-4527&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=442-4528&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=442-4529&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=442-0260&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=442-0261&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=442-4500&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=442-4501&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=442-4502&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=442-4503&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=442-4504&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=442-4505&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=442-4506&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=442-4507&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=442-4508&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=442-4509&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=442-4510&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=442-4511&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=442-0256&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=442-4512&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=442-4513&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=442-0257&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=442-0258&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=442-0482&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=442-0483&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=442-0484&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=442-0485&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=442-0262&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=442-0263&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=442-0264&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=442-0265&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=442-0266&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=442-0267&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=442-0268&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=442-0269&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=442-0270&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=442-0271&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=442-0272&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=442-0278&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=442-0273&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=442-0274&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=442-0275&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=442-0276&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=442-0277&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=442-0279&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=442-0280&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=442-0523&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=442-0524&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=442-0525&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=442-0526&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
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Description Pk Cat. No.
VOS 40 digital overhead stirrer, EU-plug 1 441-0302
VOS 40 digital overhead stirrer, UK-plug 1 441-0303
VOS 40 digital overhead stirrer, CH-plug 1 441-0304
VOS 60 control overhead stirrer, EU-plug 1 441-0305
VOS 60 control overhead stirrer, UK-plug 1 441-0306
VOS 60 control overhead stirrer, CH-plug 1 441-0307

Description Shaft - Ø (mm) Pk Cat. No.
Overhead stirrer tools, 4-blade stirrers
4-blade stirrer 8 1 441-2901
Accessories
Keyless chuck 1 441-0343
H-Stand, 460×420 mm, rod 34 mm Ø with height 1010 mm 1 431-9114
Pneumatic telescopic stand, 460×420 mm, rod 34 mm Ø with height 620 - 1010 mm 1 431-2912
Temperature sensor, coated 1 441-0344
Strap clamp for securing vessels, stand Ø 25 - 36 mm, vessel Ø 40 - 300 mm 1 431-2944
Spare stainless steel sensor for use with ETS-D5 1 442-0252
Glass coated sensor for use with ETS-D5 and VT-5 contact thermometers 1 442-0316
Extension cable, separates casing from the sensor, avoiding damage from vapours released by the medium 1 620-8104

Model VOS 40 digital VOS 60 control
Max. stirring capacity H₂O (l) 25 40
Max. viscosity (mPas) 30000 50000
Max. torque at chuck (Ncm) 40 60
Chuck range (mm) 0,5 - 10
Power - motor input/output (W) 112/87 168/131
Speed range (min-1) 0/30 - 2000
Weight (kg) 4,4 4,7
W×D×H (mm) 86×208×248 86×230×267

Electronic overhead stirrers, VOS 40 digital and VOS 60 control
Laboratory stirrers which are ideal for simple stirring tasks, suitable for quantities up to 25 litres (VOS 40 digital), or for 
intensive stirring tasks for quantities up to 40 litres (VOS 60 control). Due to 
microprocessor-controlled technology, the stirrers automatically adjust the 
speed within the speed range of 0/30 - 2000 min-1.

• Digital speed display
• Infinitely adjustable speed
• Push-through agitator shafts
• Overload protection and units can be operated for short periods in 

overload conditions
• Error code display

Safety circuits ensure automatic cut off in anti-stall or overload conditions. 
The actual shaft speed and pre-set speed are constantly monitored and 
variations are adjusted automatically. This guarantees a constant speed even 
with changes in sample viscosities. Stirrers have a slim casing and provide 
quiet operation.

The VOS 60 control model features a removable 
wireless controller and a digital, multilingual 
TFT display. This stirrer is equipped with a 
RS232 and a USB interface to control and 
document all parameters. An integrated torque 
trend display enables measurement of viscosity 
changes.

Programmable functions
Integrated temperature measurement
Interval operation, timer and lock function
Adjustable safety circuit

IP protection class according to DIN EN 60529: IP 40

Supplied without accessories, a wide range of accessories are available to order separately.

VOS 40 digital

VOS 60 control

https://xx.vwr.com/store/catalog/product.jsp?catalog_number=620-8104&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=442-0316&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=442-0252&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=431-2944&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=431-9114&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=431-2912&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=441-0344&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=441-0343&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=441-2901&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=441-0304&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=441-0302&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=441-0303&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=441-0305&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
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Stirrers

Description Stirrer - Ø (mm) Shaft - Ø (mm) Shaft length (mm) Max. revolutions (min-1) Pk Cat. No.
Stainless steel
3-blade stirrer 45 8 350 2000 1 441-2911
3-blade stirrer 55 8 350 2000 1 441-2912
3-blade stirrer 140 10 550 800 1 441-2913
PTFE coated
3-blade stirrer (PTFE) 75 8 350 800 1 441-2125

Overhead stirrer tools, 3-blade stirrers
Made from stainless steel, except 441-2125, which is PTFE coated. 
Stirrers draw the material to be mixed from the top of the vessel to 
the bottom. Minimal shearing forces.

• Ideal for stirring liquids at medium to high speeds

Description Stirrer - Ø (mm) Shaft - Ø (mm) Shaft length (mm) Max. revolutions (min-1) Pk Cat. No.
4-blade stirrer 50 8 350 2000 1 441-2901
4-blade stirrer 100 8 540 800 1 441-2903
4-blade stirrer 150 13 800 600 1 441-2904

Overhead stirrer tools, 4-blade stirrers
Made from stainless steel. Stirrers draw the material to be mixed from the top of the 
vessel to the bottom. Local shearing forces.

• For medium to high speed range
• Ideal for stirring liquids with low to medium viscosity
• Creates axial flow

Overhead stirrer tools, turbine stirrers
Made from stainless steel. Stirrers draw the material to be mixed from above. Minimal 
shearing forces.

• Ideal for stirring liquids at medium to high speeds 
• Creates axial flow

Description Stirrer - Ø (mm) Shaft - Ø (mm) Shaft length (mm) Max. revolutions (min-1) Pk Cat. No.
Turbine stirrer 30 8 350 2000 1 441-2921
Turbine stirrer 50 8 350 2000 1 441-2922
Turbine stirrer 70 10 400 800 1 441-2923
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Description Stirrer - Ø (mm) Shaft - Ø (mm) Shaft length (mm) Max. revolutions (min-1) Pk Cat. No.
Dissolver stirrer 42 8 350 2000 1 441-2954
Dissolver stirrer 80 8 350 2000 1 441-2951
Dissolver stirrer 100 10 350 1000 1 441-2953

Overhead stirrer tools, dissolver stirrers
Made from stainless steel. Stirrers draw the material to be mixed from the top and the bottom. High 
turbulence and high shearing forces.

• Ideal for stirring liquids at medium to high speeds
• Creates radial flow
• Choice of three different stirrer formats

Description Stirrer - Ø (mm) Length (mm) Shaft - Ø (mm) Shaft length (mm) Max. revolutions (min-1) Pk Cat. No.
Anchor stirrer 45 350 8 350 1000 1 441-2931
Anchor stirrer 90 350 8 350 1000 1 441-2932

Overhead stirrer tools, anchor stirrers
Made from stainless steel. Ensures minimum deposits on vessel walls, and even 
distribution of high mineral content in liquids, ideal for mixing polymer reactions. High 
shearing forces at edges.

• Ideal for stirring liquids at low speeds 
• Suitable for stirring liquids with medium to high viscosity 
• Creates tangential flow

Description Stirrer - Ø (mm) Shaft - Ø (mm) Shaft length (mm) Max. revolutions (min-1) Pk Cat. No.
Paddle stirrer 70 8 550 800 1 441-2942
Paddle stirrer 150 13 800 600 1 441-2944

Overhead stirrer tools, paddle stirrers
Made from stainless steel. Gentle stirring with minimal turbulence.

• Ideal for stirring liquids at low to medium speeds 
• Creates tangential flow

Description Stirrer - Ø (mm) Shaft - Ø (mm) Shaft length (mm) Max. revolutions (min-1) Pk Cat. No.
Centrifugal stirrer 60/15 8 350 2000 1 441-2961
Centrifugal stirrer 100/24 8 550 800 1 441-2962

Overhead stirrer tools, centrifugal stirrers
Made from stainless steel. Two blades which open with increasing speed.

• For stirring in round vessels with narrow necks 
• Ideal for stirring liquids at medium to high speeds 
• Creates axial flow
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Vortex

Description Pk Cat. No.
Vortex mixer, lab dancer, EU/UK-plug 1 444-0004

Description Pk Cat. No.
Accessories
Replacement rubber head 1 444-0010

Model lab dancer
Max. capacity (ml) 50
Motor input/output (W) 1,2/0,8
Orbital diameter (mm) 4,5
Shaking motion Orbital
Speed range (min-1) 2800 fixed
Weight (kg) 0,55
Ø×H (mm) 100×70

Vortex mixer, lab dancer

Vortex mixer suitable for single, small containers up to 30 mm in 
diameter, for example, test tubes, centrifuge tubes and microtubes. The upper 
casing is PP and the test tube surface is made from inert TPU-plastic; the bottom 
section is a coated, zinc die-casting.

• Small, compact and reliable
• Excellent mixing action

IP protection class according to DIN EN 60529: IP 40

Supplied with 12 V power pack set.

Description Pk Cat. No.
VV3 Vortex mixer, EU-plug 1 444-0007
VV3 Vortex mixer, UK-plug 1 444-0093
VV3 Vortex mixer, CH-plug 1 444-0094

Description For Pk Cat. No.
Accessories
Standard attachment Continuous or touch mode 1 444-2748
Flask attachment for Erlenmeyer or round bottom flasks, 100 up to 250 ml** Continuous mode 1 412-0107
Attachment for single-handed operation, 88 mm round with rubber insert Continuous or touch mode 1 412-0100
Universal attachment, 150 mm with rubber insert Continuous mode 1 412-0101
Test tube attachment, for 18 reagent tubes, 10 mm** Continuous mode 1 412-0103
Test tube attachment, for 12 reagent tubes, 12 mm** Continuous mode 1 412-0104
Test tube attachment, for 8 reagent tubes, 16 mm** Continuous mode 1 412-0105
Test tube attachment, for 8 reagent tubes, 20 mm** Continuous mode 1 412-0106
Test tube attachment, for 54 microcentrifuge tubes, 1,5/2,0 ml** Continuous mode 1 412-0102
Microtitre plate attachment for 1 standard microtitre plate** Continuous mode 1 441-0036
Standard attachment for test tubes, or small beakers Continuous or touch mode 1 412-0099

Model VV3
Max. capacity (ml) 250
Motor input/output (W) 58/10
Orbital diameter (mm) 4
Shaking motion Orbital
Speed range (min-1) 500 - 2500*
Weight (kg) 4,5
W×D×H (mm) 127×149×136

Vortex mixer, VV3
Vortex mixer suitable for a range of different applications due to three interchangeable attachments and various 
inserts. Microtubes, microtitre plates, even 250 ml Erlenmeyer flasks can be attached by means of the specially 
designed strap. Attachments click securely onto the unit in any position. The unit is 
sturdy with coated, zinc die-casting.

• Small and compact design
• Wide speed range, infinitely adjustable
• Touch or continuous mode

IP protection class according to DIN EN 60529: IP 21

Supplied with standard attachment for test tubes or small beakers.

* Depending on attachment and loading
** Use in combination with 412-0101
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Description Pk Cat. No.
Fixed speed mini vortex mixer with EU plug (and CH adapter) 1 444-0994
Fixed speed mini vortex mixer with UK plug 1 444-0995
Analogue mini vortex mixer with EU plug (and CH adapter) 1 444-0996
Analogue mini vortex mixer with UK plug 1 444-0997
Digital mini vortex mixer with EU plug (and CH adapter) 1 444-0998
Digital mini vortex mixer with UK plug 1 444-0999
Pulsing mini vortex mixer with EU plug (and CH adapter) 1 444-1041
Pulsing mini vortex mixer with UK plug 1 444-1042

Description Pk Cat. No.
Accessories
Cup head and cup head cover complete, 76 mm Ø 1 444-0208
Ampoule tube adapters 15 - 17 mm Ø (detailed above) 1 444-0212
Ampoule tube adapters 10 - 17 mm Ø (detailed above) 1 444-0213
Tube holder kit with retainer (detailed above) 1 444-7047
Insert retainer that holds the accessories (tubes, microplates, microtubes, etc) and the vessel harnesses 1 444-7048
Vessel harness for use with e.g. Erlenmeyer flasks* 2 444-7050
Foam insert for 9 − 13 mm Ø tubes (e.g. 5 ml culture tubes)* 2 444-7051
Foam insert for 14 − 19 mm Ø tubes (e.g. 15 ml centrifuge tubes)* 2 444-7052
Foam insert for 20 − 25 mm Ø tubes (e.g. 50 ml centrifuge tubes)* 2 444-7053
Cup head only, 76 mm Ø 1 444-7058
Head cover only for 444-7058, 76 mm Ø 1 444-7059
Foam insert, blank without holes* 2 444-0211
Holder for 12×1,5/2,0 microcentrifuge tubes (included with pulsating vortex mixer 444-0206) 1 444-0214
Tube holder for 0,5 ml microtubes for continuous operation, holds 24 tubes** 1 444-0215
Tube holder for 1,5/2,0 ml microtubes for continuous operation, holds 18 tubes** 1 444-0216
Single tube holder for 15 and 50 ml tubes, hands-free shaking, accommodates tube up to 15 cm long or adapter (444-0215 or 444-0216) for microtubes 1 444-0217
Foam insert for 48×0,25 - 2,0 ml microcentrifuge tubes, included in 444-0209* 2 444-0218
Foam insert microplate holder for 96-well plate or a deep-well block, included in 444-0210* 2 444-0219
Set of inserts to be used with insert retainer (444-7048) consists of:
1× foam insert without holes (444-0211); 1× foam insert to hold 9 - 13 mm tubes (444-7051); 1× foam insert to hold 14 - 19 mm tubes (444-7052); 1× foam 
insert to hold 20 -  29 mm tubes (444-7053)

1 SET 444-7049

Small cup head 1 444-7060

Model Fixed speed Analogue Digital Pulsing
Motor input  (W)  150 
Orbit (mm) 4,9 2,5
Shaking motion  Orbital 
Speed range (min-1) 2500 300 - 2500 500 - 2500
Weight (kg) 4,1
W×D×H (mm) 112×178×135

Mini Vortex mixers
Ergonomic mini vortex mixers with features to suit different 
applications, these compact units provide optimum comfort and 
minimal stress. 

