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.

ASP SAS au capital de 811 650 € | Code NAF 2229 B
RCS Nancy B 343 564 639 | N° intracommunautaire FR 59 343 564 639
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Product presentation

OF PROTECTION

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

Buckle

TEXPRAL B+

TEXPRAL B+

Zippers
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Fabric data sheets

TEXPRAL B+

GEASICRONCE 46

Guaranteed ‘Waterproof Double s ide mating ‘Waterprool ‘Wi hahle Repairable
silicon free With welded seams

Ripstop READH compatible RoHS 2

Vercion | 02 Date | 2B.05.21

Polyamid texture two sides coated with
+ a thermoplastic Blue colour on external side

Weight 150 2266-2 450 g/’ 2 75
Tensile strength 150 1421 I

Warp = 300 daN/Scm
Weft > 300 daN/Scm

IS0 1421 I
Iarp > 100daN
Weft = 100 daN

Peeling Test Adhesion 150 2411 I
Warp = 15 da/Scm
Weft = 15 dal/5cm

Overall migration test MFEN 11BB parts 1 to 14 Accordance
Requlation EC n*193 52004 TESTS REPORT KWE21-

Requlation EC n*10/2011 4873 - IANESCD

Food contact approval certification For TEXPRAL B+
The producer cerfifies that the product contains monomers and starfing substances meeting EC regulafion
1072011 of 14 January 2011.

TPl poly mer-{ommi sion Regol ation [EU) No. 102011, Requiation Mo. 13752 04 and Requialion No.2023/2006

TR mwsin & comped of imdimnfs which met fe cormn o ireseols of Cummission Aeguisfion [60] Ko T 6201 LA fhe sonomes ndeddiffes o isfed
Figment- Regulation [EC) M. 2023/2006.

PFroduced urder pood s furing racfioes o ger R ofion [ EL] Ko 2003 200K, fhe our qualify senagesef sysiememures e racanblity simd by
Artide I'7 of Reguisfio [EI] K. | TDEA04

The mastertatch Amti-lV mwf the cormnt reuireents of fnamics im Aeguisfion (67 Ko 10T

The material is in accordance with Dverall migration fest,
Standerd NF EN 118E, parfs 11014

Reguiafion [ o"T925,2004 of Brfnber &7, 2104

Hodified Reguisfion [ELY n TR0 of famary T4 2007

[T5L [RF nofices concerning fhe seferisfs infeded fooome io'o oofat with food

Testsrgport NE21-04079 - 1 02021

In tw comdifinns indicsted in e 20w ibip

The prall migraiion of thic ceforial icwithin the linit cof by g lsfion in fhe sinu ok &, B of aodfied el e " 21T

The vpel migrafion of fic me sl BOF ARG fie finif cof by muisfio in fhe sicu bof 07 oF modified reguls fino o 1200 | Keerthoipcs by faking info
arunf the rdurfinn Brfor woosoeaded by modfied @ lsfion 11, fie obisined wiwcarpincomplinee with misory linik fors cm i st
ity fods for whith 2 redurtion Farfor of lnecf oguel o 1 is planed

B40, chemin des Montanis - BF 13 . FR - 54690 ELULMONT
TEL+33 [0)3 B3 22 BESS . Fax +33 [ B3 22 1913
infol asp-protectionmom

D20 - With corern Mo mnlimins inpo el of min prodics | Fe infomalion, desoipios ol ledidod camcdeklio on@ne in he paml cahdog aesubject Fo malifiosone Foo gio nolice

www.  -profection.com
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T1A

@ @ \ 4

Guaranteed Waterprool Waterproof FON Certined READH mmpatible ROHS 2
silimon free withwelded seams.

Varcion | 05 Date | 17.10.16

Technical white rubber TPE
thickness 1 mm

NFT 54101 1100 g/m + 65

NFT 510 T+
Tensile Strength 150 527-3 ]
Wekt = 35 MPa
Wrap =35 MPa
Elongation at break 150 527-3 ]
Wekt =450 %
lWrap =450 %
Modulus at 100 % elangation HE ]
Wekt =3 MPa
Wrap =3 MPa

