
Hybaid Hybridisation Ovens

Hybaid Shake 'n' Stack

Ordering Information
Cat No. Description Voltage
6243 Hybaid Shake 'n' Stack oven with Delrin plastic rotisserie (10 bottle capacity) & drip tray 110 V
6242 Hybaid Shake 'n' Stack oven with Delrin plastic rotisserie (10 bottle capacity) & drip tray 220 V
6241 Hybaid Shake 'n' Stack oven with Delrin plastic rotisserie (10 bottle capacity), drip tray and 110 V

shaking platform.
6240 Hybaid Shake 'n' Stack oven with Delrin plastic rotisserie (10 bottle capacity), drip tray and

shaking platform. 220 V
222060 Accessory pack (2 medium bottles, bottle gripper, mesh & hybridisation guide)

Hybaid Maxi 14

Product Features
• Accurate temperature control for 

improved experimental results
• Excellent temperature uniformity for

reproducible results with low
backgrounds

• Multiple rotisserie fittings for a
flexible choice of consumable

• Interchangeable rotisserie/shaking
platform for hybridisation and
washing procedures

• Stackable format allowing better use
of laboratory space

• Variable speed settings for protocol
optimisation 

The Hybaid hybridisation ovens offer accurate temperature control and
uniformity. The unique bottle and rotisserie systems integrate accurate
temperature control with total safety, thereby ensuring reproducible
hybridisation results. All Hybaid ovens are capable of holding a variety of
borosilicate glass bottles and disposable plastic tubes.

The Hybaid Shake 'n' Stack offers versatility to hybridisation and has the
ability to operate with either a rotisserie or shaking platform, available as
accessories. The units can be stacked up to three high and once stacked
can operate independently.

Ordering Information
Cat No. Description Voltage
6246 Hybaid Maxi 14 hybridisation oven, 14 bottle capacity, includes 1 pack of mesh, 110 V 

4 medium bottles, 4 bottle caps and seals, 1 large bottle gripper
6247 Hybaid Maxi 14 hybridisation oven, 14 bottle capacity, includes 1 pack of mesh, 220 V 

4 medium bottles, 4 bottle caps and seals, 1 large bottle gripper
Specifications
Model Shake n Stack Maxi 14
Shaking Action Up / Down Orbital & Linear
Shaking Platform Area mm 250 x 180 330 x 300
Rotisserie Speed 5 - 15 rpm 5 - 15 rpm
External Dims H x W x D mm 425 x 435 x 380 690 x 450 x 456
Capacity ( medium bottles ) 10 14
Uniformity ( within the bottle ) ±0.25°C ±0.25°C
Temperature Range Ambient +8°C - 85°C Ambient +8°C - 85°C
Weight kg 17.6 40.5

Product Features
• Accurate temperature control for 

improved experimental results
• Excellent temperature uniformity for

reproducible results with low
backgrounds

• High capacity for increased volume
of hybridisation

• Dual action shaker for optimisation of
washing protocols

• Simultaneous operation of shaking
platform and rotisserie for performing
fast efficient washing protocols 

The Hybaid Maxi 14 is the largest hybridisation oven in the range. It has a
high capacity, 14 bottles, rotisserie and dual action - linear or orbital -
shaking platform. The additional space provided in this oven allows
hybridisation to be performed in the bottles while simultaneously bulk
washing on the shaking platform.
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