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Incubators

PERFECTLY COORDINATED. PERFECTLY CONTROLLED.

INCUBATOR |
CO, INCUBATOR ICO

COMPRESSOR-COOLED INCUBATOR ICPeco/ICP

\}L‘UER-COOLED INCUBATOR IPPeco
— =

MADE IN GERMANY.

www.memmert.com




Stable.
Safe.
Sensitive.

Memmert incubators for microbiology.
Energy efficient and precise.

Even slight temperature deviations in the working chamber
of an incubator may cause a test to fail. For this reason,
the heating and control system of Memmert incubators

are perfectly adapted to each other. During heating up and
cooling down as well as in running operation, all appliances
precisely keep the desired parameters within the smallest
tolerance limits. Not only at one measuring point,

but in the entire working chamber. Each individual
Memmert incubator complies with the strict requirements
of DIN 12880:2007-05 and is equipped with a maximum
of safety functions.



Overview

INCUBATORS | PAGE4 -8

Microbiological tests, colony counts, virology, toxicology

CO, INCUBATORS ICO PAGE9 - 14

Microbiological tests, colony counts, virology and toxicology

COMPRESSOR-COOLED INCUBATORS ICPeco PAGE 15-19

Microbiological tests, colony counts, virology, toxicology, cultivation above and below room temperature, alternate stability tests

COMPRESSOR-COOLED INCUBATORS ICP PAGE 20 - 21

Microbiological tests, colony counts, virology, toxicology, cultivation above and below room temperature, alternate stability tests

PELTIER-COOLED INCUBATORS IPPeco PAGE 22 - 26

Protein crystallography, microbiological tests, colony counts, virology, toxicology, cultivation above and below room temperature,
alternate stability tests
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Incubator IN and IF with SingleDISPLAY
Incubator INplus and IFplus

with TwinDISPLAY

Natural convection or forced air circulation
AtmoCONTROL software

Model sizes:
30/55/75/110/ 160/ 260 /450 /750
+20 °C to +80 °C

INCUBATOR | Memmert incubators | are at home in the world
of research, pharmaceutics and food technology. The heating and
control system are especially optimised for low temperatures of
up to +80 °C. To prevent temperature overshoots, temperature is
increased within a very narrow control range and kept exactly at
the setpoint value. As required, the models with natural convection

or with forced air circulation are available.




As little air circulation as possible in the incubator

Forced air convection may destroy the protective layer from moist air that is generated during
incubation over the samples. This would lead to dehydration of the culture. In a Memmert
incubator, the perfect combination of all-round surface heating and temperature control system
ensures that incubation generally takes place without forced air circulation. Provided the chamber
is fully loaded and forced air circulation is required, it can be precisely adjusted in 10 % steps
from 0 to 100 %.

Sterilisation

The chamber of the incubators INplus/IFplus, including all installations and sensors, can be ster-
ilised at +160 °C in a 4-hour programme to guarantee optimum hygiene.

Fresh air is preheated

Temperature deviations caused by fresh air can influence sample characteristics or prolong
drying. In Memmert incubators, the fresh air is therefore fed through a pre-heating chamber
and seamlessly introduced into the working chamber.
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CO, Incubator ICO with TwinDISPLAY
AtmoCONTROL software

Model sizes: 50 / 105/ 150 / 240
+18 °Cto +50 °C

Humidity 40 to 97 % rh

CO, concentration 0 to 20 %

0, concentration 110 20 %

CO, INCUBATOR ICO Safety at all times. When it comes
to safety and user friendliness, the highly modern CO, incuba-
tor ICO is the perfect solution: Thanks to the battery-buffered
ControlCOCKPIT, the operating display, logging and CO, control
remain fully functional even when there is a power failure. All
parameters are logged in accordance with the FDA and, when
individually adjusted ranges for CO,, O,, temperature and humi-
dity are exceeded, notifications can be sent to a mobile phone

in addition to an alarm.

The control technology is so finely tuned that the setpoint tempera-
ture is guaranteed to be reached without temperature overshoots.
With its rounded corners, the interior is easy to clean and can

be sterilised for 60 minutes at 180 °C (including all sensors).