Low Temperature Resistance 150 4575
150 76131 B5ChA = §

Overall migration test NFEN 1186 parts 1.4,5 0K for the simu lants

Regulation EC n*1935/2004 A-B

Regulation EC n*10/2011 K with a factor
at least pqual to3
farFatly foods

BAQ, chemin
Tal. +3 [0}
infa@ax

Wi .2 p-profection.com

038 - Wit con@m far oon o s e veren tof our produch | e informetions, desoriplons and dechni@| charscieri s o inad in the preen oo g s subject fo modiPetion W houtpiormis
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Cover dimensions

Tolerances:

e Measure <50mm ->+/-5mm

e  Measure >50and <200 -> +/-10mm
e Measure>200 and <500 -> +/-25mm
e Measure>500->+/-50mm

Large dimensions measured on inspection

ASP
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Additional dimensions

1400mm D04

1260mm D05

i
i
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Food industry certifications

v' 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.

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

Food contact migration tests

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

- - FDA-compliant

v" 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:

- T
SP Made in Fran
_ n 0033 (0)3 83 22 §8 55 _

Nun Serie : 2023-05002 (de : 12231290

— Article : ASPDIVEXOMKTTX Date : 28/09/2023
EXOSQUELETTE COMRU MATE XT \
Ref client : (R2483101 il _

/L'lbime ge Eet.te etiquette desage ASP de toute responsabilite
sur ce produit.
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Right strap zipper

) Left-hand assistance box zipper
)) Right-hand assistance box zipper

Assembly instructions are written on the inside of the cover.
LH RH RH LH RH LH

BOTTOM BACK

BOTTOM  BACK

UP BACK

UP BACK

SCHOULDER STRAP

SCHOULDER STRAP

LH : Left Hand

RH : Right Hand

RH : Right Hand

LH : Left Hand

RH : Right Hand

LH : Left Hand
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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.

o7 K X

- 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.
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OF PROTECTION

Packaging recovery

- — - Recycling of nonrecyclable waste
" “Eimnaton -

- en
Tape _ _ _ — e.'\tﬂf‘aw

/ - - PAPER /CARDBOARD

Packagin — e
ging Labels __ __ __ 'fa\ec‘!‘c'wg
packaging ilm + labels PEHD fim

ASPY7DIVEXOMXTTX / CR82483101

“Recyding

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.
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APPENDICES: Certificates of
conformity

ASP
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Appendix 1: TEXPRAL B+ certificate of conformity

r ASP'

| DECLARATION OF COMPLIANCE WITH FOOD CONTACT LEGISLATION |

OF PROTECTION

1. Identity and address of the business operator issuing the declaration of compliance

Company Name and Address: ADVANCED SYSTEMS OF PROTECTION [ASP)
840 chemin des Montants
FR- 54650 EULMONT

Name Mrs: Stéphanie GIEREMNS

Position: Quality / Innovation Manager

2. ldentity of the material and / or item covered by this declaration

Trade name and reference : TEXPRAL B+

Description Polyamid texture two sides coated with a thermoplastic blue colour on extemnal side

Indicate the component material(s) of the item:
Internal component: polyamide fabric

Food contoct component: blue thermoplastic

Statement issued on: September 19th 2023

3. Confirmation that those materials or items meet the relevant requirements of Food
contact regulations

The materials and for items covered by this DoC comply with the relevant requirements laid down
in Framework Regulation [EC) N° 1935/2004/EC, Regulation [EC) N°2023/200& and other European
and national texts applicable, listed below:

Quote the relevant text(s):

Horme NF EN1186, parties 1 3 14
Réglement (UE) n*10,/2011 du 14 janvier 20211, modifié
Fiches DGCCRF relatives aux matérizux destinés au contact alimentaire

Swiss Regulation on Food Contact Materials | CH/EU) of 16.12 2016, updated 01.12 2020
CH BedGeg VO 5R 817.023 .21

Particularities [to be completed as of publication of the list) [ Not applicable

O (EC)Regulation N° 450/2009 on active and intelligent materials and items intended to come into
contact with food, specify the substance used and the number mentioned in the Community list:
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r ASP'

[ [EC)Regulation N* 282 /2008 on recycled plastic materials and items intended to come into contact
with foods, specify the type of material and the authorization number of the recycling process,
mentioned in the EC process register:

This declaration of compliance has been established in respect of the following (tick any
appropriate boxes)

[¥] Declarations by suppliers of raw materials

[£ Owerall Migration testing - If applicable, please complete the table:
Tests report IAMESCO | France) n®E21-04E79 du 19/03/23

