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Safety Notes

Basic Operating Precautions 

These operating instructions describe Heratherm ovens.

Heratherm ovens have been manufactured to the latest state of the art and been tested 
thoroughly for flawless functioning prior to shipping. However, the oven may present 
potential hazards, particularly if it is operated by inadequately trained personnel or if it is not 
used in accordance with the intended purpose. Therefore, the following must be observed for 
the sake of accident prevention:

• Heratherm ovens must be operated by adequately trained and authorized professional 
personnel.

• Heratherm ovens must not be operated unless these operating instructions have been fully 
read and understood.

• The present operating instructions, applicable safety data sheets, plant hygiene guidelines 
and the corresponding technical rules issued by the operator shall be used to create written 
procedures targeted at personnel working with the subject matter device, detailing:

• the safety precautions to be taken when processing specific agents,

• the measures to be taken in case of accidents.

• Repair work on the oven must be carried out only by trained and authorized expert 
personnel.

• The contents of these operating instructions are subject to change at any time without 
further notice.

• Concerning translations into foreign languages, the German version of these operating 
instructions is binding.

• Keep these operating instructions close to the oven so that safety instructions and 
important information are always accessible.

• Should you encounter problems that are not detailed adequately in these operating 
instructions, please contact Thermo Electron LED GmbH immediately for your own 
safety. 
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Safety Notes
Operational Safety Rules
Operational Safety Rules

The following rules must be heeded when working with Heratherm ovens:

• Observe the sample weight limits specified for your Heratherm oven as a whole and its 
shelving in particular; see “Technical Data” on page 13-1.

• Do not load the bottom of the interior workspace to avoid the risk of overheating any 
samples placed there.

• Arrange the samples evenly throughout the work space, making sure not to place them 
too closely to the interior walls to ensure a uniform temperature distribution.

• Do not load your Heratherm oven with substances that exceed the capabilities of the 
available lab apparatus and Personal Protection Equipment to provide sufficient degrees 
of protection to users and third parties.

• Check the door seal once a month for proper sealing performance and possible damage.

• Do not process any samples containing hazardous chemical substances that may be 
released into the ambient air through defective seals or may cause corrosion or other 
defects on parts of the Heratherm oven. 

Warranty

Thermo Electron LED GmbH warrants the operational safety and functions of the 
Heratherm ovens only under the condition that:

• the oven is operated and serviced exclusively in accordance with its intended purpose 
and as described in these operating instructions,

• the oven is not modified,

• only original spare parts and accessories that have been approved by Thermo Electron 
LED GmbH are used (third-party spares without Thermo Electron LED GmbH 
approval void the limited warranty),

• inspections and maintenance are performed at the specified intervals,

• an installation verification test is performed on commissioning the oven for the first time 
and repeated after each inspection and repair activity.

The warranty is valid from the date of delivery of the oven to the customer.
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 Safety Notes

Explanation of Safety Information and Symbols
Explanation of Safety Information and Symbols

Safety Notes and Symbols Used Throughout These Operating Instructions

Indicates a hazardous situation which, if not avoided, will result in 
death or serious injuries.

Indicates a hazardous situation which, if not avoided, could result in 
death or serious injuries.

Indicates a situation which, if not avoided, could result in damage to 

equipment or property.

Is used for useful hints and information regarding the application.
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Safety Notes
Explanation of Safety Information and Symbols
Additional Symbols for Safety Information

Wear safety gloves!

Wear safety goggles!

Harmful liquids!

Electric shock!

Hot surfaces!

Fire hazard!

Explosion hazard!

Suffocation hazard!

Danger of tipping!
1-4 Heratherm Thermo Electron LED GmbH



 Safety Notes

Intended use of the device
Symbols on the Oven

Intended use of the device

Correct Use

Heratherm ovens are laboratory devices for heating applications, equipped with precision 
temperature control.

They are designed for heat treating samples or materials at operating temperatures between 
50 °C (122 °F) and 250 °C (482 °F), including - for example, drying, ageing, analyzing, 
decomposing, burn-in, oxidizing, reducing, and preheating.

Heratherm ovens have been designed for installation and operation in the following 
environments:

• heat treatment;

• drying of material.

Incorrect Use

To avoid the risk of explosion do not load the oven with tissue, material, or liquids that:

• are easily flammable or explosive;

• release vapor or dust that forms combustible or explosive mixtures when exposed to air;

• release poisons;

• create a humid atmosphere;

• release dust;

• exhibit exothermic reactions;

• are pyrotechnical substances;

• exceed the specified hurdle load.