• Continuous or touch mode operation (except fixed speed unit which has touch 
mode only)

• Can be used at 4 to 40 °C (maximum 85% relative humidity, non condensing), in 
an incubator, CO₂ incubator or cold room

• Pulsing model has unique action which reduces heat generation and ensures 
efficient mixing and disruption

• Digital and pulsing units have timer, 1 s to 160 h

The analogue unit features low speed start up for gentle shaking or high speed 
vigorous mixing. 

The fixed speed unit starts mixing when the cup head is pressed down, it provides 
vigorous vortexing at full speed. 

The digital model is ideal for applications that need reproducable results as the 
microprocessor control maintains the set speed. The timer displays elapsed time or 
can be programmed to a user-defined time limit and will switch off 
when elapsed time reaches zero.

The pulsing model provides powerful pulsing, ensuring complete cell 
disruption within minutes for glass bead procedures.

Supplied with 1830 mm power cord with EU and UK plug or CH 
adapter, cup head, 7,6 cm head and 7,6 cm rubber head cover, the 
pulsing vortex mixer is also supplied with a 1,5 to 2 ml microtube 
holder with built-in cup head.

Maximum speed will vary depending on which accessory is used.
* Can only be used with insert retainer 444-7048
** Can only be used with tube holder 444-0217

Digital Pulsing
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Vortex

Description Pk Cat. No.
Analogue models
Heavy duty vortex mixer, analogue, EU-plug 1 444-7133
Heavy duty vortex mixer, analogue, UK-plug 1 444-7134
Heavy duty vortex mixer, analogue, CH-plug 1 444-7135
Digital models
Heavy duty vortex mixer, digital, EU-plug 1 444-7130
Heavy duty vortex mixer, digital, UK-plug 1 444-7131
Heavy duty vortex mixer, digital, CH-plug 1 444-7132

Model Analogue heavy duty vortex mixer Digital heavy duty vortex mixer
Max. capacity (kg) 1,1
Orbit (mm) 4,9
Shaking motion Orbital

Speed range (min-1)
On mode: 300 - 2500

Touch mode: 300 - 3500
Weight (kg) 6,8
W×D×H (mm) 168×241×160

Vortex mixers, heavy duty, Analogue and Digital
VWR heavy-duty vortex mixers have an efficient motor enabling units to operate in continuous mode and handle all 
accessories over the entire speed range. Choice of two modes of 
operation: ‘Touch’ mode for mixing tubes when the cup head or 
universal holder with cover is depressed or ‘On’ mode when using 
any of the accessory attachments for continuous operation. 

• Both units designed for continuous duty
• Can be used at 4 to 40 °C (85% relative humidity, non 

condensing), in an incubator, CO2 incubator or cold room
• Digital model has  LED displays for speed and time

The analogue unit is a variable speed mixer designed for continuous 
duty, and the digital version is ideal for applications that demand 
repeatable results. This model features touch pad controls and LED 
displays for accurate speed (rpm) and time (minutes and seconds) results. 
Microprocessor control maintains set speed for strong, consistent mixing 
action. Timer will display elapsed time or, when programmed to user-defined time 
limits, the unit will shut off when time reaches zero.

Supplied with cup head, universal holder with cover, foam microtube insert for 38x1,5 
to 2,0 ml microtubes, and a 2340 mm detachable cord and plug.

Vortex mixer
This vortex mixer combines state of the art electronics with design and 
comfort. Start the vortexing action by simply pressing down on the holder or 
platform. The heavy casing protects from splashes, while the round foot knobs 
ensure a secure positioning on the bench top preventing the unit from moving 
across the bench.

• 5 mm orbital vibration 
• Option of intermittent or continuous operating modes 
• Analogue speed setting dial for infinitely variable speeds

IP protection class according to DIN EN 60529: IP 22

Supplied with plate for 20 mm diameter test tubes. A large platform for flasks up 
to 50 ml is optionally available (see accessories).

* With optional accessories 444-1388 and 444-1383

https://xx.vwr.com/store/catalog/product.jsp?catalog_number=444-1383&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=444-1388&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=444-7133&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=444-7134&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=444-7135&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=444-7130&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=444-7131&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=444-7132&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018


19VWR® FOR STIRRING, MIXING, SHAKING & BLENDING   |   VWR 

Description Pk Cat. No.
Advanced vortex mixer, EU plug 1 444-0985
Advanced vortex mixer, UK plug 1 444-0992
Standard vortex mixer, analogue control, EU plug 1 444-0986
Standard vortex mixer, analogue control, UK plug 1 444-0993

Description For Pk Cat. No.
Accessories
Double microplate holder 2 standard microplates 1 444-7138

Model Standard Advanced
Capacity 2 microplates
Motor input  (W) 30
Orbit (mm) 3,5
Shaking motion Orbital

Speed range (min-1)
On mode: 300 - 2500

Touch mode: 300 - 3500
Weight (kg) 5,4
W×D×H (mm) 267×137×114

Vortex mixers, for microplates or tubes, Standard and Advanced 
The VWR Standard microplate vortex mixer is a variable-
speed analogue unit, with its high speed and small orbit 
is optimal for effectively mixing microplates. The VWR 
Advanced microplate vortex mixer is ideal for applications 
that demand repeatable results.

• Both models are designed for continuous operation
• Ideal for shaking microplates or tubes 
• Optional double-microplate holder is available
• Advanced model has LED display for speed and time
• Can be used at 4 to 40 °C (85% relative humidity, non 

condensing), in an incubator or cold room

It features touch pad controls and LED displays for accurate 
speed (rpm) and time (minutes and seconds) results. 
Microprocessor control maintains set speed for strong, 
consistent mixing. Timer displays elapsed time or a user-
defined time limit, the unit will shut off when time reaches 
zero. Both models feature two modes of operation: ‘Touch’ 
mode activates mixing when cup head is depressed or 
‘On’ mode for continuous operation with microplate 
attachment.

Supplied with a cup head, single microplate holder and a 
detachable EU type plug with UK and CH adapters. Optional 
accessories available include cup head, double microplate holder and spare single microplate holder.

Description Pk Cat. No.
Vortex mixer, EU-plug 1 444-1372
Vortex mixer, UK-plug 1 444-1378
Vortex mixer, CH-plug 1 444-1379

Description Pk Cat. No.
Accessories
Test tube holding device, holds one test tube securely during continuous shaking 1 444-1388
Large tray for 50 ml flasks, 62 mm Ø 1 444-1383
Replacement tray, small, 20 mm Ø 1 444-1382

Model Vortex mixer
Max. capacity (ml) 50*
Motor input  (W) 51
Orbit (mm) 5
Speed range (min-1) 0 - 2500
Weight (kg) 2,8
W×D×H (mm) 134×105×172
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Vortex

Description Pk Cat. No.
Cup head and cup head cover complete, 76 mm Ø 1 444-0208
Microtube holder kit with retainer (detailed above) 1 444-0209
Microplate holder kit with retainer (detailed above) 1 444-0210
Ampoule tube adapters 15 - 17 mm Ø (detailed above) 1 444-0212
Ampoule tube adapters 10 - 17 mm Ø (detailed above) 1 444-0213
Tube holder kit with retainer (detailed above) 1 444-7047
Insert retainer that holds the accessories (tubes, microplates, microtubes, etc) and the vessel harnesses 1 444-7048
Vessel harness for use with e.g. Erlenmeyer flasks* 2 444-7050
Foam insert for 9 − 13 mm Ø tubes (e.g. 5 ml culture tubes)* 2 444-7051
Foam insert for 14 − 19 mm Ø tubes (e.g. 15 ml centrifuge tubes)* 2 444-7052
Foam insert for 20 − 25 mm Ø tubes (e.g. 50 ml centrifuge tubes)* 2 444-7053
Cup head only, 76 mm Ø 1 444-7058
Head cover only for 444-7058, 76 mm Ø 1 444-7059
Foam insert, blank without holes* 2 444-0211
Holder for 12×1,5/2,0 microcentrifuge tubes (included with pulsating vortex mixer 444-0206) 1 444-0214
Tube holder for 0,5 ml microtubes for continuous operation, holds 24 tubes** 1 444-0215
Tube holder for 1,5/2,0 ml microtubes for continuous operation, holds 18 tubes** 1 444-0216
Single tube holder for 15 and 50 ml tubes, hands-free shaking, accommodates tube up to 15 cm long or adapter (444-0215 or 444-0216) for microtubes 1 444-0217
Foam insert for 48×0,25 - 2,0 ml microcentrifuge tubes, included in 444-0209* 2 444-0218
Foam insert microplate holder for 96-well plate or a deep-well block, included in 444-0210* 2 444-0219
Set of inserts to be used with insert retainer (444-7048) consists of:
1× foam insert without holes (444-0211); 1× foam insert to hold 9 - 13 mm tubes (444-7051); 1× foam insert to hold 14 - 19 mm tubes (444-7052); 1× foam 
insert to hold 20 -  29 mm tubes (444-7053)

1 SET 444-7049

Small cup head 1 444-7060

Accessories for VWR® analogue, digital and pulsing vortex shakers

Tube holder kit (444-7047) consists of:

• Insert retainer

• Tube holder for 10 tubes of Ø 9 mm, 8 

tubes of Ø 13 mm

• Tube holder for 8 tubes of Ø 14 mm, 8 

tubes of Ø 19 mm

• Tube holder for 8 tubes of Ø 25/29 

mm, 5 tubes of Ø 20 mm

• 2 vessel harnesses (e.g. Erlenmeyer)

• Foam insert without holes

Attachment and foam inserts for 

microplates (444-0210):

Set of 2 foam inserts for microplates 

(444-0219) and 1 insert retainer (444-7048)

Insert holder and foam inserts for microtubes (444-0209):

Set of 2 foam inserts for microtubes (444-0218) and 1 insert retainer (444-7048)

Single tube holder (444-0217):

Fits all vortex shakers and holds tubes 64 to 114 mm length, minimum Ø 19 mm. Hands-free mixing. Simple assembly, no tools 

required. Holds 15 or 50 ml centrifuge tubes.

Ampoule tube adapters (444-0212 and 444-0213)

Clamping devices for up to 4 vials or tubes. 2 sizes available:

For vials/tubes 15 – 17 mm Ø

For vials/tubes 10 – 17 mm Ø

* Can only be used with insert retainer 444-7048

** Can only be used with tube holder 444-0217
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Description Pk Cat. No.
Multi-tube vortex shaker, analogue 1 444-7063
Multi-tube vortex shaker, digital 1 444-7061

Description Pk Cat. No.
Accessories
Post extension kit, 150 mm 1 444-7062
Replacement tray pad set, grey 1 444-7064
Holder, foam rubber, for tubes 50×10 mm, grey 1 444-7065
Holder, foam rubber, for tubes 50×12 mm, blue 1 444-7066
Holder, foam rubber, for tubes 50×13 mm, yellow 1 444-7067
Holder, foam rubber, for tubes 50×16 mm, green 1 444-7068
Holder, foam rubber, for tubes 28×25 mm, white 1 444-7091
Holder, foam rubber, for conical tubes 15×50 ml, red 1 444-7092

Model Analogue Digital
Motor (W) 100
Orbit (mm) 3,6
Speed (min-1) 1200 - 2400 500 - 2500
Timer (min) 0 - 1 1 - 9999
Weight (kg) 18,6
W×D×H (mm) 384×241×406

Multi-tube vortexers
Designed to hold multiple test tubes, test tube racks, vials or cylinders. Vortexing action is created by securing the top of 
the vessel in place while allowing the bottom to move freely in a defined orbit. Two stainless steel posts hold the support 
plate securely in place for quiet, rattle-free 
mixing. The support plate is easily adjustable 
by loosening knobs and moving the support 
plate up and down. The circular groove around 
the top of the taller post allows the support 
plate to be swung away from the tray for 
easy removal of samples. The suction cup feet 
dampen motion and prevent the unit from 
moving along the work bench. Made from 
stainless steel with corrosion resistant paint. 
Equipped with a powerful, permanent magnet 
motor with sealed ball bearings. Motor is rated 
for continuous duty.

• Ideal for mixing many tubes at one time
• Handles larger volumes than standard 

vortexers
• Analogue and digital models available

Analogue vortexer (444-7063) has adjustable 
speed with an automatic timer for simple 
repeat procedures and a conveniently angled 
front panel.

Digital vortexer (444-7061) features a microprocessor controller for digital programming of both speed and time and a pulse 
feature for difficult mixing applications. Ideal for applications that require accuracy and repeatability. Digital readouts of both 
speed and time are easily viewed from the easy to read LED display.

