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Introduction 
  
Thank you for selecting this high-quality piece of testing apparatus.  We appreciate 

your support and pledge to assist you in the service of your CSC Scientific testing 

apparatus. 

 

The Meinzer II is a maintenance free, lightweight and portable vibrating shaker that 

will provide precise, repeatable results time after time. 

 

By utilizing an electromagnetic drive, fixed amplitude and rubber spring mounts, this 

unit produces the simultaneous vertical and horizontal movement needed for basic 

dry particle sizing analysis.  This unit is ideal for use with aggregates, cements, 

chemicals, powdered metals, cosmetics, grains, seeds, coal, soils, pharmaceuticals, 

tobacco, coffee and many other dry components in ground, granular of powder form.  

Each unit is “burned in” and run continuously for over half a day, guaranteeing 

performance right out of the box.  This unit is not recommended for wet sieving 

operation.   

 

Besides the physical nuts and bolts, this device is backed by a company with decades 

of experience in the dedicated service of users in the powder and particulate 

industries.  We look forward to servicing you as well. 

 

 

 

 

 

 

 
 
 
 

 



Specifications 
 
Model Designations and Power Requirements 

• Model 18480100 . . . . . . . 110VAC/60Hz operation. Accepts 8"(203.2mm),           
                                             200mm or 3" (76.2mm) diameter sieves 
 

Timer 
• 1 – 60 minutes with automatic shut-off, or continuous run setting 

 
Dimensional Specifications 

• Unit base . . . . . . . . . . . . 10" (25.4cm) diameter x 5.59" (14.2cm), plus  
                                     Clamp Plate 1.18" (3cm) 

   
Weight 

• 37 lbs (17Kg) 
 
General Specifications 

 Durable, powder coated finish 
 Unit Capacity. . . . . . . . . . 8" (203.2mm) or 200mm -  8 full height or 15 half 

                                                  height, plus pan and cover 
                                                  
 
Unit ships with 

 Operation and Set-up Manual 
 6' (2 meter) Power Cable 
 Top Plate Assembly 
 Meinzer II Shaker fitted with Clamping Straps and Buckles 
 Sieves, pans and covers must be ordered separately. 

 

 
 
 
 
 
 
 

 



Installation & Set-up 
Instructions 

 
The Meinzer II Testing Sieve Shaker is designed to provide years of trouble-free 
service.  To assure that the device delivers optimum performance, several points 
must be observed before putting the device into service. 
 
 

1) Installation 
Position the machine on a level, sturdy surface to ensure the even distribution 
of the sample over the sieves during operation.  
 

 
2) Electrical Connections 

Verify that the voltage and frequency on the Rating Label at the rear of the 
shaker corresponds with the electrical power supply being used.  If any 
discrepancy occurs, please consult your supplier or contact CSC Scientific Tech 
Support for assistance.  Do not connect any power supply other than that 
stated on the Rating Label.  Important!  This equipment must be 
grounded.   
 
When the power is properly connected, the red rocker switch will illuminate 
when switched to the “on” position.  If the switch does not light, the connector 
may not be fully inserted or the fuse may be blown.  Replacement fuses must 
be of identical rating.   

 
  

3)  Process Timer 
The Meinzer II features a mechanical, 1 – 60 minute timer with automatic shut-
off.  There is also a continuous running time feature.  For settings of less than 
15 minutes, rotate the knob past the 15 minute mark and then back to the 
desired setting.  Operating periods are increased by rotating clockwise and 
decreased by rotating counter-clockwise.  The timer will commence timing 
down as soon as the knob is released, regardless of an electrical connection.  
When the knob is turned counter-clockwise from the “OFF” position to the 
continuous running mark, “l”, the shaker will continue running until the knob is 
manually returned to the “OFF” position. 

 
 

4) Maintenance 
The Meinzer II Sieve Shaker is maintenance free aside from keeping surfaces 
clean.  Simply wipe with a soft damp cloth using a solution of warm water and a 
mild liquid detergent.  Do not clean your sieve shaker or sieves with 
solvents.   

 
 
 6)  General Advice 

The Meinzer II Sieve Shaker is constructed and factory tested to ensure correct 
operation when connected to the specific electrical supply indicated on the 



Rating Label of the machine.  Under typical usage, no lubrication or resetting is 
required.  Use of unapproved parts or any alteration to the machine voids the 
warranty. 
 
For replacement parts, please contact CSC Scientific’s Tech Support Team at 
800.621.4778 or meinzerII@cscscientific.com.  Please have your serial number 
ready for prompt service. 
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 Performing a Sieve Analysis 
using the 

Meinzer II
TM

Testing Sieve Shaker 
 
 1) Complete set up of the Meinzer II Testing Sieve Shaker per instructions under 

“Installation and Set-Up Instructions”. 
 
 2)  Plug the device into the proper power source (be sure that voltage and cycle 

requirements are observed). 
 
 3)  Prepare the material sample to be tested using industry-specified sampling and 

preparation procedures. 
 
 4)  Select the sieves for the analysis.   
 