Observe operating instructions

Mark of conformity USA/Canada

120 Volts AC power socket (60 l devices only)
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Safety Notes
Standards and Directives
Standards and Directives

The oven complies with the following standards and guidelines:

• IEC EN 61010 - 1, IEC EN 61010 - 2 - 010

• Low Voltage Directive 2006/95/EC

• EMC Directive 2004/108/EC

Additionally, the oven is in compliance with many other international standards, regulations 
and directives not listed here. Should you have any questions regarding compliance with 
national standards, regulations and directives applicable for your country, please contact 
your Thermo Fisher Scientific sales organization.
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Delivery of the Oven

Packaging

Heratherm ovens are delivered in a rugged packaging box. All packaging materials can be 
separated and are reusable:

Packaging materials

Packaging carton: Recycled paper

Foam elements: Styrofoam (CFC-free)

Pallet: Chemically untreated wood

Packaging film: Polyethylene

Packaging ribbons: Polypropylene

Acceptance Inspection

After the oven has been delivered, check the delivery immediately for:

• completeness,

• possible damage.

If components are missing or damage is found on the oven or the packaging, in particular 
damage caused by humidity and/or water, please notify the carrier as well as  Technical 
Support immediately.

Risk of injury

Should sharp edges have formed in damaged areas or elsewhere 
on the device, take all necessary precautions to protect 
personnel handling the oven. For example, have them wear 
protective gloves and other personal protection equipment.
Thermo Scientific Heratherm 2-1



Delivery of the Oven
Scope of Supply
Scope of Supply

Ovens

Quantity of components supplied (pieces) OGS Series OMS Series

Wire-mesh shelf 2 2

Support rail for shelf (for table-top ovens only) 0 2

Shelf support 4 4 

Power cord 1 1

Clip springs (for table-top ovens only) 0 2

Operating manual 1 1

Short reference guide 1 1
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Installation

Ambient Conditions

Location Requirements

Built-in units of incubators can, heating and drying ovens must be operated with an air 
exhaust system and exhaust hose (only original Thermo accessory should be used).

For safety reasons, the installation space should be made of non-combustible materials, 
according to DIN 4102.

Use with Air Exhaust Systems

For built-in units, a temperature-resistant and corrosion-proof exhaust hose (only original 
Thermo accessory) should be used, which can be connected to the air exhaust port with a draft 
interrupter.

If several built-in units in a row are connected to a central air exhaust system (see illustration), 
a draft interrupter should be installed.

During installation of built-in units, ensure that the 
escaping air will be safely discharged out of the 
installation space.

Fig. 1 Fig. 2
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Installation
Intermediate Storage
The oven must only be operated in a location that meets all of the ambient condition 
requirements listed below:

• Draft-free and dry indoor location.

• The dust burden may not exceed the contamination category 2 based on EN 61010-1. 
Using the oven in an atmosphere with electrically conductive dust is prohibited.

• The minimal distance to adjacent surfaces must be observed on all sides (see section 
“Space Requirement” on page 3-4).

• The operating room must be equipped with appropriate ventilation.

• Solid, level, fire-proof surface and no flammable materials opposite to the rear panel of 
the oven.

• Vibration-proof substructure (floor stand, lab table) capable of bearing the dead weight 
of the oven and its accessories (particularly if two devices are stacked).

• The ovens have been designed for an operating height of up to 2000 m above sea level.

• Ambient temperature range from 18 °C to 32 °C / 64.4 °F to 89.6 °F.

• Relative humidity up to 80% (maximum; preferably 60-70%), non condensing.

• Should condensation exist, wait until the moisture has evaporated completely before 
connecting the oven to a power source and powering up.

• Avoid direct exposure to sunlight.

• Devices that produce excessive amounts of heat must not be placed near the oven.

• To avoid drying operation without an appropriate fresh air supply make sure that the air 
inlet (which may be equipped with an optional fresh air filter) is not obstructed or 
blocked by any adjacent objects. 

• Power line voltage variations must not exceed ±10 % of the nominal voltage. 

• Transient overvoltages must not exceed the values usually encountered throughout the 
power supply network. The nominal transient overvoltage level shall be the surge 
withstand voltage according to overvoltage category II of IEC 60364-4-443.

• Place the oven on a floor stand (option; to be ordered separately), never on the lab floor.

• Consider installing one dedicated upstream circuit breaker per oven to avoid multiple 
device failures in case of an electrical fault.

Intermediate Storage

When the oven is placed in intermediate storage, which is permissible for a maximum of 
four weeks, make sure that the ambient temperature is between 20 °C to 60 °C (68 °F to 
140 °F) and the maximum relative humidity does not exceed 90%, non-condensing.
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 Installation

Room Ventilation
Room Ventilation
Heat dissipating from the oven during continuous operation may cause a change in the room 
climate.