Timer can be programmed or can be run in continuous mode. Versatile pulsing feature stops and starts the unit in pre-determined 
increments to add further agitation to mixing process. Pulsing program can be set from 1 second on/off up to 59 seconds on/
off, allowing for a wide variety of pulsing combinations. The operator can set the 
pulsing features to run for 1 to 59 seconds and have a delay of 59 seconds, then 
the cycle repeats. Pulsing can be used in both timed and continuous mode.

Supplied with one 50×12 mm blue test tube rack (444-7066). Additional colour 
coded foam test tube racks, post extension kit and replacement tray pad set are 
sold separately. Each unit is supplied complete with three plugs: EU, UK and CH for 
use throughout Europe.
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Thermo shake mixer

Description Pk Cat. No.
Thermal Shake lite 1 460-0249

Description For No. of holes Pk Cat. No.
Accessories
Aluminium block 0,5 ml tubes 54 1 460-0251
Aluminium block 1,5 ml tubes 40 1 460-0250
Aluminium block 0,5 and 1,5 ml tubes 26 + 24 1 460-0255
Aluminium block 2,0 ml tubes 40 1 460-0256
Aluminium block 15 ml tubes 24 1 460-0253
Aluminium block 0,2 ml PCR tubes or plates 96 1 460-0252
Aluminium block Water bath block (115×73×38 mm) - 1 460-0254
Aluminium block 96-well ELISA plate - 1 460-0257

Model Thermal Shake lite
Heating speed (°C/min) 6,5
Orbit (mm) 3
Speed range (min-1) 300 - 1500
Temperature accuracy (°C) ±0,5
Temperature control range (°C) 14 below ambient to 100
Weight (kg) 8,5 
W×D×H (mm) 330×166×240

Thermoshaker, Thermal Shake lite

The combination of heating/cooling and shaking makes the Thermal Shake lite microtube shaking incubator ideal for many life 
science research applications in molecular biology, biochemistry and clinical chemistry. Its compact footprint incorporates an 
intuitive control panel with large multicolour display, allowing users to easily program and view temperature, time and speed 
settings. 

• Choice of eight interchangeable aluminium blocks accommodate PCR plates and tubes ranging from 0,2 – 15 ml
• Fine tune speed control
• Rapid heating and cooling
• Compact footprint

Supplied without blocks, blocks must be ordered separately.
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Description Pk Cat. No.
Thermal Shake Touch, EU-plug 1 460-0202
Thermal Shake Touch, NIST certificate, EU-plug 1 460-0203
Thermal Shake Touch, UK-plug 1 460-0204
Thermal Shake Touch, NIST certificate, UK-plug 1 460-0205
Thermal Shake Touch,  CH-plug 1 460-0206
Thermal Shake Touch, NIST certificate, CH-plug 1 460-0207

Description Well size (mm) For No. of holes Depth (mm) Pk Cat. No.
Interchangeable blocks for  Thermal Shake Touch and Cooling Thermal Shake Touch
Interchangeable tube block Ø 7,9 30×0,5 ml tubes** 30 24,6 1 460-0209
Interchangeable tube block Ø 11,1 24×1,5 ml tubes** 24 35,3 1 460-0210
Interchangeable tube block Ø 11,5 24×2,0 ml tubes** 24 35,3 1 460-0211
Interchangeable tube block Ø 12,3 24×12 mm tubes 24 35,3 1 460-0212
Interchangeable tube block Ø 12,6 24×2,0 ml cryotubes 24 30,5 1 460-0213
Interchangeable tube block Ø 30,0 4×50 ml conical tubes 4 100,9 1 460-0215
Interchangeable tube block Ø 17,3 9×15 ml conical tubes 9 104,4 1 460-0214
Interchangeable thermal microplate block with lid 129,5×78,7 1×96 well microplate 1 23 1 460-0208

Model Thermal Shake Touch
Heating speed (°C/min) 5
Orbit (mm) 3
Speed accuracy (%) ±2
Speed range (min-1) 300 - 3000

Temperature accuracy (°C)
±1 (between 20 and 45 °C)

±2 (above 45 °C)
Temperature control range (°C) RT* +4...100
Weight (kg) 4,4
W×D×H (mm) 248×260×132

Thermoshaker, Thermal Shake Touch
The Thermal Shake Touch is designed for applications that require consistent 
and precise results. With heating and shaking capabilities, the low profile 
unit uses interchangeable blocks to accommodate a wide variety of 
tubes and microplates. The LCD touch screen enables faster setting 
of temperature, speed and time, which can all be viewed at 
once. Display features on-screen help topics with operational 
tips. Touch screen is compatible with rubber gloves used in 
laboratories.

• Easy to use 109 mm colour LCD touch screen allows the 
user to save and visibly track progress through the live 
status bar for five user-defined programs, each with five 
individual steps 

• Suitable for rapid heating, high speed shaking and a 
pulse mode feature, ideal for quick vortex applications

• Timer with audible alarm, 1 min to 99 h, 59 min, heat 
function will automatically shut off if the unit recognises an 
internal issue

• USB port can transfer information to a flash drive for data logging, 
program storage and software updates

Program control capabilities allow user-programmable operation for automated use and memory for five separate, five-step 
programs. Adjustable temperature ramp rate feature separately defines the heating rates in increments of 0,5 °C/min. Single-point 
calibration mode for maximum temperature accuracy, the single-point calibration procedure allows the user to calibrate up to six 
different defined temperatures. Constructed from a high quality heat and chemically resistant polymer so the housing remains 
cool to the touch throughout normal operating temperatures. Maximum temperature limiting function ensures the temperature 
will not exceed user-defined limits allowing control of temperature-sensitive samples. A hot top warning illuminates when the 
temperature reaches 40 °C and remains on until the unit is cooled below 40 °C.

The unit’s enhanced electronics and temperature sensor provide accurate, dependable temperature settings across the operating 
range from 5 to 35 °C, (maximum 80% relative humidity, non condensing). Applications include cell cultures, DNA, RNA and 
protein studies.

Supplied with 1,5 ml block  (460-0210), a rack and a cover, additional blocks must be ordered separately. Note that Eppendorf 
Thermomixer R® blocks are compatible with the VWR® Thermal Shake Touch. Model with NIST traceable certificate is also available, 
this includes a three-point NIST traceable calibration. The traceable certificate includes actual calibration measurement data and 
uncertainty. The calibration laboratory is ISO/IEC 17025 compliant.

*RT = Ambient
** Microtube blocks include a removable rack and cover.
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Thermo shake mixer

Description Pk Cat. No.
Cooling Thermal Shake Touch, EU-plug 1 460-0196
Cooling Thermal Shake Touch, UK-plug 1 460-0198
Cooling Thermal Shake Touch, CH-plug 1 460-0200
Cooling Thermal Shake Touch, NIST certificate, EU-plug 1 460-0197
Cooling Thermal Shake Touch, NIST certificate, UK-plug 1 460-0199
Cooling Thermal Shake Touch, NIST certificate, CH-plug 1 460-0201

Description Well size For No. of holes Depth Pk Cat. No.
Interchangeable blocks for  Thermal Shake Touch and Cooling Thermal Shake Touch
Interchangeable tube block Ø 7,9 mm 30×0,5 ml tubes** 30 24,6 mm 1 460-0209
Interchangeable tube block Ø 11,1 mm 24×1,5 ml tubes** 24 35,3 mm 1 460-0210
Interchangeable tube block Ø 11,5 mm 24×2,0 ml tubes** 24 35,3 mm 1 460-0211
Interchangeable tube block Ø 12,3 mm 24×12 mm tubes 24 35,3 mm 1 460-0212
Interchangeable tube block Ø 12,6 mm 24×2,0 ml cryotubes 24 30,5 mm 1 460-0213
Interchangeable tube block Ø 30,0 mm 4×50 ml conical tubes 4 100,9 mm 1 460-0215
Interchangeable tube block Ø 17,3 mm 9×15 ml conical tubes 9 104,4 mm 1 460-0214
Interchangeable thermal microplate block with lid 129,5×78,7 mm 1×96 well microplate 1 23 mm 1 460-0208

Model Cooling Thermal Shake Touch

Cooling rate (°C/min)
Above ambient: 2 - 3

Below ambient: 0,5 - 1,0
Heating speed (°C/min) 5
Orbit (mm) 3
Speed accuracy (%) ±2
Speed range (min-1) 300 - 3000

Temperature accuracy (°C)
±0,5 (between 20 and 45 °C)

±2 (below 20 °C and above 45 °C)
Temperature control range (°C) From 17 below ambient to 100
Weight (kg) 4,4
W×D×H (mm) 248×260×132

Thermoshaker, Cooling Thermal Shake Touch

• Suitable for rapid heating, cooling and high speed shaking and a pulse 
mode feature, ideal for quick vortex applications

** Microtube blocks include a removable rack and cover.

Microplate shaker
Microplate shaker with microprocessor control which holds two or four microplates, deep 
well plates or two microtube racks. Variable speed across a wide range may be adjusted 
to suit the application; a low speed ensures that the well contents are not ejected, 
more vigorous agitation provides effective aeration across the small surface area of 
each of the wells. Ideal for use in immunology, biotechnology, microbiology and 
pharmacology applications.

• Two independent LED displays show speed and time
• Integral timer, 1 s to 160 h, shows elapsed time or counts down, automatic 

switch off and audible alarm when program is complete
• Can be used at −10 to +60 °C (80% relative humidity, non condensing), 

in an incubator, CO₂ incubator or cold room

The shaker can accommodate up to two optional accessory microtube 
racks. Each rack holds 70×1,5/2,0 ml microtubes.

Model Microplate shaker
No. of microplates held 2 or 4
Orbit (mm) 3,0
Power (W) 25
Speed (min-1) 100 - 1200
Speed accuracy (%) ±2
Weight (kg) 10
W×D×H (mm) 280×430×100

Description Pk Cat. No.
Microplate shaker, EU-plug 1 444-0270
Microplate shaker, CH-plug 1 444-0271
Microplate shaker, UK-plug 1 444-7094

Description For Pk Cat. No.
Accessories
Microtube rack, PVC coated steel 1,5/2,0 ml tubes, holds 70 tubes 1 444-0276
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For the full portfolio of products and services for personal 
protection, please go to vwr.com/safety

Safety and protection 
solutions.

Description Pk Cat. No.
High speed microplate shaker 1 444-7016

Description Pk Cat. No.
Accessories
Replacement tray 1 444-0201
Tray pad set 1 444-7014

Model Microplate shaker, high speed
Max. load (kg) 3,2
Orbit (mm) 3,6
Power (W) 120
Speed (min-1) 600 to 2500 programmable in 1 min-1 increments
Speed accuracy (%) 2
Weight (kg) 22
W×D×H (mm) 305×394×325

Microplate shaker, high speed
Ideal for molecular biology applications, mechanical and chemical cell lysis, mixing tissue samples, mixing 
cytogenetic suspensions, and vortexing cell suspensions. Shaker is also ideal for emulsification of bi-polar 
viscous fluids and for mixing fluids in small diameter tubes. Specifically designed to shake and/or vortex microplates in timed or 
continuous modes. Shaker features programmable timed mode from 1 s to 160 h. Speed and time are easily adjusted with the up/
down arrows on the front panel.

• Holds up to 6 microplates without stacking, up to a maximum 
of 48 microplates with stacking (6 in layers horizontally, up to 8 
in a vertical stack). Can be used with vessels up to 127 mm high

• Programmable digital speed control and timer
• Programmable pulsing feature to enhance mixing action
• Can be used at 4 to 40 °C, in an incubator or cold room
• RS232 interface

The 279×311 mm tray assembly includes a foam pad and accepts 
up to 48 96-well microplates. Tray assembly height is adjustable 
from 3,2 mm up to 127 mm, accommodating most microplates, 
including deep-well microplates. Microplates can be stacked up 
to six plates high, to a maximum height of 127 mm. The unit’s 
12 suction cup feet and weight prevent the shaker from moving 
across the lab bench. Pulsing feature allows the user to program 
the unit to stop and start at a wide range of intervals. The 
repetitive stopping and starting action is ideal for difficult mixing 
applications, such as emulsification of highly viscous liquids or 
bi-polar liquids.

Supplied with top plate and tray pad set. Tray pad set and 
replacement top plate are available separately. Each unit is 
supplied complete with three plugs: EU, UK and CH for use 
throughout Europe.
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Orbital

Description Pk Cat. No.
Orbital mini shaker, EU-plug 1 444-0268
Orbital mini shaker, CH-plug 1 444-0269
Orbital mini shaker, UK-plug 1 444-7093

Description For Pk Cat. No.
Accessories
Stainless steel dilution cap tray, W×D 175×254 mm 24×28 mm dilution vials 1 444-0514

Model Orbital mini shaker
Max. load (kg) 3,6
Orbit (mm) 3
Platform W×D (mm) 222×298
Power (W) 25
Shaking motion Orbital
Speed (min-1) 100 - 1200
Speed accuracy (%) ±2
Weight (kg) 10
W×D×H (mm) 280×430×100

Orbital mini shaker
General purpose shaker with microprocessor control which is ideal for a 
range of mixing applications. Variable speed control provides consistent, 
uniform shaking action. The speed is adjustable in 10 min-1 increments 
up to 500 min-1, and increments of 25 min-1 up to 1200 min-1. The 
ramping feature slowly increases speed to the set point for added 
safety.

