[O|HIE 4—1] ThermoMixer®C Special Offer

Heating, cooling, mixing
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Variety of SmartBlock™
7|7| SILI2 CHUSt tube/plate AFR

QuickRelease™
He =1 Q0| 21 42 =2 WA

Increase Your Versatility

— . o m e o om0l . Value of Mixing o MixControl
ma2|st SmartBlock™, ThermoTop®2 £ st& I &3|0|E ThermoMixer® C ! 50ul sample mixing with 1,800 rpm St oot 0] 2T SHHE Mixing
Order information
Description Order no.
Fast and SAIH|Z ThermoMixer® C
. S ThermoMixer® C
Reliable Mixing wlo thermoblock (Block 0Z8h 5382000015 :
EfA} Mixer 12 & : Eppendorf 2?Mix-Control 1 min > Z[CH 3,000 rpm ZIX| THs
Eppendorf SmartBlock 1.5mL, 5360000038 Z|&SHE|X| 242 Mixing Mix-Control2 XX3}E Mixing > Mixing = @lAl=i27} g gl
> Al 285 9l

thermoblock for 24 x 1.5mL tubes

ThermoMixer® C + SmartBlock AXAIESE7|
1.5mL Bundle : £ 15% &9l
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> Eppendorf 2t2| condens.protect® 7|=
>Lid ZH 2= RX|2 S 2X|

> £ £70| ZUS SO YX|

> 717101 X5 1A & 2S0] Vs
> 2= 3

(&€ Smartblock : 0.5 /1.5 mL/ 2.0 mL, Plate,
PCR 96, PCR 384 0jj2t X{2)
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https://www.eppendorf.com/kr-ko/Products/Temperature-Control-and-Mixing/Instruments/Eppendorf-ThermoMixerC-p-5382000015
https://www.eppendorf.com/kr-ko/Products/Temperature-Control-and-Mixing/Accessories/Eppendorf-SmartBlock-p-5360000038
https://www.eppendorf.com/kr-ko/Products/Temperature-Control-and-Mixing/Accessories/Eppendorf-SmartBlock-p-5360000038
https://www.eppendorf.com/kr-ko/Products/Temperature-Control-and-Mixing/Instruments/Eppendorf-ThermoMixerC-p-5382000015
https://forms.office.com/e/JkSuBkm33N
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Advanced user interface

> Ha|st X QIEH oA

> HRAFZ /Y22 stH

> MHa|st ZXF gl BL|EE

> GMP/GLPO|| ZR5t £4|2 2 A5}

Uniform temperature

> Geman Norm DIN12880 Standard

> Advanced microprocess control

> 6 sided direct heating

> Fanless 7|2 H{A7| L} 25 H HF 2X|

TiZet M= E XIE = UAxE E[Z9| i 2HES MISst= [T M= |
. X . grder.intformation ord Temperature and CO, Recovery in CellXpert C170i FaSt recovery time
. escription raer no. - -
Let's Optimize : S i 8 > QUIFE gI0| 5 olof Het 2 % €O 3l
. 37 ~ 9
4 Segmented lnner dO Ors CellXpert® C170i 3 lf o r— ; ngh Temperature Disinfection _l__CP_ =
non-segmented inner door 6731000011 <., l T o ° oF 19 AE =
handle right side, 220-240 V/50-60 Hz g o — 5 “c\: > St tLtoll mef 180°C 12 A=(HTD)
) . o ’ T e I
CO, incubator C170i 2 \ / ¢
=l s101 SyE1 K2 AT M| . :
25 '

Time (min)

Clean in Just 4 Minutes Saves Time and Running Costs

>40% i?'_foﬂ L& —'?'—_% Iﬂo?lo Comparison: CO, Consumption > Smart gas control :7}A AH| &2t
- AN S HEPA 2 E S e, Segmented | snec Dror (setpoint 5% CO. 37°C )
> Seamless chamber p oLy,

fneie BHS HH S
> Water tray Sangle Beat > Fanless MA|I2 7t 27t z|t 25% &7}
S 3Eld - X 2= > Ui 22 (HEPA ZE|, UV 3T 5) IRHIS ¢S
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https://www.eppendorf.com/kr-ko/Products/Cell-Incubation/CO2-Incubators/CellXpert-C170i-p-PF-846827
https://blog.naver.com/eppendorf_k/222057203593
https://forms.office.com/e/JkSuBkm33N

[O]#HIE 4-3] CO, Incubator Shaker S41i BY 15%

Incubator Shaker Evolution
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TATUS SCREEN 15 Juma 2070 14:1 Touch Screen

—

r
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58 %CO:2

74.3 %RH 2 5550 MERC

Two in One
SR LA MZE HHYEEA] MES AL
ERME Hlo|Zat FEMIEL i SA| 2
Glass inner door 25 =0 £ LS 7|H| &4 F|AF}
MZE 25t 2 3t =X

> Sticky pad AI2
> Stacking 7Fs (2CH)
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Incubator Shaker Evolution