• Therefore, the oven must only be installed in rooms with sufficient ventilation.

• Do not install the oven in room recesses without ventilation.

• When several devices are to be placed in the same room, additional ventilation may have to 
be provided as necessary.

• To avoid any impact of the heat dissipated by the oven on the ambient climate the room 
must be vented by means of a laboratory-grade ventilation system that complies with 
applicable local and national health and safety regulations and has sufficient capacity.

• If excessive temperatures tend to occur in the operating room, be sure to provide a thermal 
protection means that cuts out the power supply to mitigate the impact of 
overtemperature scenarios.

Use with Air Exhaust Systems
When the oven is connected to an air exhaust system be sure to adjust its air flow so the 
temperature distribution pattern throughout the oven's workspace remains unchanged and 
precision temperature control is maintained.

Also, be sure to interlock the oven and its exhaust system so both start and run at the same time. 
The oven may be unable to overcome the extra flow resistance introduced by the idle air exhaust 
system, which may cause the exhaust air to be vented into the surrounding lab room.

Before using existing piping in the building to exhaust hot air from the oven, be sure that such 
exhaust piping is made of heat-resistant material, so it will not overheat, melt and/or cause a fire.

The oven’s outer surfaces and its air exhaust piping may become hot, so be sure to maintain the 
proper spacing from walls and ceilings specified by local building codes and/or fire protection 
regulations. 

Mark hot exhaust air piping with appropriate hot surface warning signs or restrict access to 
such piping altogether to avoid the risk of injury through contact with hot surfaces.

Fig. 1 Fig. 2
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Installation
Space Requirement
Space Requirement

For built-in units following clearances should be kept:

A, B, C and D see Operating Instructions of the unit.

Installation Built-in Units

When installing the oven, make sure that the installation and supply connections remain 
freely accessible.

The specified side clearances represent minimum distances.

Fig. 3

E (mm/inch) F (mm/inch) G (mm/inch) H (mm/inch)

100 / 4 50 / 2 80 / 3.2 30 / 1.2

IGS Clearances, as fig. 3, without exhaust hose.

IMH/IMH-S Clearances, as fig. 3, Close air port with plug, supplied with the unit.

OGS/OMS Clearances, as fig. 3, with additional space to operate to air slide, with air exhaust 
system and exhaust hose Ø 40 mm (1.58 in)/1.5 m (59 in) (original Thermo 
accessory), shortened to required length, installed according to Fig. 1 and 2.

OGH/OGH-S
OMH/OMH-S

Clearances, as fig. 3, with air exhaust system and exhaust hose Ø 40 mm (1.58 
in)/1.5 m (59 in) (original Thermo accessory), shortened to required length, 
installed according to fig. 1 and 2, Operating temperature up to max. 250 °C 
(482 °F).

After connecting the built-in unit to the electrical 
power supply, avoid damaging the power cord, then 
sliding into the installation position.
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 Installation

Space Requirement
Table-top ovens

Figure 3-1 Table-top ovens OGS 60 / OGS 100 / OGS 180, dimensions and required 
clearances

Table 3-1 Heratherm Oven Dimensions

Type A (mm/inch*)

* Dimensions in inches are rounded equivalents specified for information only. Depth of handle /display (66 mm/2.6 in) not included in overall 
depth specified; height of adjustable feet (36 mm/1.4 in) not included in overall height specified.

B (mm/inch) C (mm/inch D (mm/inch)

OGS 60 / OMS 60 530 / 20.8 565 / 25.2 720 / 28.3 540 / 21.3

OGS 100 / OMS 100 640 / 25.2 565 / 25.2 820 / 32.3 650 / 25.6

OGS 180 / OMS 180 640 / 25.2 738/ 29.1 920 / 36.2 650 / 25.6

Table 3-2 Required Clearances

E (mm/inch) F (mm/inch) G (mm/inch) H (mm/inch)

80 / 3.2 50 / 2 300 / 12 300 / 12
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Installation
Space Requirement
Floor Stand Ovens

400 liter units

Figure 3-2 Floor stand ovens OGS 400, dimensions and required clearances

* Depth of handle /display (66 mm/2.6 in) not included in overall depth specified. Width of hinge (23 mm) not included in overall width.

Table 3-3 Oven Dimensions

Model A (mm/inch) B (mm/inch) C (mm/inch) D (mm/inch)

OGS 400 755 / 29.7 770 / 30.3 1655 / 65.2 810 / 3 1.9

Table 3-4 Required Clearances

E (mm/inch) F (mm/inch) H (mm/inch) I (mm/inch)

120 / 4,7 50 / 2,0 200 / 7,9 200 / 7,9
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 Installation

Space Requirement
750 liter units

Figure 3-3 Floor stand ovens OGS 750, dimensions and required clearances

* Depth of handle /display (66 mm/2.6 in) not included in overall depth specified. Width of hinge (23 mm) not included in overall width.