• Two independent LED displays show speed and time
• Integral timer, 1 s to 160 h, shows elapsed time or 

counts down and enables automatic switch off and 
audible alarm when program is complete

• Range of interchangeable attachments
• Can be used at −10 to +60 °C (max. 80% relative 

humidity), in an incubator, dry CO2 incubator or cold 
room

Supplied with perforated tray, non-slip rubber mat but 
without attachments. Accessories must be ordered 
separately.

Shaker accommodates a maximum of two of the racks 
detailed and 35×10, 20×25, 15×50, 12×125, 6×250 or 
4×500 ml flasks and 3×500 ml media bottles.
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Description Pk Cat. No.
Advanced Mini Shaker 15, EU-plug 1 444-7106
Advanced Mini Shaker 15, UK-plug 1 444-7107
Advanced Mini Shaker 15, CH-plug 1 444-7108

Model Advanced Mini Shaker 15
Max. load (kg) 3,6
Orbit (mm) 15
Platform W×D (mm) 222×298
Power (W) 25
Shaking motion Orbital
Speed (min-1) 40 - 300
Speed accuracy (%) ±2%
Weight (kg) 10,7
W×D×H (mm) 279×432×102

Orbital shaker, Advanced  Mini Shaker 15

A compact, powerful mini shaker with microprocessor control which is 

ideal for a wide variety of shaking applications. The unit has optimal 

speed range and orbit for larger samples. Variable speed control 

provides consistent, uniform shaking action. The speed is adjustable 

in 1 min-1 increments throughout the speed range. Ramping 

feature slowly increases speed to desired set point to avoid 

splashing.

• 15 mm orbit gives optimal speed for mixing larger sized 

samples, unit provides powerful shaking with a small 

footprint

• Independent LED displays for speed, time, and 

integral timer, 1 s to 160 h, shows elapsed time or 

counts down and enables automatic switch off 

and audible alarm when program is complete

• Low profile design easily fits into most hoods 

and incubators

• The maintenance-free, triple eccentric drive 

provides reliable service and continuous 

operation

• Uses a range of interchangeable accessories 

from the VWR Mini Shaker line, simply remove 

mat to mount a variety of optional flask clamps 

or test tube racks

• Can be used at −10 to +40 °C (max. 80% relative humidity), in an incubator, dry CO2 incubator or cold room

The unit features overload protection and audible and visual signals will activate when the system detects an obstruction or tray 

overload. Suitable for use in biotech, pharmaceutical, healthcare, as well as university and government areas, for applications 

including cell culture, bacterial suspensions, ELISA and solubility studies. 

Supplied with perforated tray and non-slip rubber mat but without attachments. Accessories must be ordered separately.
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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.
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Description Pk Cat. No.
Advanced 3500 orbital shaker, EU-plug 1 444-2906
Advanced 3500 orbital shaker, UK-plug 1 444-2907
Advanced 3500 orbital shaker, CH-plug 1 444-2908

Model Advanced 3500
Max. load (kg) 15,9
Orbit (mm) 19
Platform W×D (mm) 330×279
Power (W) 75
Shaking motion Orbital
Speed (min-1) 15 - 500
Speed accuracy (min-1) ±1 below 100
Weight (kg) 20
W×D×H (mm) 356×413×146

Orbital shaker, Advanced 3500
Digital shaker with microprocessor control which is ideal for a range mixing applications, e.g. cell cultures, 
solubility studies and extraction procedures. Variable speed control provides consistent, uniform shaking action. 
The Accu-drive shaking system delivers exceptional 
speed control, accuracy, safety and durability; the 
shaking system continuously monitors shaking 
speed and will maintain the set point even under 
changing loads.

• Two independent LED displays show speed and 
time

• Integral timer, 1 s to 160 h, shows elapsed time 
or counts down, automatic switch off and audible 
alarm when program is complete

• Can be used at −10 to +60 °C (max. 80% relative 
humidity, non condensing), in an incubator, CO₂ 
incubator or cold room

Displayed speed is accurate to 1% of set speed (when speed 
is above 100 min-1). The ramping feature slowly increases 
speed to the set point for added safety. Built-in load sensor can 
detect an unbalanced condition and will automatically reduce the 
min-1 to a safe speed to prevent spills and protect samples. Speed 
calibration mode allows the user to recalibrate the speed display and 
RS232 serial port provides two-way communication for data logging 
and unit control.

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.

designed for research & analysis

Trace analysis
ICP - ICP-MS - Standards - Metal trace analysis -  
High purity acids.

Go to vwr.com
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Orbital

Orbital shaker, Standard 5000

Heavy duty shaker with microprocessor control which is ideal for mixing applications with heavy loads, e.g. 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

Model Standard 5000
Max. load (kg) 22,7
Orbit (mm) 25
Platform W×D (mm) 610×457
Power (W) 75
Shaking motion Orbital
Speed (min-1) 25 - 500
Weight (kg) 45
W×D×H (mm) 676×597×155

Description Pk Cat. No.
Standard 5000 orbital shaker, EU-plug 1 444-2912
Standard 5000 orbital shaker, UK-plug 1 444-2913
Standard 5000 orbital shaker, CH-plug 1 444-2914

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.

designed for research & analysis

VWR® Chemicals catalogue
2017-2019

Chemicals, reagents, standards, microbiology media 
for laboratories and productions.

Go to vwr.com
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Description Pk Cat. No.
Advanced 5000 orbital shaker, EU-plug 1 444-2915
Advanced 5000 orbital shaker, UK-plug 1 444-2916
Advanced 5000 orbital shaker, CH-plug 1 444-2917

Model Advanced 5000
Max. load (kg) 22,7
Orbit (mm) 25
Platform W×D (mm) 610×457
Power (W) 75
Shaking motion Orbital
Speed (min-1) 20 - 500
Speed accuracy (min-1) ±1 below 100
Weight (kg) 45
W×D×H (mm) 676×597×155

Orbital shaker, Advanced 5000

Digital shaker with microprocessor control which is ideal for mixing applications with heavy loads, e.g. cell cultures, solubility 
studies and extraction procedures. Variable speed control provides consistent, uniform shaking action. The Accu-drive shaking 
system delivers exceptional speed control, accuracy, safety and durability, the system continuously monitors shaking speed and will 
maintain set point even under changing loads.

• Two independent LED displays show speed and time
• Integral timer, 1 s to 160 h, shows elapsed time or counts down, automatic switch off and audible alarm when program is 

complete
• Can be used at −10 to +60 °C (max. 80% relative humidity, non condensing), in an incubator, CO₂ incubator or cold room
• Five year warranty on motor and drive mechanism

Displayed speed is accurate to 1% of set speed (when speed is above 100 min-1). The ramping feature slowly increases speed to 
the set point for added safety. Built-in load sensor can detect an unbalanced condition and will automatically reduce the min-1 to 
a safe speed to prevent spills and protect samples. Speed calibration mode allows the user to recalibrate the speed display and 
RS232 serial port provides two-way communication for data logging and unit control.

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.
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Description Pk Cat. No.
Advanced 10000-1 orbital shaker, EU-plug 1 444-2918
Advanced 10000-1 orbital shaker, UK-plug 1 444-2919
Advanced 10000-1 orbital shaker, CH-plug 1 444-2920
Advanced 10000-2 orbital shaker, EU-plug 1 444-2921
Advanced 10000-2 orbital shaker, UK-plug 1 444-2922
Advanced 10000-2 orbital shaker, CH-plug 1 444-2923

Model Advanced 10000-1 Advanced 10000-2
Max. load (kg) 45,4
Orbit (mm) 25 51
Platform W×D (mm) 610×610
Power (W) 80
Shaking motion Orbital
Speed (min-1) 15 - 500 15 - 300
Speed accuracy (min-1) ±1 below 100
Weight (kg) 73
W×D×H (mm) 676×719×178

Orbital shakers, Advanced 10000

Orbital

Digital shakers with microprocessor control which are ideal for mixing applications with heavy loads, e.g. cell cultures, solubility 
studies and extraction procedures. Variable speed control provides consistent, uniform shaking action. The Accu-drive shaking 
system delivers exceptional speed control, accuracy, safety and durability, the system continuously monitors shaking speed and will 
maintain the set point even under changing loads.

• Two independent LED displays show speed and time
• Integral timer, 1 s to 160 h, shows elapsed time or counts down, automatic switch off and audible alarm when program is 

complete
• Can be used at −10 to +60 °C (max. 80% relative humidity, non condensing), in an incubator, CO₂ incubator or cold room
• 5 year warranty on motor and drive mechanism

Displayed speed is accurate to 1% of set speed (when speed is above 100 min-1). The ramping feature slowly increases speed to 
the set point for added safety. Built-in load sensor can detect an unbalanced condition and will automatically reduce the min-1 to 
a safe speed to prevent spills and protect samples. Speed calibration mode allows the user to recalibrate the speed display and 
RS232 serial port provides two-way communication for data logging and unit control.

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.
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Description Pk Cat. No.
Advanced 15000-1 orbital shaker, EU-plug 1 444-2924
Advanced 15000-1 orbital shaker, UK-plug 1 444-2925
Advanced 15000-1 orbital shaker, CH-plug 1 444-2926
Advanced 15000-2 orbital shaker, EU-plug 1 444-2927
Advanced 15000-2 orbital shaker, UK-plug 1 444-2928
Advanced 15000-2 orbital shaker, CH-plug 1 444-2929

Model Advanced 15000-1 Advanced 15000-2
Max. load (kg) 68
Orbit (mm) 25 51
Platform W×D (mm) 610×914
Power (W) 80
Shaking motion Orbital
Speed (min-1) 15 - 500 15 - 300
Speed accuracy (min-1) ±1 below 100
Weight (kg) 84
W×D×H (mm) 676×719×178

Orbital shakers, Advanced 15000

Digital shakers with microprocessor control which are ideal for mixing applications with very heavy loads and larger vessels, e.g. 
cell cultures, solubility studies and extraction procedures. Variable speed control provides consistent, uniform shaking action. The 
Accu-drive shaking system delivers exceptional speed control, accuracy, safety and durability, the system continuously monitors 
shaking speed and will maintain the set point even under changing loads.

• Two independent LED displays show speed and time
• Integral timer, 1 s to 160 h, shows elapsed time or counts down, automatic switch off and audible alarm when program is 

complete
• Can be used at −10 to +60 °C (max. 80% relative humidity, non condensing), in an incubator, CO₂ incubator or cold room

Displayed speed is accurate to 1% of set speed (when speed is above 100 min-1). The ramping feature slowly increases speed to 
the set point for added safety. Built-in load sensor can detect an unbalanced condition and will automatically reduce the min-1 to 
a safe speed to prevent spills and protect samples. Speed calibration mode allows the user to recalibrate the speed display and 
RS232 serial port provides two-way communication for data logging and unit control.

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.
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designed for precision

VWR® for electrochemistry
For a full range of our electrochemistry products from meters 
to buffers of all types. From simple to sophisticated.

Go to vwr.com

Model Advanced 3750
Max. load (kg) 6,8
Platform W×D (mm) 330×279
Power (W) 40
Shaking motion Reciprocating
Speed (min-1) 20 - 300
Speed accuracy (min-1) ±1 below 100
Stroke (mm) 19
Weight (kg) 20
W×D×H (mm) 356×413×146

Reciprocating shaker, Advanced 3750
Digital shaker with microprocessor control which is ideal for a range mixing applications, e.g. solubility studies and 
extraction procedures. Variable speed 
control provides consistent, uniform 
shaking action. The shaking system 
continuously monitors shaking speed and 
will maintain the set point even under 
changing loads.

• Two independent LED displays show 
speed and time

• Integral timer, 1 s to 160 h, shows 
elapsed time or counts down, 
automatic switch off and audible alarm 
when program is complete

• Can be used at −10 to +60 °C 
(maximum 80% relative humidity, 
non condensing), in an incubator, CO₂ 
incubator or cold room

Displayed speed is accurate to 1% of 
set speed (when speed is above 100 
min-1). The ramping feature slowly 
increases speed to the set point for 
added safety. Built-in load sensor can 
detect an unbalanced condition and 
will automatically reduce the min-1 to a safe speed to prevent spills and protect samples. Speed calibration mode allows user to 
recalibrate the speed display and RS232 serial port provides two-way communication for data logging and unit control.

Supplied with non-slip rubber mat, but without attachments, accessories 
must be ordered separately.

Description Pk Cat. No.
Advanced 3750 reciprocating shaker, EU-plug 1 444-2909
Advanced 3750 reciprocating shaker, UK-plug 1 444-2910
Advanced 3750 reciprocating shaker, CH-plug 1 444-2911

Reciprocal shakers
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Description Pk Cat. No.
Mini nutating mixer, EU-plug 1 444-0148
Mini nutating mixer, UK-plug 1 444-0149
Mini nutating mixer, CH-plug 1 444-0150

Description For Pk Cat. No.
Accessories
Spare dimpled mat Nutating mixer 1 444-0516

Model Mini nutating mixer
Angle (°) 20 fixed
Input power (W) 3,6
Max. load (kg) 0,8
Platform W×D (mm) 248×172
Shaking motion 3-dimensional gyratory
Speed (min-1) 20
Weight (kg) 1
W×D×H (mm) 248×172×152

Mini nutating, 3-D mixer
The mini nutating mixer that combines the action of an orbital shaker and a rocker to produce a three-dimensional 
motion which provides gentle yet thorough mixing without foaming. Ideal for mixing samples in blood and 
centrifuge tubes. Speed and angle of tilt are fixed, providing the 
optimum conditions for mixing and re-suspending samples in 
blood and centrifuge tubes.

