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CCC HTD High Temperature Digital Incubator
The new CCC HTD model features a medium sized 0.7 cu. ft. chamber 
made from easy-to-clean aluminum. The main feature is the new temperature
range of ambient +5 to 100°C with a ±0.5°C stability. The CCC HTD features
both digital input and readout of temperature and maintains excellent heat-up and
stability characteristics via mechanical convection. The unit can be ordered in
either 115 volt or 230 volt versions and with either a clear see-thru polycarbonate
or solid steel door.

Ordering Information
Part No. Size Electrical Door Style

138100 0.7 cu. ft. 115 volt/60 Hz Solid

138100-2 0.7 cu. ft. 230 volt/50-60 Hz Solid

138125 0.7 cu. ft. 115 volt/60 Hz See-thru

138125-2 0.7 cu. ft. 230 volt/50-60 Hz See-thru

Shake ‘N Bake Digital Incubator
The Shake ‘N Bake Incubator shelves provide a gentle up and down motion 
which is ideal for hybridization and wash procedures as well as conventional
incubations. The unit features digital temperature setting and display plus a PID
temperature controller for rapid heat-up and excellent temperature stability.

Ordering Information
Part No. Size Electrical Door Style

136400 0.7 cu. ft. 115 volt/50-60 Hz See-thru

136400-2 0.7 cu. ft. 230 volt/50-60 Hz See-thru

Specifications
Model CCC HTD Shake ‘N Bake

Chamber Volume 0.7 cu. ft. 0.7 cu. ft.

Chamber Dimensions  (in.) 13-1/4 x 9-1/2 x 9-3/4 11-1/2 x 11-1/2 x 10-1/2
W x D x H                 (cm) 33.7 x 24.1 x 24.8 29.2 x 29.2 x 26.7

Temperature Range Ambient +5°C to 100°C Ambient +5°C to 70°C

Stability @ 37°C ±0.5°C ±0.5°C at 65°C

Uniformity @ 37°C ±0.7°C ±0.5°C

Shelves Included 2 2

Max No. Shelves* 4 2

Shelf Area 1.75 ft.2 1.84 ft.2

Rocking Speed – 8 to 25 strokes per minute

Max. Shelf Load – 1 kg (2-1/4 lb.)

Dimensions  (in.) 15-3/4 x 18-1/2 x 17 12-1/2 x 14-1/4 x 16
W x D x H   (cm) 40 x 47 x 43.2 31.8 x 36.2 x 40.6

Shipping Weight 43 lbs./19.5 kg 28 lbs./12.7 kg

*For accessory shelf information contact Boekel at 800-336-6929 or visit our web site www.boekelsci.com/incubators

 


