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Since 1982, we've provided laboratory and production equipment to organizations spanning material science
and engineering, mechanical and chemical engineering, extraction and processing, biotechnology, heavy
industry, education, government, and healthcare.

OUR NEW 300L
AUTOCLAVE

ELEVATING THE STANDARDS FOR
MUSHROOM GROWERS

In our unwavering commitment to advancing the realm of mushroom cultivation,
SH Scientific understands the pivotal role of reliable and proficient tools.

We've listened to your demands for equipment that boosts productivity while
simplifying day-to-day tasks. It's with great pride that we unveil our latest
innovation: The SH Scientific 300 Liter large capacity autoclave, effortlessly
processing up to 600lbs daily.



SPECIFICATIONS & FEATURES

- Expansive Chamber Design: Boasting a 300L chamber with /s
dimensions of 637mm (25.1% in diameter and 952mm -

(37.5") in height, we've engineered this to optimize
productivity. Its design distinctly surpasses benchtop
horizontal autoclaves, pressure cookers, and vertical
autoclaves in cost-efficiency. With its intelligent
structure, this 300L autoclave can yield nearly triple
the output of a 150L counterpart. With this model,
you're equipped to handle up to 600lbs daily.

- Large Door: The 20'door makes loading and
unloading mushroom grain bags a breeze.

— Seamless Opetrations: Discover unmatched
convenience with our “SET and FORGET”
feature. With its fully automated capabilities,
simply start the process and let our device do the rest, removing the necessity for
constant monitoring. With proper planning, you can efficiently run two cycles daily.

- Diverse Sterilization Capabilities: From sterilizing laboratory glassware and
rowth media like agar to varied mushroom grains

?rye berry, millet, corn, and more) — we've ensured our autoclave does it all

efficiently at 121°C and 20psi.

- Prioritizing Safety and Efficiency: Our design features an automatic vacuum
prevention system for added safety. The double casing ensures your room
remains at a comfortable temperature while also providing burn protection.
With our manual steam release control valve, you can systematically vent steam
after use, promoting quicker cooling and significantly reducing the risks tied to
rapid pressure changes that could harm mushroom grain bags.

— Modern Pressure Gauge: Our cutting-edge pressure gauge showcases both psi
and bar readings, granting you a complete insight into the internal operations.

- Optimal Performance Levels: Designed for rigorous use, our autoclave can
achieve an impressive maximum temperature of 130°C (266°F) and a pressure
of 30psi (0.2MPq, 2.0bar).



THE EDGE OF OUR
AUTOCLAVE

This isn't just another piece of equipment. It's a manifestation
of our commitment to you. We've attentively heeded
feedback from our dear partners in the mushroom-growing
community. You asked for time-saving, reliable solutions,
and we answered with a formidable increase in
per-cycle volume.

Say goodbye to the tedious hours spent with
limited-vyield pressure cookers. Our Smart Autoclave
300M embodies user-centricity, designed to facilitate
expansive sterilization with minimal fuss.

If you're considering elevating your operations and
amplifying your cultivation yield, we firmly believe
our new Smart Autoclave 300M is your answer.

TRUST & UNWAVERING SUPPORT

When you invest in our autoclave, you're also placing your trust in SH Scientific’s
legacy of dedication and unmatched customer service. We proudly extend
wadrranty support right from the U.S., emphasizing our unyielding commitment
to you.

With a legacy stretching back to 1982, we have pioneered and mastered

autoclave development and manufacturing. Our brand resonates with unmatched
temperature uniformity, and we've honed our skills in crafting top-tier vertical
autoclaves.

Unveiling the SH Scientific 300L Autoclave isn't just a product announcement; it's
our promise of continued innovation and an unwavering focus on addressing the
evolving needs of mushroom growers. Welcome to the next chapter of efficient
mushroom cultivation; it's smarter, bigger, and crafted with you in mind.
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Serving North America
Since 2013

In 2018, after particularly rapid
growth in the American education
and public sectors, we founded a
US head office in Portland, Oregon.
Whether you're visiting us on behalf
of a major institution, a small lab,
or anything in between, we're
honored that you're considering
SH Scientific as a potential partner.
We look forward to a lasting
relationship in support of your
innovation and discovery.

jpang@labandfurnace.com

ABRIEF HISTORY OF

SH SCIENTIFIC

2006 @

ISO 9001, KS AP001
acquired.

2009 @

Patent registered for

vacuum drying ovens. ©

2012 @

Transferred HQ and factory
to Sejong city, Korea. @

Utility model registered for
drying ovens.

Patent registered for
vacuum drylng ovens.
Venture Enterprise certified.

2018 @

Established SH Scientific USA
(scles office) in Oregon, US

2022 @

UEI Registered for the U.S.
government projects.

1982

SH Scientific Co Ltd, Korea was
established.

2007

CE certified for alll drying ovens,
vacuum drying ovens, limate
chambers incubators, clean
benches, circulating water baths.

2010

Design registered for drying ovens
and climate chambers.

2013

Patent registered for vacuum
drying ovens.

Started overseas sales
including North America.

2021
Started supplying laboratory and

industrial furaces to colleges,
universities, county and federal
entities.