Two in one : NAHIM HIFS I3t HI017) SHE + T WIS I3t SM Mat

Order information

Your Cell Culture pescripton Order no.
Multi-Tool

Protect Contamination

1.Seamless design

27 22|d0| 7ksT 0IS7E Sl= AHIQIHA
AEl MMHZ 9HL| xiCt

New Brunswick™ S41i Incubator Shaker

2.5cm (1in), 230V, 50 Hz 5411230011
2.Fanless design
FanO| 22 UX| ot @&EHS| HX M

THIM EHE U 2R ¢S

Shaking CO, incubator S41i
S 15% &t ’iz

3.120°C HTD 120°C Of| M 4A|ZF O 24HA
High temperature disinfection 2/E|2|0} LES =
HE HS

ord =0l UEE FEIF HolE 7=
Eppendorf 29| Triple-eccentric drive

(E2|E Hyl E210|2 )7|&2 g0l FUsHH
FSG B 43
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https://www.eppendorf.com/kr-ko/Products/Cell-Incubation/CO2-Incubators/New-Brunswick-S41i-p-PF-11050
https://www.eppendorf.com/kr-ko/Products/Cell-Incubation/CO2-Incubators/New-Brunswick-S41i-p-PF-11050
https://www.eppendorf.com/kr-ko/Products/Cell-Incubation/CO2-Incubators/New-Brunswick-S41i-p-PF-11050
https://forms.office.com/e/JkSuBkm33N
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[O|HIE 4-4] ULT Freezer F740hi/F740h Special Offer!
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Keep it Safe,
Stable,and Sorted

Z[LAF2%O| UTL Freezer
F740hi/F740h £ 35% &2l
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Order information

Description Order no.

@ SHAIRY! : CryoCube UTL Freezer F740hi EH{)

CryoCube F740hi ULT Freezer, 3 inner compart-
ments, outer door w. left handle, air- cooled, F740320011
100-230V / 50-60Hz

CryoCube F740h ULT Freezer, 5 inner compart-
ments, door handle left, air-cooled, 100-230V/ F740340031
50-60Hz
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>82F: 740 L (26.1 ft)

>10.5 kWh/Day o 215t M AH|ZF (RI2H)

> Z|CH 57,600 7§ MZ =3

>-80 °C7ItX| 52t AlZt: 4 h 10 min

> LHE: AE[QIR|A AR QR Bxj| FE AL
>VIP: Z2|E Z + 72 oY IE(ER + =0)
> 215t Hof (R290/R170)

L
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ORHIBIT HAKPI MZ BRIS 9t kst &

Confidence in Quality

> AR 4 U= nAY Ao FE

> 20| FHAZIO|= 'HZt A|AR

> C2 S ME ATS 2lslil CO/LN, 2 AJARD}
RIE 7|127] = 7Hs(Ea)

> 2k HUE AARCR 32 DLER B MEE|
(VisioNize/ZA|0l| &/ = 0H)

> HAMOI ME ME E2t : BHYO{E Freezer Rack

> 2%l ME 2| &M : eLABInventory AT EZ0]

> MAZE (F740h:47.8 dB)

F740hi 230 V/50 Hz Performance Graph

Pull-down time to -80 °C / Warm-up time
> E}A} CHH| 41&8t Pull-down time*

\ * Pull-down time :7|Z2E 0| A XE WZIRE TetA| A2
\ = AIZH A2 (21 ~ 23 °C) 0flM -80 °CTHX| 512 AlZH: 4 h
10 min

> E[A} CHH| 4128t Door Open Recovery Time(DOR)
W=7 -80 °C A3 2 O 3 CtA| -80 °C T2at=r] 7t
X del= Azt

*F740hi 7|&: 156 2EA| 188, 30 2EA| 252,60 @&
Al 272 AL (F570n 2F 25% O M2 H A L)

Temperature (°C)
s 8

Time (h)

Keep the Cold Inside

> LIS 2t R 22 £0jo] s8X0|1 KA
Flat seal

> &2 |X| B4 235t sealZ W2 T A Ha
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Cool, Cooler, Green : X|& 7}sst HU=sT
> Of|X| &, Bt UX=EE E0(= ol =20| =[AH &A|
> XIEHA HilH| AR - X7 2HSIE £0(7] 2k
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> WET AH| 100% KAHO|LX| AFR, TH7 K] XHE=
> ENERGY STAR® partner /ACT/MyGreenLab partner

ACT.

‘The Environmental
Impact Factor Label
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https://www.eppendorf.com/kr-ko/Products/Cold-Storage/ULT-Freezers/CryoCube-F740-p-F740320011
https://www.eppendorf.com/kr-ko/Products/Cold-Storage/ULT-Freezers/CryoCube-F740-p-F740320011
https://www.eppendorf.com/kr-ko/Products/Cold-Storage/ULT-Freezers/CryoCube-F740-p-F740320011
https://www.eppendorf.com/kr-ko/Products/Cold-Storage/ULT-Freezers/CryoCube-F740-p-F740320011
https://www.eppendorf.com/kr-ko/Products/Cold-Storage/ULT-Freezers/CryoCube-F740-p-F740340031
https://www.eppendorf.com/kr-ko/Products/Cold-Storage/ULT-Freezers/CryoCube-F740-p-F740340031
https://www.eppendorf.com/kr-ko/Products/Cold-Storage/ULT-Freezers/CryoCube-F740-p-F740340031
https://www.eppendorf.com/kr-ko/Products/Cold-Storage/ULT-Freezers/CryoCube-F740-p-F740340031
https://www.eppendorf.com/kr-ko/Products/Cold-Storage/ULT-Freezers/CryoCube-F740-p-F740320011
https://www.youtube.com/watch?v=aIoEd7VyuPM
https://www.eppendorf.com/kr-ko/Products/Cold-Storage/ULT-Freezers/CryoCube-F740-p-F740340031
https://forms.office.com/e/JkSuBkm33N

	60 years of Eppendorf microliter system & centrifuge