Table 3-5 Oven Dimensions

Model A (mm/inch) B (mm/inch) C (mm/inch) D (mm/inch)

OGS 750 1215 / 47.8 770 / 30.3 1655 / 65.2 670 / 26.4

Table 3-6 Required Clearances

E (mm/inch) F (mm/inch) H (mm/inch) I (mm/inch)

120 / 4.7 50 / 2.0 200 / 7.9 350 / 13.8
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Installation
Transport
Transport

Table-top ovens

For transport, do not lift the oven using the doors or components attached to the oven as lift 
points.

Figure 3-4 Lift Points

Heavy loads! Lift with care!

To avoid injury through physical strain, such as strain traumata 
and slipped discs, do not attempt to lift the oven alone!
To avoid injury through dropped loads, be sure to wear Personal 
Protection Equipment, such as safety shoes, when lifting the oven.
To avoid crushing your fingers or hands (particularly in a closing 
door) or damaging the oven, do not use any other lift points than 
those indicated in the illustration above.
3-8 Heratherm Thermo Scientific



 Installation

Transport
Floor stand ovens

The floor stand ovens come equipped with four (4) casters. The lever for releasing the caster is 
located above the locking lever. After positioning the unit in its installation location ensure 
that the locking levers are pressed down on the casters.

To ensure the degree of stability specified by safety requirements the front casters must be 
turned so that they are facing forward after the unit has been positioned in its installation 
location and the locking levers pressed down on these casters.

Danger of tipping when moving!

Before moving the unit, ensure that it has been unplugged.

Move the Heratherm floor stand ovens with caution.

Quick starts and stops can result in tipping!

Always ensure that the doors are closed when moving the unit.
Thermo Scientific Heratherm 3-9



Installation
Stacking Kit
Stacking Kit

The stacking adapter is available only for table-top ovens.

Scope of Delivery

• 1 stacking adapter

• 1 anti-tilt anchor

• 1 plastic bag with 2 stacking feet and 2 M4x16 Torx screws.

Required Tools

• Slotted screwdriver 5,5x100 or Torx screwdriver 20x100.

Installing the Stacking Feet

1. Remove the left and right blank plugs at the top blank.

2. Install the stacking feet with the enclosed screws using a slotted or Torx screwdriver.

Material Number Description

50126665 Stacking adapter Heratherm 60L

50126666 Stacking adapter Heratherm 100L

50126667 Stacking adapter Heratherm 180L
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 Installation

Installing the Stacking Adapter
Installing the Stacking Adapter

Stack as follows when using a stacking adapter (numbers denote oven volumes in liters):

• for 60/100/180 on 180 use stacking adapter Heratherm 180L,

• for 60/100 on 100 use stacking adapter Heratherm100L,

• for 60 on 60 use stacking adapter Heratherm 60L.

To prevent the top oven from slipping and dropping down, the following requirements must 
be fulfilled before devices may be stacked:

• Only two units may be stacked together. When stacking devices with the same type of 
enclosure, yet with a different footprint the device with the smaller footprint must be 
placed on top of the one with the larger footprint at all times.

• The bottom device must be correctly levelled.

• Be sure to use the appropriate stacking adapter.

• The levelling feet on the top device must be screwed in all the way.

• The levelling feet of the top device must be aligned with and placed exactly on the stacking 
pads of the stacking adapter.

• The anti-tilt anchor must be installed on the top device.

1 Stacking adapter HTM 60

2 Stacking adapter HTM 100

3 Stacking adapter HTM 180

4 Anti-tilt anchor
Thermo Scientific Heratherm 3-11



Installation
Installing the Anti-tilt Anchor
Installing the Anti-tilt Anchor

Table-top ovens

The anti-tilt anchor secures the top device in a stack to a solid part of a building. The 
anti-tilt anchor is to be mounted on the side opposite of the door hinges.

Bend the fixing tabs of the anti-tilt anchor up on one side and down on the other by an 
angle of approx. 90°.

1. Do not use this position if the door is hinged on this side. Right-hand hinges represent 
the standard configuration.

2. Preferred position.

3. Alternative position. Do not use if the door is hinged on this side.

Remove the bracket screws. Use the preferred position, if possible.

Fix the anti-tilt anchor with the bracket side down to the unit.

Position the unit with the anti-tilt anchor to in an angle of approx. 90° +/- 20%.