• Gentle movement keeps fragile tissue intact 
• Can be used at 4 to 65 °C (85% relative humidity, non 

condensing), in an incubator or cold room

IP protection class according to DIN EN 60529: IP 54

Supplied with dimpled rubber mat.

Description Pk Cat. No.
Mini blot shaker, EU-plug 1 700-0245
Mini blot shaker, UK-plug 1 700-0246
Mini blot shaker, CH-plug 1 700-0247

Description Pk Cat. No.
Accessories
Large blot box, 117×89 mm 10 700-0248
Small blot box, 91×66 mm 10 700-0249

Model Mini blot shaker
Angle (°) Fixed 5
Max. load (kg) 0,8
Operating temperature range (°C) Ambient +4...65
Platform W×D (mm) 200×165
Shaking motion 3-dimensional
Speed (min-1) Fixed 20
Weight (kg) 0,88
W×D×H (mm) 240×171×150

Mini blot, 3-D shaker
The Mini blot shaker combines the actions of a rocker and a shaker to produce a three-dimensional motion that is gentle 
enough for fragile gels and blots, yet provides thorough mixing.

• Gyratory action for gentle, efficient staining
• Optimal pitch and speed for processing Western blots
• Can be used in an incubator or cold room

Designed for processing blots and staining applications, the pitch and speed of the 
shaker are optimally set to allow for use of a minimal amount of solution while 
preventing the membrane or gel from drying out. Using a smaller amount of 
reagents helps to conserve valuable probes and antibodies.

Supplied with a non-slip rubber mat and two large blot boxes. Two 
sizes are available to hold blots of 8×10 and 10×10 cm gels. The 
larger boxes will accommodate gels from VWR’s modular Mini 
vertical PAGE systems.

https://xx.vwr.com/store/catalog/product.jsp?catalog_number=700-0248&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=700-0249&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=444-0516&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=444-0148&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=444-0149&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=444-0150&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=700-0245&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=700-0246&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=700-0247&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018


36 VWR   |    VWR® FOR STIRRING, MIXING, SHAKING & BLENDING

Description Pk Cat. No.
Rocking platform shaker, single tier, EU-plug 1 444-0142
Rocking platform shaker, single tier, UK-plug 1 444-0143
Rocking platform shaker, single tier, CH-plug 1 444-0144
Rocking platform shaker, double tier, EU-plug 1 444-0145
Rocking platform shaker, double tier, UK-plug 1 444-0146
Rocking platform shaker, double tier, CH-plug 1 444-0147

Model Single tier Double tier
Angle (°) ±20
Input power (W) 24
Max. load (kg) 5
Platform W×D (mm) 356×280
Shaking motion Rocking
Speed (min-1) 6 - 120
Weight (kg) 6,9 8,0
W×D×H (mm) 355×352×160 355×352×250

Rocking platform shakers
Rocking platform shakers have variable speed and adjustable tilt to provide optimum control of mixing conditions, 
a gentle wave motion is ideal for blotting membranes and gels. Shakers maintain 
constant speed regardless of load or voltage fluctuations. Durable shakers with 
choice of models with single- or double-tiered stainless steel platforms.

• Continuous or timer operation from 1 to 120 min, with automatic switch 
off 

• Model with double platform increases sample capacity when bench 
space is limited 

• Can be used at 4 to 65 °C (80% relative humidity, non condensing), in 
an incubator or cold room

IP protection class according to DIN EN 60529: IP 54

Supplied with non-slip rubber mat.

Model Rocking platform shaker
Angle (°) 0 - 15*
Max. load (kg) 4,5**
Platform W×D (mm) 254×324
Shaking motion Rocking
Speed range (min-1) 1 - 50*
Weight (kg) 6,5
W×D×H (mm) 279×432×127

Rocking platform shaker
Rocking platform shaker with low profile design, can be used in most fume 
hoods and incubators. The cast aluminium base offers durability and stability, 
the spill resistant design channels fluids away from internal components. 
Precise speed control provides smooth, low speed rocking motion down to 1 
min-1.

• Microprocessor control provides electronic tilt angle adjustment from 
0 to 15° while unit is operating

• LED display shows speed, tilt angle and time simultaneously
• Timer from 1 s to 160 h, with audible alarm when the time reaches zero
• Can be used at –10 to +60 °C (max. 80% relative humidity, non condensing) in 

cold rooms, incubators and CO₂ environments

Touch pad controls with easy to read LED display. Provides repeatable and accurate 
results every time and is easily visible across lab benches. Timer displays elapsed time or, 
when programmed to user-defined limit, will shut off unit when time reaches zero. Display 
will show last used settings, even after power has been turned off. Overload protection via audible and visual signals activated 
when system detects an obstruction or tray overload. Speed ramping feature slowly increases speed to desired set point to avoid 
splashing. Unit is ideal for cell culture work, staining and destaining gels, hybridisation procedures, haematology and blotting 
techniques.

Supplied with a 324×254 mm non-slip rubber mat. Stacking tray must be ordered separately.

* Note: Maximum speed/tilt angle may vary with heavy or unbalanced loads.
** Centred on tray.

Description Pk Cat. No.
Rocking platform shaker, EU-plug 1 444-0756
Rocking platform shaker, UK-plug 1 444-0757
Rocking platform shaker, CH-plug 1 444-0758

Description For Pk Cat. No.
Accessories
Spare dimpled mat to prevent tubes from rolling around Rocking platform shaker 1 444-0768
Stacking tray Rocking platform shaker 1 444-0772

Rocking platform
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Description Pk Cat. No.
3 dimensional rotator waver, EU-plug 1 444-0759
3 dimensional rotator waver, UK-plug 1 444-0760
3 dimensional rotator waver, CH-plug 1 444-0761

Description For Pk Cat. No.
Accessories
Spare dimpled mat for holding Petri dishes 3-D rotator waver 1 444-0770
Stacking tray 3-D rotator waver 1 444-0773

Model 3-D rotator waver
Angle (°) 0 - 20*
Max. load (kg) 2,3**
Platform W×D (mm) 222×299
Shaking motion 3-dimensional
Speed range (min-1) 1 - 30*
Weight (kg) 6,8
W×D×H (mm) 279×432×152

3-D rotator waver
The low profile 3-D rotator waver provides precise speed control and a smooth, low foaming, three dimensional, wave 
motion. The cast aluminium base offers durability and added stability, the spill resistant design channels fluids away 
from internal components. The microprocessor control provides electronic 
tilt angle adjustment which allows user to easily and accurately adjust 
waving angle from 0 to 20° while unit is operating. Precise speed 
control provides smooth, low speed waving motion down to 1 
min-1.

• Electronic tilt adjustment from 0 to 20° while unit is 
operating 

• LED display shows speed, tilt angle and time 
simultaneously

• Timer from 1 s to 160 h, with audible alarm when the 
time reaches zero

• Can be used at -10 to +60 °C (max. 80% relative 
humidity, non condensing) in cold rooms, incubators 
and CO₂ environments

Touch pad controls with easy to read LED display. 
Provides repeatable and accurate results every time 
and is easily visible across lab benches. Timer will display 
elapsed time or, when programmed to user-defined limit, will shut 
off unit when time reaches zero. Display will show last settings, even 
after power has been turned off. Overload protection via audible and visual 
signals activated when system detects an obstruction or overload of the tray. Speed ramping feature slowly increases speed to 
desired set point to avoid splashing. The unit easily fits into most fume hoods and incubators, and is ideal for blood samples, DNA 
extractions, blotting techniques and general mixing.

Supplied with a 299×222 mm non-slip rubber mat, suitable for holding Petri dishes. Stacking tray must be ordered separately.

* Note: Maximum speed/tilt angle may vary with heavy or unbalanced loads
** Centred on tray

designed for innovation 
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Description Pk Cat. No.
VWR rotator, EU-plug 1 444-0500
VWR rotator, CH-plug 1 444-0501
VWR rotator, UK-plug 1 444-0502

Model Tube rotator
Angle (°) Plates freely adjustable from horizontal to vertical
Capacity 36×1,5/2,0 ml tubes or 10×10/15 ml and 16×5/7 ml tubes or 6×50 ml tubes
Max. load (kg) 0,8
Operating temperature range (°C) 4 - 65
Shaking motion Rotating
Speed (min-1) 20 (fixed)
Weight (kg) 2,0
W×D×H (mm) 239×127×153

Tube rotator
A unique design of rotator makes this unit 
suitable for a wide range of mixing applications 
in biochemistry, molecular biology and 
histochemistry. The rotisserie assemblies allow 
for mixing tubes vertically, horizontally, or 
any position in between, therefore, gentle 
mixing, using a horizontal position is easily 
accommodated for applications such as 
hybridisation. Alternatively rotation with vertically 
positioned tubes produces a tumbling motion 
suitable for mixing samples in blood tubes. The 
two halves of the rotisserie can be adjusted 
independently of each other to increase versatility 
and facilitate optimisation of mixing.

• Adjustable mixing angle changed with a simple 
turn of the plate - no tools required

• Can be used at 4 to 65 °C in cold room or 
incubator

• Rotisserie assemblies available for a range of 
tube sizes

• Moulded housing and rotisserie 
plates are easy to clean

• Lightweight unit with a small 
footprint for easy manoeuvring 
and transport

The tube rotator is supplied 
with a rotisserie assembly for 
36×1,5/2,0 ml microtubes; other 
rotisseries must be ordered 
separately.

Tube Rotators
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Description Pk Cat. No.
Incubating rocking platform shaker, EU-plug 1 444-0762
Incubating rocking platform shaker, UK-plug 1 444-0763
Incubating rocking platform shaker, CH-plug 1 444-0764

Description For Pk Cat. No.
Mat for incubating rocking platform shaker
Dimpled mat, 254×191 mm Incubating rocking platform shaker 1 444-0769

Model Incubating rocking platform shaker
Int. WxDxH (mm) 197×273×97
Max. load (kg) 4,5**
Platform W×D (mm) 191×254
Shaking motion Rocking
Speed accuracy ±1 min-1

Speed range (min-1) 1 - 50*
Temperature range (°C) Ambient +5...65
Uniformity at 37 (°C) ±0,5
Weight (kg) 9,5
W×D×H (mm) 279×432×267

Incubating rocking platform shaker
The incubating rocking platform shaker combines smooth rocking motion and incubation in one compact bench top unit. 
The spill resistant design channels fluids away from internal components. The microprocessor control provides electronic 
tilt angle adjustment which allows the user to easily 
adjust the rocking angle from 0 to 15° while unit is 
operating. The PID temperature controller maintains 
precise temperature control from ambient +5 to 65 °C.

• Electronic tilt adjustment from 0 to 15° while unit is 
operating

• LED display shows temperature, speed, tilt angle and 
time simultaneously

• Timer from 1 s to 160 h, with audible alarm when 
the time reaches zero

• Can be used at 5 to 40 °C (max. 80% relative 
humidity, non condensing) in cold rooms, incubators 
and CO2 environments

Easy to use controls allow users to adjust temperature 
in 1 °C increments. Precise speed control provides 
smooth, low speed rocking motion down to 1 min-1. 
Touch pad controls with easy to read LED displays 
for temperature, speed, tilt angle and time allowing 
operator to view all settings at once. Provides 
repeatable and accurate results every time and is easily 
visible across lab benches. A hot warning illuminates 
when the air temperature in the chamber reaches 40 
°C and remains on until the temperature cools to below 40 °C.

Polycarbonate lid allows viewing of samples without disturbing the internal temperature. Timer displays elapsed time or, when 
programmed to user-defined limit, will shut off unit when time reaches zero. Display will show last used settings, even after power 
has been turned off. Overload protection via audible and visual signals activated when system detects an obstruction or overload 
of the tray. Speed ramping feature slowly increases speed to desired set point to avoid splashing. Unit is ideal for cell cultures, 
staining and destaining gels, hybridisation procedures, haematology and blotting techniques.

Supplied without accessories. Mat must be ordered separately.

* Note: Maximum speed/tilt angle may vary with heavy or unbalanced loads.
** Centred on tray
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Description Pk Cat. No.
Incubating 3-D waver, EU-plug 1 444-0765
Incubating 3-D waver, UK-plug 1 444-0766
Incubating 3-D waver, CH-plug 1 444-0767

Description For Pk Cat. No.
Mat for incubating 3-D rotator waver
Dimpled mat, 235×184 mm Incubating 3-D waver 1 444-0771

Model Incubating 3-D waver
Int. WxDxH (mm) 197×273×86
Max. load (kg) 2,3**
Platform W×D (mm) 184×235
Shaking motion 3-dimensional
Speed accuracy ±1 min-1

Speed range (min-1) 1 - 30*
Temperature range (°C) Ambient +5...65
Uniformity at 37 (°C) ±0,5
Weight (kg) 9,5
W×D×H (mm) 279×432×267

Incubating 3-D rotator waver

The incubating three-dimensional rotator waver combines vertical and horizontal wave motion with incubation in one 

compact bench top unit. The spill resistant design channels fluids away from internal components. The microprocessor control 

provides electronic tilt angle adjustment which allows the 

user to easily adjust rocking angle from 0 to 20° while unit is 

operating. The PID temperature controller maintains precise 

temperature control from ambient +5 to 65 °C.

