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New Rittal
Therm 6.0 version

NEW !

SK 3121.000

Rittal Therm 6.0

Express and expert version
Fully integrated air humidity
calculation

Calculation for outdoor enclo-
sures with consideration of
the sun radiation

New Rittal products are pre-
sented in the database

The most important basic
calculation data are visible at
any time

New friendly interface

New cable management
accessories

2009 Innovation

Rittal introduces new accesso-
ries for modern cable manage-
ment. The features of system-
compatible cable deflection while
complying with minimal bending
radii and to accommodate sur-
plus cables and excess length
are available. New range of ca-
ble ties, cable ducts and guards
are highly efficient and ergo-
nomic.

Rittal news

Nr. 1 (2009)

Dear Rittal business partners,

We have honor to present the new Rittal newsletter addressed to Rittal

partners in Lithuania, Latvia, Estonia, Belarus
you will find the latest news and will get acqu
novelties. We hope that this newsletter will be
readers. We appreciate your feedback and

evaluated in next releases. We wish you a pleasant reading and stay

with Rittal!

With kind regards,
Rittal team

New modular UPS

PMC 40

PMC 40 i compact, rack-independent UPS
system (upto40kwW,3-phase) . It
fdoubl e conversiono
the highest classification VFI-SS-111, which
provides a constant power output irrespec-
tive of the incoming power parameters, cou-
pled with a high overall efficiency and mini-
mal space requirements.

PMC 40 may be configured as a redundant

Dhabi / United Arab Emirates

Rittal equipment to the tune of some
0115, 000 with a total
closures, 39 DK-TS and 50 DK-EL models
for controlling the
Dhabi.
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Friedhelm Loh group
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Merry Christmas and Happy New Year !

and Kazakhstan. Here,
ainted with Rittal hottest
warmly accepted by its
remarks, which will be

system (with decentralised parallel architec- Technical specifications:

ture, DPA) for maximum availability [Poweroutput(cos T nzy o 10kw [ 20kw
(redundant protectioni wi t hout A Simugl e Poi njt P Isigi:gglgmiv, o

of Failureo). . Al P MCMput%OVQe[fapt:\J'r'l P C‘ n\’.nC ”,'\L@antllogkﬁg:,g AS N
ar e mounted direct| y Ovérload capacity™on invétteP [¢ 125% : 10 M. "T1500%: 1-mit. € )
level of a rack at least 800 mm deep. ThiS  |Efficiency at 2650-75100% load|  94,5% 95% 95,5% 95 5%
ensures enclosure independence. Depend-

ing on the equipment, mixed population (e.g. [Stored energy time: Battery dependant

with servers) in the same rack is also sup- Audible noise at 100/50% load 55/49 dBA | 57/49 dBA
ported. The PMC 40 (redundant version) has or 2 UPS modules and, depending on the

fi s asfwea p 0 capabiliti es .versibh) a snaxiamum of twe battery acks
safe module exchange while the system is per UPS module may be integrated into this
operational, without having to switch the basic module. The configured complete
UPS to bypass mode. Every UPS module system comes supplied with basic unit and
has a user-friendly, menu-assisted LCD dis- UPS module(s). The battery packs are sup-
play at the front for operating the system. plied separately.

A PMC 40 UPS system is comprised of a

basic unit for 482.6 mm (19¢) installation.
Rittal Photo World

Location: Formula 1 track 1 Abu
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Microsoft Chooses
Rittal Liquid Cooling &
Enclosure Solutions

Rittal is pleased to announce its strate-
gic relationship with Microsoft's Enter-
prise Engineering Center (EEC) lo-
cated on the company's main campus
in Redmond, Washington. Part of the

Rittal/Lampertz de-
velops and supplies
solutions which are
designed to pre-
cisely fit your com-
panyods de
The importance of
your IT and support
systems can be
determined  using
potential failure sce-
narios.
How will downtimes during, e.g. one
minute, one hour or one day, affect
your company? How serious is the
financial loss or loss of reputation?
With our modular safe LMS 9.3,
Lampertz offers you a security solution
to suit your small and medium scale

New EU Hygiene
Regulations from 2010

From 2010, hygiene

requirements  for
slaughter facilities
and food busi-

nesses will become
more stringent. In
plain language this
means a lot of
changes to come to
the work processes
of food manufactur-
ers and processors. The most impor-
tant changes are summarised below.