Take care that the stacking feet of the unit are still in correct place on the lower unit or on 
the stacking adapter.

Fix the anti-tilt anchor to a solid part of the building.
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 Installation

Installing the Anti-tilt Anchor
Floor stand ovens

Remove the screws.

Attach the end of the retaining bracket that is facing downward to the unit.

Align the device at roughly 90°, +/-20° to the retaining bracket.

Affix the retaining bracket to the wall.

Anti-tilt anchors

Heratherm floor stand ovens must always be attached to the wall using two 
(2) retaining brackets on the outer left and right side on the back of the 
unit.

Unsafe part of the building!

Install the anti-tilt anchor to a solid part of the building, which is able for shoring
loads.

The installation has to be carried out by qualified personnel only.

The connection to the building must be carried out with appropriate screws and
dowels according to the consistence of the building part.
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Installation
Floor stand unit spacers
Additionally, the following caution notes must be heeded at all times:

Floor stand unit spacers

The spacer on the electrical module must be pulled out and fixed in place before installing 
the floor stand unit at its installation location.

1 Loosen the 2 screws

2 Pull out the spacer and slide the screws into the recesses

3 Tighten the two screws

Risk of overheating with stacked devices

To avoid the risk of electrical components and the outer enclosure overheating
or temperature control failing due to insufficient ventilation, do not exceed the
specified stacking height!

Risk of tipping and dropping of stacked devices

You should be aware at all times that stacked devices do not form a stable unit,
even when the stacking pads and frames are used correctly. The top device may
tip over and drop down when being transported in a stack. To avoid injury to
persons and damage to equipment, do not attempt to move stacked devices as
a unit! Separate and move each device one by one, then restack them.

Thermo Scientific accepts no responsibility or liability whatsoever with regard 
to stacked third party devices; this is at the user’s own risk. 
3-14 Heratherm Thermo Scientific



4

Product Description

This section describes Heratherm general protocol ovens for standard laboratory applications, 
which are available in two versions distinguished by convection method:

• Heratherm OGS Series general protocol natural convection ovens (see “Heratherm OGS 
Series Oven Overview” on page 4-1)

• Heratherm OMS Series general protocol mechanical convection ovens (see “Heratherm 
OMS Series Oven Overview” on page 4-8)

Heratherm OGS Series Oven Overview

Heratherm OGS Series (OGS is brief for Oven with Gravity convection for Standard 
laboratory applications) general protocol natural convection ovens come equipped with the 
following features:

• high-precision work space temperature control, adjustable in steps one degree up to 
250 °C/482 °F;

• a mechanically-operated damper for venting the work space, equipped with an external 
slider rotary button control;

• an On and Off timer
• two wire-mesh shelves;
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Product Description
Heratherm OGS Series Oven Overview
The individual features of OGS Series ovens are shown in the figures below. 

Figure 4-1 Heratherm OGS 60 / OGS 100 / OGS 180 Series Front View
[1] Outer door
[2] Door latch cutout
[3] Door latch and handle
[4] Door hinge, lower
[5] Levelling foot 
[6] Nameplate 
[7] Air baffle, bottom
[8] Air baffle, side
[9] -
[10] Door hook catch
[11] Wire-mesh shelf
[12] Support rail for wire mesh shelf
[13] Door seal
[14] Stacking pad
[15] Temperature sensor
[16] Exhaust air tube
4-2 Heratherm Thermo Scientific
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1 Temperatures as low as ambient +10 °C can be selected, this requires open damper and no additional heat 

in unit.

Table 13-3Technical Data - OGS Series - Floor stand ovens

Parameter Unit OGS 400 OGS 750

Process

Work Space Atmosphere
Min.1

Max.

°C/°F

°C/°F

50 °C/122 °F

250 °C/482 °F

Temperature deviation from set value at 150 °C 
(302 °F), spatial.
Max. value/Typical value

K ±3.0 /±3.0 ±4.0/±3.0

Temperature deviation from set value at 150 °C 
(302 °F), over time

K ±0.5

Heat-up time (work space unoccupied, from 
25 °C (77 °F) to 98% of set temperature of 
150 °C (302 °F))

min 35/31 60/53

Recovery time (work space unoccupied, door 
open for 30 s, to set temperature) 
Max. value/Typical value

min <8/<6 <9/<7

Heat dissipation to environment (at set 
temperature of 150 °C (302 °F) and room 
temperature of 25 °C/77 °F)