• Electronic tilt adjustment from 0 to 20° while unit is 

operating 

• LED displays shows temperature, speed, tilt angle and time 

simultaneously

• Timer from 1 s to 160 h, with audible alarm when the time 

reaches zero

• Can be used at 5 to 40 °C (max. 80% relative humidity, non 

condensing) in cold rooms, incubators and CO₂ environments

Easy to use controls allow users to adjust temperature in 1 °C 

increments. Precise speed control provides smooth, low speed 

wave motion down to 1 min-1. Touch pad controls with easy to 

read LED displays for temperature, speed, tilt angle and time 

allowing the operator to view all settings at once. Provides 

repeatable and accurate results every time and is easily visible 

across lab benches. A ‘hot’ warning light illuminates when the 

air temperature in the chamber reaches 40 °C and remains on until the temperature cools to below 

 40 °C. 

Polycarbonate lid allows viewing of samples without disturbing the internal temperature. Timer displays elapsed time or, when 

programmed to user-defined limit, will shut off unit when time reaches zero. Display will show last used settings, even after 

power has been turned off. Overload protection via audible and visual signals activated when system detects an obstruction or 

tray overload. Speed ramping feature slowly increases speed to desired set point to avoid splashing. Unit is ideal for cell cultures, 

hybridisation procedures and blotting techniques.

Supplied without accessories. Mat must be ordered separately.

* Note:  Maximum speed/tilt angle may vary with heavy or unbalanced loads
** Centred on tray

Incubating
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Description Pk Cat. No.
Incubating microplate shaker, EU-plug 1 444-0272
Incubating microplate shaker, UK-plug 1 444-7082
Incubating microplate shaker, CH-plug 1 444-0273

Description For Pk Cat. No.
Accessories
Microtube rack, PVC coated 
steel

1,5/2,0 ml tubes, holds 70 
tubes

1 444-0276

Model Incubating microplate shaker
No. of microplates held 4
Orbit (mm) 3,0
Speed (min-1) 100 - 1200
Speed accuracy (%) ±2
Temperature range (°C) Ambient +5...65
Uniformity at 37 (°C) ±0,5
Weight (kg) 12,5
W×D×H (mm) 280×430×200

Incubating microplate shaker

Incubating microplate shaker with microprocessor control which holds up 
to four microplates or two microtube racks. The speed can be adjusted 
across a wide range to suit the application; a low speed ensures that the 
well contents are not ejected, more vigorous agitation provides effective 
aeration across the small surface area of each of the wells. Ideal for 
use in immunoassays, hybridisations, biotechnology, microbiology and 
pharmacology applications.

• Three independent LED displays show speed, temperature and time
• Integral timer, 1 s to 160 h, shows elapsed time or counts down, 

automatic switch off and audible alarm when program is complete
• Microprocessor PID temperature controller maintains precise 

temperature from ambient +5 to 65 °C, adjustable in 1 °C increments
• Temperature calibration mode allows user to calibrate unit to an 

external temperature device
• Polycarbonate lid enables samples to be viewed, without altering 

internal temperature

Supplied with non perforated tray. The shaker can accommodate up to 
two accessory microtube racks. Each rack holds 70×1,5/2,0 ml microtubes.

Model Incubating orbital mini shaker
Max. load (kg) 3,6
Orbit (mm) 3
Shaking motion Orbital
Speed (min-1) 100 - 1200
Speed accuracy (%) ±2
Temperature range (°C) Ambient +5...65
Uniformity at 37 (°C) ±0,5
Weight (kg) 12,5
W×D×H (mm) 280×430×270

Incubating orbital mini shaker
Incubating mini shaker with microprocessor control which is 
ideal for bacterial suspensions, hybridisations, staining and 
de-staining, metabolism studies and cell culturing. Variable speed 
control provides consistent, uniform shaking action. The speed is 
adjustable in 10 min-1 increments up to 500 min-1, and increments of 
25 min-1 up to 1200 min-1 and the ramping feature slowly increases 
speed to the set point for added safety. The platform accommodates 
up to 5×250 ml Erlenmeyer flasks or vessels up to 130 mm tall.

• Three independent LED displays show speed, temperature and 
time

• Integral timer, 1 s to 160 h, shows elapsed time or counts down, 
and enables automatic switch off and audible alarm when 
program is complete

• Microprocessor PID temperature controller maintains precise 
temperature from ambient +5 to +65 °C, adjustable in 1 °C 
increments

• Range of interchangeable attachments
• Polycarbonate lid enables samples to be viewed, without altering 

internal temperature

Supplied with perforated tray but without attachments, accessories 
must be ordered separately.

Shaker accommodates 1 of the racks detailed or 2 microtube racks 
(444-0276) or 35×10, 20×25, 12×50, 8×125, 5×250 ml flasks.

Description Pk Cat. No.
Incubating orbital mini shaker, EU-plug 1 444-0274
Incubating orbital mini shaker, CH-plug 1 444-0275
Incubating orbital mini shaker, UK-plug 1 444-7083
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Incubating orbital shaker, Professional 3500
Designed for a variety of shaking applications such as cell cultures, solubility studies, bacterial suspensions and 
general mixing. Large capacity platform holds up to 15,9 kg. 
Variable speed, microprocessor control provides consistent, 
uniform mixing action. Ramping feature slowly increases 
speed to the set point for added safety. The Accu-drive shaking 
system delivers exceptional speed control, accuracy, safety 
and durability. System continuously monitors shaking speed 
and will maintain the set point even under changing loads. 
Displayed speed is accurate to 1% of set speed (when speed is 
above 100 min-1). 

• Three independent LED displays show speed, temperature 
and time

• Integral timer, 1 s to 160 h, shows elapsed time or counts 
down, automatic switch off and audible alarm when 
program is complete

• Microprocessor PID temperature controller maintains precise 
temperature from ambient +5 to 65 °C, adjustable in 1 °C 
increments and recalls last set points, even when unit has 
been shut off. Will also restart if power is interrupted

• Opti-Flow forced ventilation system and triple-eccentric drive 
with brushless motor

• Polycarbonate lid enables samples to be viewed, without 
altering internal temperature. When lid is opened, automatic 
shut off circuit will stop shaker platform to protect operator

Built-in load sensor can detect an unbalanced condition and 
will automatically reduce min-1 to a safe speed to prevent 
spills and protect samples. Powerful triple eccentric drive 
and brushless motor is designed for continuous duty and is able to handle heavy loads. Spill resistant design protects internal 
components from accidental spills and leaks. Removable tray design allows chamber to be cleaned easily. Opti-Flow forced 
ventilation system uses twin induction fans and air deflectors to deliver exceptional temperature uniformity and stability. Over-
temperature sensor will shut down unit and activate audible and visual alarms if temperature limit is exceeded. Temperature 
calibration mode allows user to calibrate unit to an external temperature device and RS232 serial port provides two-way 
communication for data logging and unit control.

Shaker accommodates 60×10, 25×25, 13×50, 10×125, 9(8)×250, 7(5)×500, 4(2)×1000 ml flasks using stainless steel (PVC) flask 
clamps and 5×500 or 2×1000 ml media bottles.

Supplied with non perforated tray, non-slip rubber mat and 2340 mm detachable power cord. Rubber mat fits into the non 
perforated platform tray, suitable for holding Petri dishes and cell culture flasks, required accessories must be ordered separately.

Model Professional 3500
Int. W×D×H (mm) 305×340×241
Max. load (kg) 15,9
Orbit (mm) 19
Platform W×D (mm) 279×330
Shaking motion Orbital
Speed accuracy (min-1) ±1 below 100
Speed range (min-1) 15 - 500
Temperature range (°C) Ambient +5...65
Uniformity at 37 (°C) ±0,5
Weight (kg) 34
W×D×H (mm) 356×648×406

Description Pk Cat. No.
Professional 3500 incubating shaker, EU-plug 1 444-7084
Professional 3500 incubating shaker, UK-plug 1 444-7085
Professional 3500 incubating shaker, CH-plug 1 444-7086

Incubating
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Description Pk Cat. No.
5000I incubating shaker, EU/UK/CH-plug 1 444-7109
5000IR refrigerated incubating shaker, EU/UK/CH-plug 1 444-7112

Description For Pk Cat. No.
Accessories
Universal tray, aluminium 457×457 mm 5000I/IR 1 444-0967

Model 5000I 5000IR
Int. W×D×H (mm) 629×523×432
Max. load (kg) 22,7
Orbit (mm) 25
Platform W×D (mm) 457×457
Shaking motion Orbital

Speed accuracy
±1 min-1 below 100 min-1

±1% of set speed above 100 min-1

Speed range (min-1) 15 - 500
Temperature range (°C) Ambient +5...65 15 below ambient...65
Uniformity at 37 (°C) ±0,5
Weight (kg) 78,9 107
W×D×H (mm) 675×815×596 675×1044×596

Incubating shakers, 5000I and 5000IR
VWR incubating/refrigerating 5000IR orbital shakers are designed for a variety of shaking and incubating 
applications such as cell cultures, solubility studies, bacterial suspensions and 
extraction procedures. Large capacity platform holds up to 22,7 kg. 
Variable speed, microprocessor control provides consistent, uniform 
mixing action. Microprocessor will display last set point and 
will restart if power is interrupted. Ramping feature slowly 
increases speed to set point for added safety. The Accu-drive 
shaking system delivers exceptional speed control, accuracy, 
safety and durability. System continuously monitors shaking 
speed and will maintain set point even under changing 
loads. Displayed speed is accurate to 1% of set speed 
(when speed is above 100 min-1), below 100 rpm, ±1 rpm. 

• Three independent LED displays show speed, temperature 
and time

• Integral timer, 1 s to 160 h, shows elapsed time or counts 
down, automatic switch-off and audible alarm when 
program is complete

• Microprocessor PID temperature controller maintains 
precise temperature from ambient +5 to 65 °C (5000I) 
or from 15 below ambient (5000IR), adjustable in 1 °C 
increments and recalls last set point, even when unit has been 
shut off. Will also restart if power is interrupted

• Opti-Flow forced ventilation system delivers exceptional uniformity 
• Overload protection – audible and visual signals will activate when system 

detects an obstruction or a tray overload
• Polycarbonate lid enables samples to be viewed, without altering internal temperature. When lid is opened, automatic shut-off 

circuit will stop shaker platform to protect operator
• Uses the same accessories as the VWR® shaker line

Built-in load sensor can detect an unbalanced condition and will automatically reduce min-

1 to a safe speed to prevent spills and protect samples. Powerful triple-eccentric drive and 
brushless motor is designed for continuous use and is able to handle heavy loads. Spill resistant 
design protects internal components from accidental spills and leaks. Removable tray design 
allows chamber to be cleaned easily. Opti-Flow forced ventilation system uses twin induction 
fans (5000I) or one large, fan (5000IR) and air deflectors to deliver exceptional temperature 
uniformity and stability. Over-temperature sensor will shut down unit and activate audible and 
visual alarms if temperature deviates ±1 °C from set point. Speed calibration mode enables user 
to automatically recalibrate speed display. Temperature calibration mode allows user to calibrate 
unit to an external temperature device and RS232 serial port provides two-way communication 
for data logging and unit control.

Supplied with a non slip mat which fits optional universal tray (444-0967) and 2340 mm 
detachable power cord. Required accessories must be ordered separately.
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Shakers

Type Orbital Orbital Reciprocating Incubating 
orbital

Orbital Orbital Orbital Orbital

LxW (mm) With Standard 
3500

Advanced 
3500

Advanced 
3750

Professional 
3500

Standard 
5000

Advanced 
5000

Advanced 
10000

Advanced 
15000

Cat. No.

Universal Platforms

330×330 mm x x x 444-2930

457×457 mm* x x x** 444-2931

330×279 mm x x x x 444-7087

610×457 mm* x x x** x** x** 444-2932

610×610 mm x 444-2933

762×457 mm* x x 444-2934

914×610 mm x 444-2935

Culture platforms

457×457 mm* x x x** 444-2936

610×457 mm* x x x** x x 444-2937

Dedicated platforms

330×330 mm 4×1 litre flask clamps x x x 444-2948

330×330 mm 8×500 ml flask clamps x x x 444-2947

330×330 mm 12×250 ml flask clamps x x x 444-2946

330×330 mm 16×125 ml flask clamps x x x 444-2945

457×457 mm 9×1 litre flask clamps x x x** 444-2952

457×457 mm* 13×500 ml flask clamps x x x** 444-2951

457×457 mm* 20×250 ml flask clamps x x x** 444-2950

457×457 mm* 27×125 ml flask clamps x x x** 444-2949

Replacement rubber mats

330×279 mm x x x x 444-2966

610×457 mm x x 444-2967

610×610 mm x 444-2968

914×610 mm x 444-2969

Roller bar platforms

457×457 mm, bar size 
457 mm

4 adjustable cushioned 
rollers

x x 444-2938

610×457 mm, bar size 
457 mm

4 adjustable cushioned 
rollers

x x 444-2939

Platforms for separating funnels

Platform, 457×457 mm x x x 444-2953

Clamp for separating funnels for use with  
444-2931/444-2953

444-2970

Large vessel carrier platforms

764×459×353 mm, bar 
size 457 mm

4 adjustable cushioned 
rollers

x x 444-2940

619×617×360 mm, bar 
size 610 mm

4 adjustable cushioned 
rollers

x 444-2941

937×617×360 mm, bar 
size 610 mm

4 adjustable cushioned 
rollers

x 444-2942

Replacement 457 mm roller bar with mounting 
hardware

444-2943

Replacement 610 mm roller bar with mounting 
hardware

444-2944

* Platforms are suitable for optional two tier braces, (444-2965) which allow stacking with 254 mm clearance between platforms (recommended for selected platform sizes)
** Platform stacking is not recommended for 3750 or 5000 models

