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Natural convection oven
from +5 °C over room temperature to +300 °C
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Ideal for everyday use in the processes of drying and sterilization, the natural convection ovens Argolab are characterized
by a high load capacity and by the accuracy in temperature control.

The possibility to heat the samples up to 300 ° C allows any type of sterilization process.
The minimum heating times, the heating power properly dimensioned and the perfect tightness of the seals, ensure low
energy consumption in every application.

The door seal ensures

Holed platform applicable to wire shelves
for TCN and TCF models

a perfect sealing even at [ Partn. | Description |
higher temperatures. 41100192 Holed platform for TCN 30
reduced to a minimum 41100162 Holed platform for TCN 115/ TCF 120
enabling efficient heating cycle. 41100172 Holed platform for TCN 200 / TCF 200
41100182 Holed platform for TCF 400
Natural convection ovens :
Usable volume 30 liters 50 liters 115 liters 200 liters
Max temperature / Resolution +200/0,1 °C +300/0,1°C +300/0,1°C +300/0,1°C
Temperature homogeneity at 150 °C +3,5°C +3,56°C +3,5°C +4,0°C
Temperature variation at 150 °C +0,5°C +0,5°C +0,5°C +0,7°C
Heating up time at 150 °C 14 min. 16 min. 18 min. 20 min.
Timer 99:59 hh:min and co 99:59 hh:min and 99:59 hh:min and oo 99:59 hh:min and e
Safety class 3.1 3.1 3.1 3.1
Power supply / Nominal wattage 230V /700 W 230V /1000 W 230V /1900 W 230V /2100 W
Internal dimensions (W x H x D) 320 x 320 x 285 mm 400 x 420 x 330 mm 520 x 495 x 450 mm 650 x 640 x 495 mm
Number of shelves (standard/max) 2/4 2/5 2/6 2/9
Useful min. distance between shelves | 50 mm 50 mm 50 mm 50 mm
Max load for shelf 10 kg 15 kg 20 kg 20 kg
External dimensions (W x H x D) 460 x 660 x 530 mm 665 x 635 x 470 mm 790 x 750 x 600 mm 915 x 905 x 660 mm
Weight 40 kg 53 kg 74 kg 103 kg
Part number - BASIC version 41100062 41100002 41100012 41100022
Part number - PROFESSIONAL version - 41100312 41100322 41100332




Forced air ovens

TCF 50 - TCF 120 - TCF 200 - TCF 400

from +10 °C over room temperature to +300 °C
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The forced air ovens TCF 50, TCF 120, TCF 200, TCF 400 control very efficiently the temperature starting from 10 ° C
above ambient temperature up to 300 °C.
The PID controller, with wide backlit color display, clearly shows in every moment the temperature set and that one
inside as well as other parameters.
The forced air circulation, adjustable in three levels (High, Medium, Low), guarantees a perfect air replacement and
homogeneity of temperature in every parts of the chamber. A through hole of 5 mm diameter supplied as standard on
the top side of the oven permits to introduce an external probe for the check or certification of the temperature.

The wire shelves with no overturning system and their fixing devices completely removable permit a very e
cleaning of the internal walls of the chamber.

asy

Forced air ovens 0
Usable volume 50 liters 120 liters 200 liters 400 liters

Max temperature / Resolution +300/0,1°C +300/0,1°C +300/0,1°C +300/0,1°C
Temperature homogeneity at 150 °C +2% +2% +2% +2%

Temperature variation at 150 °C +0,3°C +0,3°C +0,4°C +0,5°C

Heating up time at 150 °C 20 min. 24 min. 30 min. 50 min.

Timer 99:59 hh:min and o 99:59 hh:min and o 99:59 hh:min and o 99:59 hh:min and o
Safety class 3.1 3.1 3.1 3.1

Power supply / Nominal wattage 230V /980 W 230V /1900 W 230V /2400 W 230V /3200 W
Internal dimensions (W x H x D) 400 x 415 x 310 mm | 520 x 530 x 435 mm 645 x 650 x 495 mm 1000 x 800 x 500 mm
Number of shelves (standard/max) 2/5 2/7 2/9 2/10

Useful min. distance between shelves |50 mm 50 mm 50 mm 50 mm

Max load for shelf 15 kg 20 kg 20 kg 20 kg

External dimensions (W x H x D) 665 x 635 x 570 mm | 785 x 750 x 690 mm 920 x 870 x 755 mm 1260 x 1060 x 750 mm
Weight 54 kg 74 kg 103 kg 160 kg

Part number - BASIC version 41100202 41100212 41100222 41100232

Part number - PROFESSIONAL version |41100402 41100412 41100422 41100432
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Basic Version Professional Version

e Wide backlit LCD display e 7 programs x 10 steps
e /cons easy to read e Wide backlit LCD display
e Timer and continuous function e /cons easy to read
¢ Visual and sound alarm ¢ Visual and sound alarm
e Fan speed control e Fan speed control
(High, Medium, Low) (High, Medium, Low)
® Delay of program starting * Repeatable work cycles
e Safety temperature limiter for e Delay of program starting

samples protection e Safety temperature limiter for
- - samples protection

Timer countdown

Step number

Program number

Real temperature

Fan speed indication

Set temperature
Cooling ON (only IC 150-R)

) Visual alarm
Heating ON
Running ON Sound alarm disabled
( )

Safety class 3.1 (refer to normative DIN 12880)

Double safety switch. In case of exceeding of the set temperature with the primary switch, the safety control
of the temperature is carried out by the secondary one, which operates at a variable temperature slightly
higher than that of work.A further upper limit is controlled by a switch to fluid expansion.

A 1 Maximum temperature limit with fluid expansion adjustable controller
TG (T

2 Maximum settable temperature

IR : 4 Set temperature
/ 5 Safety range (+10 °C)
6 Current temperature




	OVENS
	basic PRO