W 520 ±10%  795 ±10%

Max. air changes at 150 °C (302 °F) h-1 20 8

Overall dimensions

Height (with casters) mm/in 1655/
65.2

Width mm/in 755/
29.7

1215/
47.8

Depth mm/in 770/
30.3

Overall weight kg/lbs 136/300 182/401

Loading capacity per shelf kg/lbs 40/88

Max. overall loading capacity per device kg/lbs 75/165 150/330

Electrical data

Power rating W 2640 3240

Max. Current A 11.0 13.5

Earthing system (e.g. 1/N/PE) 1/N/PE 1/N/PE

Power line frequency Hz 60

Power line voltage +/- 10 % V 208-240

IP protection system IP 20

Protection class I
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Spare Parts and Accessories

Material No. Description

50073715 Fuses 5,0 A 250V T 6, 3 X 32 mm

50126665 Stacking adapter Heratherm 60L

50126666 Stacking adapter Heratherm 100L

50126667 Stacking adapter Heratherm 180L

50127431 Outer door for Heratherm IGS 60, IMH 60, IMH-S 60, OMS 60, OMH 
60, OMH-S 60, OGS 60, OGH 60 and OGH-S 60 with a door stop on the 
left side

50127432 Outer door for Heratherm IGS 100, IMH 100, IMH-S 100, OMS 100, 
OMH 100, OMH-S 100, OGS 100, OGH 100 and OGH-S 100 with a 
door stop on the left side

50127433 Outer door for Heratherm IGS 180, IMH 180, IMH-S 180, OMS 180, 
OMH 180, OMH-S 180, OGS 180, OGH 180 and OGH-S 180 with a 
door stop on the left side

50127434 Outer door for Heratherm IGS 60, IMH 60, IMH-S 60, OMS 60, OMH 
60, OMH-S 60, OGS 60, OGH 60 and OGH-S 60 with a door stop on the 
right side

50127435 Staple feet Heratherm incubators and heating & drying ovens

50127436 Kit door seal for Heratherm 60L

50127437 Kit door seal for Heratherm 100L

50127438 Kit door seal for Heratherm 180L

50127439 Kit door clips for Heratherm 60L / 100L / 180 L

50127443 Levelling feet for Heratherm incubators and heating & drying ovens

50127444 Kit door handle right Heratherm incubators and heating & drying ovens

50127445 Kit door handle left Heratherm incubators and heating & drying ovens

50127446 Kit door handle with lock right Heratherm incubators and heating & drying 
ovens

50127447 Kit door handle with lock left Heratherm incubators and heating & drying 
ovens

50127448 Temperature sensor for Heratherm heating & drying ovens

50127450 Upper door hinge for Heratherm incubators and heating & drying ovens

50127451 Lower door hinge for Heratherm incubators and heating & drying ovens
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Spare Parts and Accessories
50127455 Outer door for Heratherm IGS 100, IMH 100, IMH-S 100, OMS 100, 
OMH 100, OMH-S 100, OGS 100, OGH 100 and OGH-S 100 with a 
door stop on the right side

50127456 Outer door for Heratherm IGS 180, IMH 180, IMH-S 180, OMS 180, 
OMH 180, OMH-S 180, OGS 180, OGH 180 and OGH-S 180 with a 
door stop on the right side

50127457 Kit operating panel Heratherm General Protocol incubators and heating & 
drying ovens

50127458 Kit operating panel Heratherm Advanced Protocol and Advanced Protocol 
Security incubators and heating & drying ovens

50127461 Kit electronic insert Heratherm General Protocol incubators and heating & 
drying ovens without main board fan.

50127462 Kit electronic insert Heratherm Advanced Protocol and Advanced Protocol 
Security incubators and heating & drying ovens without main board fan.

50127463 Mainboard cable for Heratherm incubators and heating & drying ovens

50127469 Door switch for the right side of Heratherm incubators and heating & drying 
ovens

50127470 Door switch for the left side of Heratherm incubators and heating & drying 
oven

50127477 Temperatur limiter for OMH, OMH-S, OGH, OGH-S

50127480 Door hook catch for Heratherm incubators and heating & drying ovens with 
a door stop on the right side

50127481 Door hook catch for Heratherm incubators and heating & drying ovens with 
a door stop on the left side

50127482 Magnetic door hook catch for Heratherm incubators and heating & drying 
ovens with a door stop on the right side