Unrivalled user friendliness

All parameters can be set easily and intuitively both with the ControlCOCKPIT or the
AtmoCONTROL software. The shutter box can be opened, allowing fast access to controls.
Maintenance is possible even if the appliances are stacked. The appliance has USB and
Ethernet connections as well as a data logger with a ten-year storage capacity. Data can
be read and programmes can be transferred by remote access.

Minimising vaporisation and condensation

The active humidity control minimises vaporisation in the interior and ensures short recovery
times after the door has been opened. Together with the heating of the interior from all six sides
including the heated inner glass door, it prevents the dangerous formation of condensation and
offers maximum protection for cell and tissue cultures. The turbulence-free chamber ventilation
ensures a constant and uniform atmosphere.
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KEEP COOL.
WE CARE

ﬂ

CO,-cooled incubator I1CPeco
with TwinDISPLAY
AtmoCONTROL software

Model sizes: 110/ 260 / 450/ 750
-12 °Cto +60 °C

COMPRESSOR-COOLED INCUBATOR ICPeco These
environmentally-friendly cooled incubators are cooled with
climate-friendly CO,. Thanks to this refrigerant’s excellent
thermodynamic properties and the finely adjusted control
technology, an ICPeco is both powerful and high-precision.
Without critical temperature overshoots, it keeps the tempe-

ratures exactly at the setpoint.




Refrigerant CO, is climate-friendly

A CO,-cooled incubator ICPeco is in every respect positive for the ecological balance of a
laboratory. Legal restrictions for use are completely excluded in the future, as the refrigerant
C0, (R744), unlike fluorine-based refrigerants, has no greenhouse gas reduction potential.

It is a by-product of industrial processes, which is why far less energy is used for its manufacture
than for synthetic, fluorinated refrigerants. R744 is neither flammable nor toxic and does not
cause ozone depletion in the atmosphere.

Refrigerant CO, ensures better cooling performance

The contribution to process optimisation is also impressive. An ICPeco is extremely powerful.
Compared to appliances with R134a as refrigerant, it has faster temperature change rates during
cooling-down.

Completely enclosed working chamber

Cooling and heating units are situated outside the working chamber inside the air jacket
temperature control system surrounding the entire chamber interior ensuring quick and precise
temperature control. The motor-driven forced air circulation, adjustable in 10 % steps via the
ControlCOCKPIT ensures optimum temperature distribution.

Integrated energy saving function

The cooling unit works extremely energy-efficient because the heating is completely switched off
in cooling mode. An intelligent DEFROST function enables defrosting as required.
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Peltier-cooled incubator IPPeco
with SingleDISPLAY

Peltier-cooled incubator IPPecoplus
with TwinDISPLAY

with Advanced Peltier Technology
AtmoCONTROL software

Model sizes:

IPP:  30/55

IPPeco: 110/260/410/ 750/ 1060
0°Cto+70°C

Model sizes:
IPPeco: 1400/ 2200
+15°C to +60 °C

PELTIER-COOLED INCUBATOR IPPeco Heating and cooling
seamlessly with one system thanks to Peltier technology. In this
respect, cooled incubators IPPeco not only contribute to climate
protection, but it also achieves an additional decrease in operating
costs of up 90 % compared to compressor technology. This perfect
development from the environmentally friendly and energy-saving
heating/cooling technology by Memmert convinces by outstanding

control precision and extremely small fluctuations.




Smooth running

The fact that no compressor is required saves space and brings peace and quiet to

the laboratory. As Peltier-cooled incubators IPPeco are almost vibration-free, they can
also be applied in entomology. If defined humidity is also required, an alternative would
be the constant climate chamber HPPeco, which is also equipped with the Advanced
Peltier technology.

/

No condensation in the interior chamber

Due to the closed Peltier cooling system, no outside air is exchanged. Physically derived,
unavoidable formation of condensation during the cooling process does not take place in the
interior chamber but on the outside heat sink. In addition, the in the Peltier elements integrated
fans ensure a rapid transport of energy as well as an absolutely homogenous distribution

of temperature.

Despite the significantly reduced energy consumption, the IPPeco’s perfromance is impressive.
Heating up, cooling down and recovering after opening the door occur fine-tuned and yet
at top speed.
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@m Peltier device IPP410eco * Average of comparable appliances available on the market
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