Platforms for VWR shakers
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Description For Pk Cat. No.
Microplate clamp, holds 1 standard microplate or 1 deep-well plate, 
89×129 mm

Standard/Advanced 3500, 5000, 10000, 15000 shakers 1 444-2954

Number of microplate clamps held on universal platforms:

Platform size (mm) Platform Cat. No.
Number of microplate clamps 

(444-2954) held
330×279 444-7087 4
330×330 444-2930 6
457×457 444-2931 12
610×457 444-2932 18
762×457 444-2933 21
610×610 444-2934 24
914×610 444-2935 36

Microplate clamp
Attaches to the relevant universal platform being used with the shaker. For details 
of universal platforms please see the relevant entries.

https://xx.vwr.com/store/catalog/product.jsp?catalog_number=444-2954&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=444-2954&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
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Shakers

Tray or platform Number of flask clamps per tray or platform

 10 ml flask 
clamp

25 ml flask 
clamp

50 ml flask 
clamp

125 ml flask 
clamp

250 ml flask 
clamp

500 ml flask 
clamp 1 l flask clamp 2 l flask clamp

Material Stainless Steel
Mini shaker* 35 20 15 12 6 4 - -
Incubating mini shaker* 35 20 12 8 5 - - -
Universal platform 444-7087
Standard/Advanced 
3500 60 25 13 10 9 7 4 -

Incubating orbital 
shaker, Professional 
3500

60 25 13 10 9 7 4 -

Advanced 3750 60 25 13 10 9 7 4 -
Universal platform 444-2930
Standard/Advanced 
3500 60 30 15 12 12 8 4 3

Advanced 3750 60 30 15 12 12 8 4 3
Universal Platform 444-2931/444-0967
Standard/Advanced 
3500 113 64 32 20 20 13 8 5

Advanced 3750 113 64 32 20 20 13 8 5
Universal platform 444-2932
Standard/Advanced 
3500 158 88 44 28 28 20 12 6

Advanced 3750 158 88 44 28 28 20 12 6
Standard/Advanced 
5000 158 88 44 28 28 20 12 6

Universal platform 444-2934
Standard/Advanced 
5000 203 112 56 36 36 26 15 8

Universal platform 444-2933
Advanced 10000-
1/10000-2 221 121 61 41 41 25 16 9

Universal platform 444-2935
Advanced 15000-
1/15000-2 336 160 94 61 64 40 24 14

Cat. No. 444-7040 444-7041 444-7042 444-7043 444-7044 444-7045 444-7030 444-7031

* Platform supplied with mini shaker and incubating mini shaker. Note other shakers require an optional universal platform to enable flask clamps or test tube racks to be mounted which must 
be ordered separately.

Flask and bottle clamps

https://xx.vwr.com/store/catalog/product.jsp?catalog_number=444-7040&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=444-7041&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=444-7042&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=444-7043&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=444-7044&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=444-7045&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=444-7030&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=444-7031&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=444-0967&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
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Number of bottle clamps per tray or platform
2,8 l flask 

clamp
4 l flask clamp 6 l flask clamp

500 ml media 
bottle clamp

1 l media 
bottle clamp

125 ml flask 
clamp

250 ml flask 
clamp

500 ml flask 
clamp

1 l flask clamp 2 l flask clamp

Stainless Steel Stainless Steel PVC
- - - 3 - 12 6 4 - -
- - - - - 8 4 - - -

- - - 5 2 10 8 5 2 -

- - - 5 2 10 8 5 2 -

- - - 5 2 10 8 5 2 -

1 1 1 6 5 12 10 6 4 3

1 1 1 6 5 12 10 6 4 3

2 4 2 16 10 20 18 12 8 4

2 4 2 16 10 20 18 12 8 4

3 4 3 20 13 28 25 16 10 6

3 4 3 20 13 28 25 16 10 6

3 4 3 20 13 28 25 16 10 6

3 6 4 28 18 36 33 20 14 8

5 5 5 25 18 41 35 24 13 9

7 9 7 40 30 61 55 38 22 13

444-7032 444-7033 444-7034 444-7035 444-7036 444-2960 444-2961 444-2962 444-2963 444-2964

https://xx.vwr.com/store/catalog/product.jsp?catalog_number=444-7035&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=444-7036&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=444-2960&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=444-2961&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=444-2962&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=444-2963&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=444-2964&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=444-7032&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=444-7033&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=444-7034&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
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Shakers

Tray or platform Number of racks per tray or platform
1,5/2,0 ml microtube 

rack
10 to 13 mm test 

tube rack
14 to 16 mm test 

tube rack
18 to 20 mm test 

tube rack
22 to 25 mm test 

tube rack
15 ml centrifuge 

tube rack
50 ml centrifuge 

tube rack
Capacity 70 tubes 63 tubes 48 tubes 35 tubes 24 tubes 35 tubes 12 tubes

Half-sized racks, PVC coated steel
Mini shaker* 2 2 2 2 2 2 2
Incubating mini 
shaker*

2 1 1 - - 1 1

Microplate shaker* 2 - - - - - -
Incubating microplate 
shaker*

2 - - - - - -

Universal platform 444-7087
Standard/Advanced 
3500

2 2 2 2 2 2 2

Incubating orbital 
shaker, Professional 
3500

2 2 2 2 2 2 2

Advanced 3750 2 2 2 2 2 2 2
Universal platform 444-2930
Standard/Advanced 
3500

2 2 2 2 2 2 2

Advanced 3750 2 2 2 2 2 2 2
Universal platform 444-2931/444-0967
Standard/Advanced 
3500

4 4 4 4 4 4 4

Advanced 3750 4 4 4 4 4 4 4
Universal platform 444-2932
Standard/Advanced 
3500

6 6 6 6 6 6 6

Advanced 3750 6 6 6 6 6 6 6
Standard/Advanced 
5000

6 6 6 6 6 6 6

Universal platform 444-2934
Standard/Advanced 
5000

8 8 8 8 8 8 8

Universal platform 444-2933
Advanced 10000-
1/10000-2

8 8 8 8 8 8 8

Universal platform 444-2935
Advanced 15000-
1/15000-2

7 7 7 7 7 7 7

Cat. No. 444-0276 444-0278 444-0279 444-0280 444-0281 444-0283 444-0284

* Platform supplied with mini shaker, incubating mini shaker, microplate shaker and incubating microplate shaker. Note other shakers require an optional perforated platform to enable flask 
clamps or test tube racks to be mounted which must be ordered separately.

Test tube racks

https://xx.vwr.com/store/catalog/product.jsp?catalog_number=444-0276&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=444-0278&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=444-0279&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=444-0280&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=444-0281&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=444-0283&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=444-0284&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=444-0967&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
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Number of racks per tray or platform
10 to 14 mm test 

tube rack
16 to 20 mm test 

tube rack
21 to 25 mm test 

tube rack
13 mm test tube rack 16 mm test tube rack 20 mm test tube rack 25 mm test tube rack 30 mm test tube rack

48 tubes 33 tubes 21 tubes 90 tubes 60 tubes 40 tubes 24 tubes 21 tubes
Test tube racks, PVC coated steel Test tube racks, pivoting, stainless steel

- - - - - - - -

- - - - - - - -

- - - - - - - -

- - - - - - - -

- - - 1 1 1 1 1

- - - 1 1 1 1 1

- - - 1 1 1 1 1

- - - 2 2 2 2 2

- - - 2 2 2 2 2

3 3 3 2 2 2 2 2

3 3 3 2 2 2 2 2

5 5 5 3 3 3 3 3

5 5 5 3 3 3 3 3

5 5 5 3 3 3 3 3

6 6 6 4 4 4 4 4

7 7 7 4 4 4 4 4

5 5 5 6 6 6 6 6

444-7037 444-7038 444-7039 444-2955 444-2956 444-2957 444-2958 444-2959

https://xx.vwr.com/store/catalog/product.jsp?catalog_number=444-7037&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=444-7038&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=444-7039&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=444-2955&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=444-2956&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=444-2957&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=444-2958&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=444-2959&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
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Homogenisers

Description Pk Cat. No.
VDI 12 homogeniser, EU-plug 1 431-0109
VDI 12 homogeniser, UK-plug 1 431-0124
VDI 12 homogeniser, CH-plug 1 431-0125

Description Type For Stator/rotor Ø (mm) Volume (ml) Pk Cat. No.
Stainless steel rotor/stators
Dispersing element S12N-5S Sawtooth VDI 12 6 / 3,5 0,1 - 5 1 431-0110
Dispersing element S12N-7S Sawtooth VDI 12 8 / 6,1 0,3 - 10 1 431-0111
Dispersing element S12N-12S Sawtooth VDI 12 12 / 8,5 2 - 100 1 431-0112
Accessories
Bosshead clamp 1 442-2043
Plate stand, 242×355 mm, rod 10 mm Ø with height 370 mm. Max. load: 0,7 kg 1 431-1006

Model VDI 12
Volume H₂O (ml) 0,1 - 100
Max. viscosity (mPas) 5000
Speed range (min-1) 8000 - 30000
Speed display Scale
Motor rating (W) 125
W×D×H (mm) 46×57×201
Weight (kg) 0,4

Homogeniser, VDI 12
Handheld or stand model, volume range 0,1 to 100 ml. An ergonomic, 
lightweight, handheld homogeniser which is easy to handle. Ideal for 
RNA protein assays, DNA and RNA blot analysis, PCR work, wastewater 
extractions, tissue decomposition and suspensions. High shear 
homogenisation reduces sample process times 10-fold compared to 
conventional mixers.

• Motor accepts VWR® dispersing elements as well as those from 
selected other manufacturers* 

• Overload protection means motor shuts down if 
overload conditions arise, ensuring the motor is 
protected 

• Quick release coupling enables dispersing 
elements to be changed quickly and easily

IP protection class according to DIN EN 60529: IP 30

Supplied without dispersing elements, please order 
required accessories separately.

* For details of dispersing elements please contact 
VWR.

Calibration and certification

Servicing and repairs

Maintenance contracts

Please visit us at: vwr.com/vwrcatalyst

https://xx.vwr.com/store/catalog/product.jsp?catalog_number=442-2043&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=431-1006&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=431-0109&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=431-0124&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=431-0125&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=431-0110&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=431-0111&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=431-0112&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
https://vwr.com
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Description Pk Cat. No.
Beater 1 412-0167

Material Ø (mm) Nominal volume (ml) Sample volume (ml) Max. feed size (mm) Pk Cat. No.
Grinding jars
Stainless steel 1,5 0,5 1 2 412-0168
Stainless steel 5 2 2 2 412-0169
Stainless steel 10 4 4 2 412-0170
Stainless steel 25 10 6 2 412-0171
Stainless steel, (forensic applications) 25 10 6 2 412-0264
Stainless steel 35 15 6 2 412-0172
Stainless steel 50 20 8 2 412-0173
Steel, hardened 1,5 0,5 1 2 412-0174
Steel, hardened 5 2 2 2 412-0175
Steel, hardened 10 4 4 2 412-0176
Steel, hardened 25 10 6 2 412-0177
Steel, hardened 35 15 6 2 412-0178
Steel, hardened 50 20 8 2 412-0179
Tungsten carbide 25 10 6 2 412-0261
PTFE 50 20 8 2 412-0260
Grinding balls
Stainless steel 3 20 412-0201
Stainless steel 5 20 412-0190
Stainless steel 7 20 412-0202
Stainless steel 10 10 412-0277
Stainless steel 12 10 412-0278
Stainless steel 20 5 412-0265
Stainless steel 25 5 412-0193
Steel, hardened 3 20 412-0266
Steel, hardened 5 20 412-0273
Steel, hardened 7 20 412-0267
Steel, hardened 10 10 412-0274
Steel, hardened 12 10 412-0275
Steel, hardened 25 5 412-0276
Tungsten carbide 3 20 412-0268
Tungsten carbide 5 20 412-0269
Tungsten carbide 7 20 412-0270
Tungsten carbide 20 5 412-0271

Model Beater
Max. sample volume (ml) 2×50
Vibrational frequency (Hz) 3 - 30
Speed display LED
Grinding time setting (min) 5 s to 60 min
Power consumption (W) 200 VA
W×D×H (mm) 365×405×225
Weight (kg) 42

Mixer mill, Beater
A ball mill for disintregration of small sample volumes that can 
also be used to shake/mix microtubes and microplates. Wide 
range of applications in different scientific fields from geology to 
biotechnology.