50127483 Magnetic door hook catch for Heratherm incubators and heating & drying 
ovens with a door stop on the left sid

50127499 Heating coils for Heratherm OGS 60, OGH 60, OGH-S 60 at a voltage of 
120 V

50127500 Heating coils for Heratherm OGS 60, OGH 60, OGH-S 60 at a voltage of 
230 V

50127502 Heating coils for Heratherm OGS 100, OGH 100, OGH-S 100 at a voltage 
between 208 and 240 V

50127503 Heating coils for Heratherm OGS 180, OGH 180, OGH-S 180 at a voltage 
between 208 and 240 V

50127504 Heating coils for Heratherm OMS 60, OMH 60, OMH-S 60 at a voltage of 
120 V

50127509 Kit fan system Heratherm OMS 60, 120 V

50127510 Kit fan system Heratherm OMS 100 and OMS 180, 208-240 V

Material No. Description
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 Spare Parts and Accessories
50127511 Kit fan system Heratherm IMH 60 IMH-S 60, OMH 60 and OMH-S 60, 
IMH 100, IMH-S 100, IMH 180 and OMH-S 180, 120 V,

50127512 Kit fan system Heratherm OMH 100, OMH-S 100, IMH 180, IMH-S 100 
and OMH 180, 208-240 V

50127513 Kit fan system Heratherm OMS 60, 230 V

50127514 Kit fan system Heratherm OMS 100 and OMS 180, 230 V

50127515 Heating coils for Heratherm OMS 60, OMH 60, OMH-S 60 at a voltage of 
230 V

50127519 Heating coils for Heratherm OMS 100, OMH 100, OMH-S 100, OMS 180, 
OMH 180, OMH-S 180 at a voltage between 208 and 240 V

50127532 Circulation fan OMH / OMH-S D = 180 mm (7.1 inch), H = 28 mm (1.1 inch)

50127544 Door window seal for Heratherm heating and drying ovens

50127555 Kit fan system Heratherm IMH 60 IMH-S 60, OMH 60 and OMH-S 60, 
IMH 100, IMH-S 100, IMH 180 and OMH-S 180, 230 V

50127556 Kit fan system Heratherm OMH 100, OMH-S 100, IMH 180, IMH-S 100 
and OMH 180, 230 V

50127557 Mechanical air inlet slider for Heratherm OMS 60 and OGS 60

50127558 Mechanical air inlet slider for Heratherm OMS 100, OGS 100, OMS 180 
and OGS 180

50127559 Kit electrical air flap Heratherm Advanced Protocol and Advanced Protocol 
Security ovens

50127566 Fresh air filter for OMH, OGH, OMH-S, OGH-S

50127662 Fresh air filter OGH / OGH-S / OMH / OMH-S

50127741 Support stand with castors for Heratherm 60L

50127742 Support stand with castors for Heratherm 100L

50127743 Support stand with castors for Heratherm 180L

50127761 Wire mesh shelf OGS 60 / OGH 60 / OGH-S 60, including 2 shelf sup-
ports

50127762 Wire mesh shelf OGS 100 / OGH 100 / OGH-S 100, including 2 shelf sup-
ports

50127763 Wire mesh shelf OGS 180 / OGH 180 / OGH-S 180, including 2 shelf sup-
ports

50127764 Wire mesh shelf OMS 60/100/180, OMH 60/100/180, OMH 
60/100/180-S, including 2 shelf supports

50127767 Sample sensor for OGH-S 60 / OGH-S 100 / OGH-S 180 /
OMH-S 60 / OMH-S 100 / OMH-S 180

50127773 Stainless steel perforated shelf IMH 60 / IMH 60-S / OMH 60 / OMH 
60-S / OMS 60/100/180, including 2 shelf supports

Material No. Description
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Spare Parts and Accessories
50127774 Stainless steel perforated shelf IMH 100 / IMH 100-S / OMH 100 / 
OMH-S 100 / OMS 60/100/180, including 2 shelf supports

50127777 Stainless steel perforated shelf IMH 180 / IMH 180-S / OMH 180 / 
OMH-S 180 / OMS 60/100/180, including 2 shelf supports

