
 

 

MATE -XT EXOSKELETON 
PROTECTION SOLUTION 

GENERAL TECHNICAL DOCUMENTATION 

CR82483101 - MATE XT COVER FOOD 
  
  

The protective cover developed by ASP enables the COMAU MATE-XT exoskeleton to be 
used in food environments, while complying with the constraints and directives governing 
these environments. 

The ASP cover prevents contamination of the Comau MATE-XT exoskeleton by the outside 
environment. 

The ASP cover can be cleaned while protecting the Comau MATE-XT exoskeleton. 
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Version Month / Year Description 

01 10/2023 Initial version - creation 

02 02/2024 Addition of tolerances on page 6 - modification of dimension K02 - addition of numbers to 
supplementary dimensions 

03 04/2024 Length D1 from 350mm to 400mm 

04 10/2024 Addition of an internal strap for attachment to the arm frame 
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Product presentation 
The protective cover is specially designed to enable the MATE-XT exoskeleton to be used in a food processing environment, 
while guaranteeing its functionality. The cover is made from TEXPRAL B+ fabric and features 7 openings via black waterproof 
zippers. 304 stainless steel buckles and TEXPRAL B+ straps tighten the cover. 

Components 

 
 

 
 

 

TEXPRAL B+ 

T1A 

Buckle 

Zippers 

TEXPRAL B+ 
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Fabric data sheets 
TEXPRAL B+ 
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T1A 
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Cover dimensions 
Tolerances: 

• Measure ≤50mm -> +/-5mm 
• Measure >50 and ≤200 -> +/-10mm 
• Measure >200 and ≤500 -> +/-25mm 
• Measure >500 -> +/-50mm 

 

Large dimensions measured on inspection 
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Additional dimensions 
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Food industry certifications 
 TEXPRAL B+, T1A and the watertight seal have been tested by the French laboratory IANESCO for : 

 Testing the inertness of a material intended to come into contact with food. Global migration test. 
 

 TEXPRAL B+ has been tested by the Swiss laboratory MEDISTRI for : 

Food contact migration tests 

 

 TEXPRAL B+: the supplier certifies that all monomers are: 
- In accordance with Regulation (EU) no. 10/2011 of January 14, 20211, as amended 
- - FDA-compliant 

 
 The buckle is made of stainless steel 304 (A2) - X5CrNi18.10 or 1.4301 

It therefore complies with: Order of January 13, 1976  

Regulation 1935/2004/CE of 27/10/04 (modified) 

French standard NFA 36-711 of April 2002 

Product references 
Traceability label on the inside of the bag:    

 
 

 

 

 

 

 

 

ASP bag serial no. 

Reference ASP 

Designation 

Customer reference 

Traceability no. 

Date of manufacture 
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Etiquette sachet 

                                                             
 

 

 

 

 

 

Reference ASP 

Customer reference 

 

Designation 

Quantity in bag 

Traceability no. 
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Assembly instructions are written on the inside of the cover. 

      

LH : Left Hand  

 

RH : Right Hand 

 

RH : Right Hand 

 

LH : Left Hand  

 

RH : Right Hand 

 

LH : Left Hand  

 

 

 

     

 

Central zipper

Left belt zipper

Right belt zipper

Left strap zipper

Right strap zipper

Left-hand assistance box zipper

Right-hand assistance box zipper
1 

2 

4 5 

6 7 

2 3 

4 5 

7 
6 

3 

2 3 5 4 7 6 
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Operating conditions 
- The exoskeleton protective cover can be used under the following conditions: 
- - Temperature: -18°C / + 40°C (0°F / 104°C) 
- - Humidity: 0% / 100% 

Cleaning conditions 
It is not necessary to remove the exoskeleton when cleaning the cover. 

The cover can be cleaned with soapy water or with a product compatible with the process cleaning instructions.  

However, to avoid premature deterioration of the cover, it is imperative to inform ASP of the references and safety data 
sheets of the products used, so that compatibility can be validated. 

The maximum cleaning temperature is 80°C. 

Rinse cover thoroughly with clean water after cleaning. 

 

Once the exoskeleton has been disassembled, the protective cover can be cleaned in a washing machine using standard 
detergent. 

 

 

 

 

 DO NOT: 

- Do not use sharp or scratching tools on the surface of the cover to remove certain encrusted elements. Use a 
simple sponge. 

- Do not use abrasive sponges. 

 Packaging and recycling  
Packaging 

The protective cover is vacuum-packed  

in an HDPE bag. 

 

 

 

 

P 80 
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Packaging recovery 

 

 
 

Storage conditions 
Before use 
Storage room: The room where the product is stored must be cool, dry, dust-free and ventilated. 

Temperature: The temperature should be as stable as possible, preferably between 10 and 25°C. 

Relative humidity: Relative humidity should be between 40 and 70%. 

Light: Articles should be stored in a dark place and protected from sunlight and any intense artificial light (UV and IR). 

Ozone: The storage area must not contain any installations that produce ozone, e.g. mercury vapour lamps or tubes, high-
voltage electrical equipment, electric motors, etc. 

Environment: Solvents, fuels and chemicals must not be stored in the same room as the covers. 

Storage methods: The covers must be stored in their original plastic packaging and must be arranged without constraint. 

After use 
The cover should be stored in a dry, ventilated place, preferably attached to a rack like the exoskeleton. It is not necessary to 
remove the cover from the exoskeleton after use. 

 



 

Version 04 General technical documentation 

Of 09/10/2024 Protection for the food industry 

 

  13 / 22 

APPENDICES: Certificates of 
conformity  
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Appendix 1: TEXPRAL B+ certificate of conformity 
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Appendix 2: T1A certificate of conformity 
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Appendix 3: Zipper certificate of conformity 
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