 5)  Assemble the sieve stack, (coarsest sieve at the top, finest at the bottom) with 

bottom pan.  An extended rim pan may be inserted within the stack to run 
multiple samples.  See Figure 7 A in the FAQ’s for an example of the extended 
rim pan.  Bear in mind the overall height of the sieve stack may not exceed the 
capacities shown in Chart 4A of the FAQ’s. 

 
 6)  Pour the sample to be tested onto the top sieve.  Install a standard sieve cover 

to prevent sample loss. 
 
7)Place the sieve stack on the Bottom Plate. 
 
 8)  Cover the completed stack with the Top Plate and secure as follows:  
 

• Raise the Clamping Latch Lever upwards to expose the Latch Hook.  
• While holding the Clamping Latch with one hand, press the lever on 

the Cam Buckle with the other.   
 
• Slide the Cam Buckle along the Strap until it can be engaged into the 

Clamping Latch hook.   
 
• Release the Cam Buckle and pull the loose end of the Strap 

downwards to partially tension.  Do not over tension!  The Clamping 
Latch lever will remain in the raised position, 20 – 30 degrees from the 
vertical when partially tensioned.  Repeat these steps on the other 
side.  

 
• Press both levers down, closing the Clamping Latches to secure the 

stack.  Do not use excessive force.  It may be necessary to 
loosen the straps slightly to secure.  Repeat the previous action to 



release or increase the tension in the strap as necessary to ensure a 
firm grip. 
Warning:  Do not run the machine with unsecured sieves.  
 

 9)  Set the timer for the desired test interval.  For timer setting instructions please 
refer to item three in the Installation & Set-up Instructions at the front of this 
manual. 

 
10)  Once the test is complete, allow the sieve stack to come to a stop.   
 
11)  Remove the sieve stack and proceed to weigh-up the retained fractions.  

Warning:  Do not attempt to release the Clamping Latches and remove 
the sieves while the machine is still running. 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Table 1 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Table 2 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Table 3 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Table 4 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Table 5 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Table 6 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Table 7 
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Meinzer II
TM

Frequently Asked Questions 
 

 
 
1. What are the vibrations per minute for the Meinzer II? 
 

A 60Hz machine will produce 3,600 vibrations per minute. 
 
     
2. What sort of maintenance is required for the Meinzer II? 
 

The Meinzer II just needs to be kept clean.  No lubrication or resetting of parts is 
required.  Any alteration or unauthorized maintenance will void the warranty. 

 
 
3.       Can test sieves for the Meinzer II be calibrated/certified? 

 
Yes.  Please contact our Customer Service Team at 800.621.4778 or 
meinzerII@cscscientific.com. 
 
 

4. How many sieves can fit in on the Meinzer II? 
 

Please refer to Chart 4A for details on the Meinzer II sieve capacity.   
 
 
 

Meinzer II Sieve Capacity 
Chart 4A    

 
 

 
 
 

 
 

 Half Height 
(min/max) 

Full Height 
(min/max) 

Pan Cover 

8” (203.2mm)or 200mm 4/15 2/8 1 1 

 

 
5. My Meinzer II is making a lot of noise and the sieve stack is rattling in the 

machine.  What is wrong? 
 

The sieve stack may have been improperly secured.  Failing to fully clamp as 
in Figure 5A or adequately tighten the straps as in Figure 5B will cause the 
 

sieve stack to rattle.  For instructions on how to properly build and secure 
your test sieve stack, please refer to step 8 in Performing a Sieve Analysis 
using the Meinzer II Testing Sieve Shaker in the front of this manual.   
 

A 
Figure 5

B 
Figure 5



 
6. What is the warranty on the Meinzer II? 
 

The Meinzer II carries a one year limited warranty against defective material and 
workmanship. 
 

     

A 

7. What is an extended rim pan?  Do I need this for my test? 
 
An extended rim pan is manufactured with a skirt around the bottom so it can be 
received by a sieve below it.  This will allow the user to run multiple samples in 
one stack.  The extended rim pan can be inserted mid-stack to collect fines of 
sample one and the bottom pan will collect fines from sample two.  See Figure 7A 
for an example. 
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Figure 7
e has blown in the machine.  How do I change it? 

 fuse must be replaced with one of identical rating.  To replace the fuse, 
orm the following: 

onnect the machine from the power supply. 
crew the central cap of the fuse holder.   
ove the holder and fuse.   
ove the blown fuse from the fuse holder and place the new fuse in the metal 

ng in the central cap.   
he cap and fuse back into the holder and screw in completely.  Do not over 
ten. 

SC Scientific have a repair facility nearby? 

 Scientific is pleased to offer telephone repair support for Meinzer II Testing 
e Shakers.  Contact a member of our Tech Support Team at 800.621.4778.  
rnatively, machines may be sent in to our location in Fairfax, VA for extensive 
ir or refurbishing.  Contact us for information on how to prepare your 
hine for receipt and service by our Repair Department. 

stions have still not been answered. 

further technical support, please contact our Tech Support Team at 
.621.4778 or at meinzerII@cscscientific.com.  We’d be glad to assist. 
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