50127861 Retaining springs for Heratherm incubators and heating & drying ovens

50127862 Support rail for Heratherm IGS 60, IMH 60, IMH-S 60, OMS 60, OMH 
60, OMH-S 60

50127863 Support rail for Heratherm IGS 100, IMH 100, IMH-S 100, OMS 100, 
OMH 100, OMH-S 100

50127864 Support rail for Heratherm IGS 180, IMH 180, IMH-S 180, OMS 180, 
OMH 180, OMH-S 180

50127914 Stainless steel perforated shelf OGS 60 / OGH 60 / OGH-S 60, including 2 
shelf supports

50127925 Stainless steel perforated shelf OGS 100 / OGH 100 / OGH-S 100, includ-
ing 2 shelf supports

50127926 Stainless steel perforated shelf OGS 180 / OGH 180 / OGH-S 180, includ-
ing 2 shelf supports

50128182 Main board cooling fan Heratherm Advanced Protocol and Advanced Pro-
tocol Security heating & drying ovens

50128184 Sample sensor connection for Heratherm incubators and heating & drying 
ovens

50128186 Kit window bulbs Heratherm heating & drying ovens

50128237 Kit Key for door handle with lock Heratherm

50128880 Reinforced wire mesh shelf OGS 180 / OGH 180 / OGH 180-S

50128881 Reinforced wire mesh shelf OMS 180 / OMH 180 / OMH 180-S

50128887 Kit hot air flexible tube for Heratherm built-in units

50130347 Fibre glass pads Ø 20 mm (0.8 inch)

50130348 Fibre glass pads Ø 50 mm (2 inch)

50130657 Kit Viton door seal 60 L Heratherm

50130658 Kit Viton door seal 100 L Heratherm

50130659 Kit Viton door seal 180 L Heratherm

50134094 Kit heating coil OGS 750, 230 V

50134115 Kit heating coil OGS 400, 750, 230 V

50134118 Kit heating coil OMH 750, 230 V

50134119 Kit heating coil OMH 750, 3 Ph, N

50134124 Kit heating coil OGS 750, 3 Ph

50134125 Kit heating coil OGS 750, 3 Ph

Material No. Description
14-4 Heratherm Thermo Scientific



 Spare Parts and Accessories
50134315 Kit DS bus cable cpl 400 / 750

50134326 Door gasket 400 L HTM

50134327 Door gasket 750 L HTM

50134328 Kit profile gasket 750 L HTM

50134329 Kit door conn. clips 400 / 750 HTM

50134333 Kit castors 400 / 750 HTM

50134334 Kit shelf rack set cpl HTM 400 / 750

50135043 Kit electric insert cpl HTM H floorstand

50135044 Kit electric insert cpl HTM S floorstand

50135055 Kit electric insert cpl HTM 3 PH floor

50135058 Kit door lock 750 left cpl HTM

50135059 Kit door lock 750 right cpl HTM

50135060 Door outer casing left HTM 400

50135061 Door outer casing right HTM 400

50135062 Door outer casing left HTM 750

50135063 Door outer casing right HTM 750

50135151 Kit temperature sensor cpl HTM ovens floor

50135152 Kit overtemperature cut-off HTM ovens 350 floor

50135153 Kit door lock 400 right cpl HTM

50135154 Kit door lock 400 left cpl HTM

Material No. Description
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Device Log

Oven type: Part number:

Serial number: Service number:

Location Operator’s note:

Work carried out Notes Date Signature
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Contact

Overview of Thermo Fisher International Sales Organization

Postal address USA:

Thermo Scientific

275 Aiken Road

Asheville, NC 28804

USA

Enquiries from USA/Canada

Sales: +1 866 984 3766

Service +1 800 438 4851

Enquiries from Latin America

Sales: +1 866 984 3766

Service: +1 866 984 3766

Enquiries from Asia:

China

Sales: +86 10 8419 3588

Service: Toll free 8008105118

Support Mobile 4006505118

or +86 10 8419 3588

India

Sales: +91 22 6716 2200

Service: Toll free 1 800 22 8374

or +91 22 6716 2200

Japan

Sales: +81 45 453 9220

Service: +81 45 453 9224

Enquiries from the Rest of Asia/Australia/New Zealand

Sales: +852 2885 4613

Service: +65 6872 9720

Enquiries from Countries not listed / Rest of EMEA

Sales: +49 6184 90 6940

or +33 2 2803 2000

Service: +49 6184 90 6940
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Enquiries from Europe:

Austria

Sales: +43 1 801 40 0

Service: +43 1 801 40 0

Belgium

Sales: +32 53 73 4241

Service: +32 53 73 4241

Finland/Nordic/Baltic countries

Sales: +358 9 329 100

Service: +358 9 329 100

France

Sales: +33 2 2803 2180

Service: +33 825 800 119

Germany:

Postal Address Germany:

Thermo Electron LED GmbH

Robert-Bosch-Straße 1

D - 63505 Langenselbold

Phone

Sales Toll free 0800 1 536 376

or +49 6184 90 6940

Service Toll free 0800 1 112110

or +49 6184 90 6940

E-Mail info.labequipment.de@thermofisher.com

Italy

Sales +39 02 95059 341

Service +39 02 95059 250

Netherlands

Sales +31 76 579 5555

Service +31 76 579 5639

Russia/CIS

Sales +7 812 703 4215

Service +7 812 703 4215

Spain/Portugal

Sales +34 93 223 0918

Service +34 93 223 0918

Switzerland +41 44 454 1212

Service +41 44 454 1212

UK/Ireland

Service +44 870 609 9203

Sales +44 870 609 9203
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