• Easy to use - simple knob and keypad to control frequency and 
timer

• Easy to maintain - brushless DC motor
• Large range of grinding jars and tube holders to suit the sample 

requirements

Description Pk Cat. No.
Accessories
Tube holder, PTFE for reaction vials, 12×0,2 ml tubes on each arm 1 412-0181
Tube holder, PTFE for reaction vials, 12×2 ml tubes on each arm 2 412-0182
Tube holder, PTFE for reaction vials, 6×2 ml tubes on each arm 2 412-0183
Tube holder, PTFE for reaction vials, 6×2 ml tubes (screw cap) on each arm 2 412-0184
Holder, PTFE, for up to 3 microplates or 1 deep well plates on each arm 2 412-0185
Rack, PTFE, for 24x1,5/2,0 ml tubes (with or without screw cap) 2 412-0199
Dummy plate, PTFE, for replacing 1 microtitre plate in the rack 2 412-0200
Rack , PTFE, 50 ml with 5 places for conical tubes 2 412-0212
Set of spanners 1 SET 412-0180
Holder for 15 ml falcon tubes 2 412-0263
Holder for up to 3 microplates or 1 deep-well plate on each arm 2 412-0272

https://xx.vwr.com/store/catalog/product.jsp?catalog_number=412-0179&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=412-0168&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=412-0169&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=412-0170&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=412-0171&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=412-0172&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=412-0173&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=412-0174&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=412-0175&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=412-0176&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=412-0177&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=412-0178&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=412-0260&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=412-0261&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=412-0264&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=412-0185&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=412-0184&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=412-0183&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=412-0182&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=412-0180&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=412-0200&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=412-0199&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=412-0181&utm_source=flipbook&utm_medium=digital%2Bcatalog&utm_campaign=HSG Stirring and shaking V2_2018
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Star blenders

Description Pk Cat. No.
LB 400 lab blender 1 710-0632
LB 400 W lab blender with glass window in the door 1 710-0922

Description Pk Cat. No.
Accessories
Automatic straw pipette SP100 for 1:10 dilutions, autoclavable 1 710-1021
Drip tray for lab blender LB 400 1 710-0633
Bag holder for 10×400 ml bags 1 710-0634
Straw pipettes 1.000 612-1675
Plain bags 500 129-1102
Plain bags 500 129-1103
Bags with lateral non woven filter 500 129-1104
Bags with lateral non woven filter 500 129-1105
Bags with full page micro perforated filter 500 129-1106

Model LB 400 LB 400 W
Paddle speed (min-1) 240, fixed speed:  8 strokes/s
Timer 30, 60, 90, 120, 150, 180, 210 seconds or continuous operation
Max./min. temperature (°C) 40/5
Power (W) Max. 300
W×D×H (mm) 390×260×280
Weight (kg) 15

Laboratory blender, LB 400
Compact and easy to use blender, for sample volumes of 50 to 
400 ml, efficiently blends solid or liquid samples in any sterile bags 
(plain or filter bags).

• Optimum extraction of microorganisms
• Samples are prepared quickly, ready for analysis, eliminating 

difficult cleaning steps
• Stainless steel door opens fully, allowing stainless steel blending 

chamber to be cleaned easily
• Safe and hygienic - minimum risk of infection, no risk of cross-

contamination
• Lifetime resistant shock absorbers
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Description Capacity (ml) W×L (mm) Packed Pk Cat. No.
Plain bags 400 175×300 20 bags of 25 500 129-1102
Plain bags 400 175×300 10 bags of 50 500 129-1103
Bags with lateral non woven filter 400 190×300 20 bags of 25 500 129-1104
Bags with lateral non woven filter 400 190×300 10 bags of 50 500 129-1105
Bags with full page micro perforated filter 400 190×300 10 bags of 50 500 129-1106

Description Capacity (ml) W×L (mm) Packed Pk Cat. No.
Plain bags 80 105×150 60 bags of 25 1.500 129-0732
Plain bags 400 300×190 20 bags of 25 500 129-0728
Plain bags 400 300×190 10 bags of 50 500 129-0729
Plain bags 3500 380×510 20 bags of 25 500 129-0731
Bags with lateral filter 400 300×190 10 bags of 50 500 129-0733
Bags with lateral filter 400 300×190 60 bags of 25 1.500 129-0730
Bags with full page filter 400 300×190 10 bags of 50 500 129-0734

Blender bags
Wide choice of PE sterile bags from 80 ml to 3500 ml capacity
Fit all conventional lab blenders, adapted to all samples.

• Bags with filters are mainly dedicated to fibrous samples
• Bags with full filter for pasty samples
• Plain bags for standard uses
• No risk of cross-contamination

Absence of heavy material: Raw material is compliant with the EC/94/62 
directive
Food contact: Raw material is compliant with regulation EC No. 1935/2004
Based on ISO 11137: Sterilisation of healthcare products SAL10-3.

High performance blender bags

Complete range of bags, sterile and alimentary certified, for safe and quick preparation of solid samples before microbiological 
and chemical analysis. Bags are resistant for 3 minutes blending (frequency 4t/second). They fit to all conventional 400 ml lab 
blenders and are adapted to all samples.

• Can resist to high temperature from – 40 to + 80 °C
• Can be frozen
• Gamma irradiated: No risk of cross-contamination (the red sticker on every box serves as a qualitative indicator of gamma ray 

processing)
• Colour-change label when sterile: Red colour, for easy sterilisation identification
• Approved for food contact

Plain blender bag: Sterile, flexible and transparent bag compatible with any lab blender. High quality of raw material: Pure natural 
polyolefin (polyethylene).

Bag with lateral filter: Non woven filter with porosity <250 µm in a reinforced multi-coated complex which is ideal for homogenising 
fibrous samples.

Bag with full page filter:  Calibrated micro perforated filter with 280 µm porosity which is ideal for homogenising pasty samples.

In compliance with ISO 7218 / 6887- 1 / FDA - BAM.
Sterilisation in compliance with the GMP of quality assurance and current legislation, we attest that treatment by gamma rays has 
been made.
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Star blenders

Description L×W (mm) Pk Cat. No.
Transparent bag 160×240 500 PBIB9590

Bags with fast-zip closure and pocket for documents 
Transparent polythene bags for biological transport with English instructions, plus a 
pocket for documents and printed biohazard logo. 

• Fast-zip closure for easy opening and closing without risk of leakage
• Double-pocket bag: Two separate environments for laboratory documents and 

specimens
• The sample storage condition legend is printed on the bag (frozen, refrigerated, 

room temperature).

Description Capacity (ml) Accuracy (%) Imprecision (%) Pk Cat. No.
Automatic straw pipette SP100 for 1:10 dilutions, autoclavable 0,1 / 1 ±2,0 / ±0,5 <2,5 / <0,4 1 710-1021

Description Capacity (ml) Packed Pk Cat. No.
Accessories
Straw pipettes 1 25 per bag 1.000 612-1675
Nozzle protection filter, PE 100 613-5041

Automatic straw pipette, fixed volume, SP100
Air displacement pipette with two pre-calibrated steps allows subsequent pipetting of 1 and 0,1 
ml of the same liquid. Ideal alternative to graduated glass pipettes when performing serial 1:10 
dilutions in bacteriology.

• Smooth activation, excellent ergonomics, easy maintenance, cleaning and disinfection
• Two pre-calibrated fixed volumes – no setting required
• Both volumes calibrated independently
• Interchangeable PE nozzle protection filter
• Justip™ system for height adjustment of tip ejector
• Autoclavable

Description Capacity (ml) W×L (mm) Pk Cat. No.
Reinforced round bag 400 185×315 1.000 129-0491

Reinforced round bag

Blender bags made of high strength plastic material, radiation resistant, transparent, for 
use in circulator homogenisers ‘Stomacher 400 circulator, ‘Stomacher 400’ or similar.

• Tear-off top seal to guarantee sterility of every bag
• Round bottom to avoid stagnancy in the corners
• Reinforced bottom with double-seal to prevent leakage
• Graduated to 400 ml
• Label for identification of the sample according to GLP and lot number printed on every bag
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Description Length (mm) Width (mm) Arm length (mm) Pk Cat. No.
Tripod stands (A)
Tripod stand (A) with rod (500 mm length, 8 mm Ø) - - 115 1 241-0090
Tripod stand (A) with rod (800 mm length, 12 mm Ø) - - 145 1 241-0091
Tripod stand (A) with rod (1000 mm length, 16 mm Ø) - - 175 1 241-0092
Support stands (B)
Support stand (B) with rod (500 mm length, 8 mm Ø) 225 140 - 1 241-0093
Support stand (B) with rod (800 mm length, 12 mm Ø) 250 160 - 1 241-0094
Support stand (B) with rod (1000 mm length, 16 mm Ø) 270 180 - 1 241-0095
Support stands (C)
Support stand (C) with rod (500 mm length, 8 mm Ø) 300 140 - 1 241-0099
Support stand (C) with rod (800 mm length, 12 mm Ø) 340 160 - 1 241-0100
Support stand (C) with rod (1000 mm length, 16 mm Ø) 380 180 - 1 241-0101

Laboratory stands
Tripod stands (A): Cast iron tripod stand, painted with hammer finish, steel 
support rod, nickel plated

- Threaded hole
- Support rod (three lengths available with different diameters)
- Robust, corrosion resistant

Support stands (B): Cast iron stand base, painted with hammer finish, steel 
support rod

- Eccentrically attached support rod
- Firm, non slip stand
- Available in three different sizes
- Robust, corrosion resistant

Support stands (C): Cast iron stand base, painted with hammer finish, steel support rod, nickel plated

- Centrally attached support rod
- Firm, non slip stand
- Available in three different sizes
- Robust, corrosion resistant

Ø (mm) Length (mm) Pk Cat. No.
12 500 3 241-0069
12 1000 3 241-0072
12 2000 2 241-0075
16 500 1 241-0085
16 1000 1 241-0086
16 2000 1 241-0087

Retort rods, unthreaded
Stainless steel, hollow.

• Very good chemical resistance
• Durable hollow rods reducing weight in support constructions

Bossheads, universal
Bossheads made from different materials for universal usage.

• Light, robust design 
• Easy action, T-screws for fixing

Material Spanning width (mm) Pk Cat. No.
Laboral aluminium alloy 1,5 - 13 5 241-0143
Laboral aluminium alloy 2 - 16 5 241-0017
Stainless steel 2 - 16 2 241-0109
Aluminium bronze 8 - 27 2 241-0025
Stainless steel 8 - 27 2 241-0110
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Stands and clamps

Spanning width (mm) Pk Cat. No.
22 - 70 2 241-0032

Clamps

Spanning width (mm) Pk Cat. No.
0 - 30 5 241-0015

Clamps, three-pronged

Spanning width (mm) Pk Cat. No.
35 - 100 2 241-0029

Clamps, four-pronged

Laboral aluminium alloy.

• Round jaws covered in vinyl to protect clamped items
• Two easy action knurled screws for adjusting each of the 

movable clamping jaws independently of each other

Laboral aluminium alloy.

• Clamping fingers covered in vinyl to protect clamped items
• Easy action knurled screw for adjusting the clamping prongs

Stainless steel.

• Robust design, clamp rod diameter 12 mm, 140 mm long
• Two easy action knurled screws for adjusting the clamping 

fingers independently of each other
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Description For Pk Cat. No.
Electrode stand, h-shaped 2 electrodes 1 241-0114

Electrode stand
Grey iron stand for two electrodes.

• Sturdy painted cast iron stand, provides a firm footing
• Stainless steel support rod
• Acrylic electrode holder fitted using knurling screws

©2018 Avantor Performance Materials, LLC All rights reserved.

From breakthrough discovery to agile delivery of innovative products and 
services, Avantor® and VWR are one company. 

Our shared vision: to be your trusted partner, providing discovery-to-delivery 
solutions for our global life sciences and advanced technology customers.

    Learn more about our new company at  
www.SettingScienceinMotion.com

We Set Science in Motion to Create a Better World.
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Belgium 
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Tel.: +353 (0) 1 88 22 222 
Email: sales.ie@vwr.com

Italy 
VWR International S.r.l. 
Via San Giusto 85 
20153 Milano (MI) 
Tel.: +39 02 3320311 
Email: info.it@vwr.com

The Netherlands 
VWR International B.V. 
Postbus 8198 
1005 AD Amsterdam 
Tel.: +31 (0) 20 4808 400 
Email: info.nl@vwr.com

Norway 
VWR International AS 
Haavard Martinsens vei 30 
0978 Oslo 
Tel.: +47 22 90 00 00 
Email: info.no@vwr.com

Poland 
VWR International Sp. z o.o. 

Limbowa 5 
80-175 Gdansk 
Tel.: +48 58 32 38 200 
Email: info.pl@vwr.com

Portugal 
VWR International - Material de 
Laboratório, Lda 
Centro Empresarial de Alfragide 
Rua da Indústria, nº 6 
2610-088 Alfragide 
Tel.: +351 21 3600 770 
Email: info.pt@vwr.com

Spain 
VWR International Eurolab S.L. 
C/ Tecnología 5-17 
A-7 Llinars Park  
08450 - Llinars del Vallès 
Barcelona 
Tel.: +34 902 222 897 
Email: info.es@vwr.com

Sweden 
VWR International AB 
Fagerstagatan 18a 
163 94 Stockholm 
Tel.: +46 (0) 8 621 34 00 
Email: kundservice.se@vwr.com

Switzerland 
VWR International GmbH 
Lerzenstrasse 16/18 
8953 Dietikon 
Tel.: +41 (0) 44 745 13 13 
Email: info.ch@vwr.com

UK 
VWR International Ltd 
Customer Service Centre 
Hunter Boulevard - Magna Park 
Lutterworth 
Leicestershire 
LE17 4XN 
Tel.: +44 (0) 800 22 33 44 
Email: uksales@vwr.com

China 
VWR International China Co., Ltd. 

Shanghai Branch  
Room 256, No. 3058 Pusan Road 
Pudong New District 
Shanghai 200123 
Tel.:+86 21 5898 6888 
Email: info_china@vwr.com

India 
VWR Lab Products Private Limited 
No.139. BDA Industrial Suburb,  
6th Main, Tumkur Road, Peenya Post,  
Bangalore, India – 560058 
Tel.: +91 80 28078400 
Email: vwr_india@vwr.com

Singapore 
VWR Singapore Pte Ltd 
18 Gul Drive 
Singapore 629468 
Tel: +65 6505 0760 
Email: sales.sg@vwr.com
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