Rittal
Hygienic Design

852/2004 Food hygiene regulations:

Objects, fittings and equipment that

come into contact with food must be:

i thoroughly cleaned and if necessary
disinfected; this must occur as often

Your local Rittal:

MeistrO s t r-02188 Vilhids, Lithuania
Phone: +370 5 2105720, fax: +370 5 2306665
www.rittal.lt

Server and Tools Division, the EEC is
the premier customer-facing lab on cam-
pus and provides their customers the
opportunity to test deployments and up-
grades of Microsoft enterprise software
products as well as the configuration and
scalability of untested solutions. By es-
sentially performing operational
"rehearsals" in EEC engagements, Mi-
crosoft customers get a glimpse of how
the tested solutions will perform in their
own production environments-removing
uncertainty and ultimately saving time
and money as they move forward.

The EEC is a state-of-the-art data center
and lab environment that allows Micro-
soft's largest customers to collaborate
with product groups to validate pre-
release software in a replica of their pro-
duction environment. The EEC infra-
structure contains over 700 servers,
more than 2 Petabytes of storage.

Lampertz Security
Room LSR 18.6 E

ECB-S certified high-
availability protection for

MG sknt 8nd network

components.

19 hardwar e
security room LSR 18.6 E, these sys-
tems are equipped with the most up-to-
date technology and ensure the highest

level of availability for your IT. This
ranges from F90 fire protection
(according to DIN4102/EN 1363) up to
certified solutions C60D (ECB-S certified
fulfilling the EN 1047-2 standard), tight-
ness against extinguishing water and
smoke gas, including even heavy duty

as is necessary to ensure that no con-
tamination risk arises.

9 built, furnished and maintained such
that the risk of contamination is mini-
mised.

I installed such that the equipment and
the area in the immediate vicinity can
be adequately cleaned.

853/2004 Specific hygiene provisions
for slaughterhouses:

9 to avoid contamination of the meat the
slaughterhouses must have slaughter
lines designed such that the slaughter
process is continuous. If more than
one slaughter line is operated in one
facility, adequate separation of these
lines must be ensured.

New Machinery Directive from 2010:
Change for machinery and system
construction

The Machinery Directive has set out the

A significant expansion project is under-
way to enhance the facility's validation
capabilities and increase energy effi-
ciency that includes a number of Rittal's
industry-leading TS 8 server rack enclo-
sures and LCP+ (Liquid Cooling Package)
high density cooling units. These Rittal's
products are ideal for modern high den-
sity data centres that are striving to bal-
ance performance requirements with effi-
cient, environmentally friendly design phi-
losophies. Rittal's Liquid Cooling Pack-
ages can reduce energy consumption by
up to 35-40%. Because both products are
part of the comprehensive RimatriX5 data
center infrastructure system (which also
includes power management, security
and monitoring products), they can be
easily scaled to accommodate any new
build or retrofitted to improve the function-
ality and efficiency of existing deploy-
ments.

Lampertz Modular
Safe LMS 9.3

Physical hardware pro-
tection for racks at the
highest security level.

Lampertz Modular Safe LMS 9.3

st r uct worgar pratéctior (W2).r The Lampgrez

Modular Safe LMS 9.3 can be installed
during operation of hardware and offers
expansion at any time and can be disas-
sembled and re-assembled again easily.
The system can be combined with all ad-
ditional features such as air conditioning,
fire-detection and extinguishing and inde-
pendent power supply systems.

www.security-at-its-best.com

fundamental requirements for machines
for over 10 years. But now a new Machin-
ery Directive will take effect at the start of
2010. Will everything need to be different
at the start of 2010, and what effects will
the new Machinery Directive have on our
design? The main change is that the new
directive relates not just to food and feed
machinery, but also to machines for cos-
metic and pharmaceutical products.
With these industries (cosmetics and
pharmaceuticals) a new market is opened
up for us, meaning more sales possibili-
ties for our HD line.

A great opportunity for Rittal HD!  The
selling points are unbeatable; companies
in the food industry are forced to design
hygienically acceptable machinery and
workstations and we have the equipment
required for this. Good luck!
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