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Product Recommendations: Natural Refrigerant units available! 

Why Choose
JULABO?

Our Commitment  
to Service

	■ vDelivery virtual installation & technical support

	■ JULABO Shield extended warranties for up to 6 years of coverage

	■ On-site Service, installation, calibration & equipment training

	■ JULABO Crystal fluid testing and preventive maintenance

	■ Rental Equipment programs

Temperature control is a critical factor in the production of many food and beverage products,  
impacting quality, consistency, and safety across essential processes. JULABO USA’s liquid  
temperature control equipment plays a pivotal role in supporting these vital operations,  
ensuring that temperature-sensitive applications like distillation, fermentation, rheometry,  
viscometry, and fat and fiber analysis run smoothly and yield exceptional results. 

When it comes to food and beverage production, precision is key. Whether it’s maintaining optimal  
conditions for distillation to extract and refine flavors, providing the right temperature for fermentation  
processes, ensuring accurate viscosity measurements in rheometry and viscometry, or conducting precise 
fat and fiber analysis for nutritional compliance, we have solutions you can depend on. Whether you need  
a heated or refrigerated circulator, chiller, water bath, or advanced processing system, we have the 
equipment and expertise to fine-tune parameters and provide consistent, repeatable, and  
reliable results so you can produce the highest quality products possible. 

Refrigerated Circulators 
CORIO CP-310F

Refrigerated Circulators
DYNEO DD-800F

Refrigerated Circulators
MAGIO MS-1200F

Download the JULABO.US app on 
Google Play or the Apple Store to access  
our sizing calculator and start shopping.

Download the App:

SCAN TO SHOP

Personalized Product  
Recommendations

Intelligent  
Design

Lower Cost of  
Ownership

In-Depth  
Technical Support 

Commitment to  
Science & Industry
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We heat things up 
and cool them downSM

Applications

	■ Distillation

	■ Fermentation

	■ Rheometry and Viscometry

	■ Fat and Fiber Analysis