Tests report MEDISTRI [Switzerland) n®2203605, 2203606 &t 2300509 de novernber 2022 3 january 2023

Simulants Time Temperature
Simulant A 10 days 40°C
Simulant B 10 days 40°C
Simulant D2 | Olive oil) 10 days 40°C
Simulant E 10 days 40°C

[ Assessment of non-listed substances - Article 6 of (EU) Regulation N° 102011 [£] Not applicable
[ Risk assessment (article 19 of [EU) Regulation N® 10/2011)

O if not, list substances and information relevant to the risk assessment

[ Assessment of non-intentionally added substances: (2] Not applicable
[ Risk assessment {article 19 of (EU) Regulation N® 10/2011)

O if not, list substances and information relevant to the risk assessment

4. Information related to the intended use of the materials or items

Materials or items intended for infants and young children O Yes & No
Type of food intended to be placed in contact:
O Al types of food products

or only

=] Dry and assimilated foods O Alcohelic foods

=l Moist [ agueous foods (%] Frozen and deep-frozen products
5] Acidic foods O lce creams

=] Fatty foods:

If the materiol and / or item subject to (EU) Regulation N*® 10/2011 is concerned by
the application of o reduction factor, this should be mentioned:
O Reduction factor due to fat content
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r ASP'

=l Reduction factor related to D2 simulant =2 3

O Others (please specify)

Contact conditions [time and temperatures) corresponding to the input data

Functional barrier (FB) in the case of multilayer materials O Not applicable

Or tick the corresponding box if the materials meet the requirements provided when using a FB:
O Multi-layer plastics (Artide 13 (2], (3] and (4] of (EU) Regulation N* 10/2011)
(= Multi-layer materials (Article 14 (2], (2] and (3] of (EU) Regulation N®10/2011}

O The material covered by this declaration is to be used only behind a functional barrier

This declaration is valid on condition that there is no modification of material composition, that its
intended use has not changed and in the absence of regulatory changes.

Compliance is understood to be subject to compliance with the conditions of storage, handling and
uze, taking into account the specific characteristics of the material or item, and the conditions such
as prescribed by professional practices or codes.

In the event of changes to the nature of the packaged product, its composition or its intended use,
as well as in the event of a change in the conditions for using the material or the item, the person
for whom this declaration is intended must ensure the compatibility packaging / content for
which s/he then accepts responsibility.

Signed in Eulmont September 15th, 2023
ddvamed Safam

af Protection
{Company stamp and signature) !ll] [hemin dis Metents
FH - S4E30 EULMONT

srmacr s sevareres TR 433 [0)3 B3 22 BREE

v zsg-protuction.com JETHE 201 Flag Ua)
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Appendix 2: T1A certificate of conformity

r ASP'

DECLARATION OF COMPLIANCE WITH FOOD CONTACT LEGISLATION

1. ldentity and address of the business operator issuing the declaration of compliance

Company Name and Address: ADVANCED SYSTEMS OF PROTECTION [ASP)
840 chemin des Montants
FR- 54650 EULMONT

Mame Mrs: Stephanie GIERENS

Paosition: Quality / Innovation Manager

2. Identity of the material and / or item covered by this declaration

Trade name and reference : T LA

Description Technical white thermoplastic rubber thickness Imm

Indicate the component material(s) of the item:
Internal component: technical white thermoplastic rubber

Food contact component: technical white thermoplastic rubber

Statement issued on: September 19th, 2023

3. Confirmation that those materials or items meet the relevant requirements of Food
contact regulations

Thie materials andfor items covered by this DoC comply with the relevant requirements laid down
in Framework Regulation (EC) N® 1935/2004/EC, Regulation (EC) N°2023/2006 and other European
and national texts applicable, listed below:

Quote the relevant textis):

Morme NF EN1186, parties 1 3 14
Reglement (UE) n®10/2011 du 14 janvier 2011, modifie

Fiches DGCCRF relatives aux matériaux destinés au contact alimentaire

Particularities (to be completed as of publication of the list] 2] Not applicable

[ (EC)Regulation N° 450/2009 on active and intelligent materials and items intended to come into
contact with food, specify the substance used and the number mentioned in the Community list:
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r ASP'

O (EC)Regulation N® 28272008 on recycled plastic materials and items intended to come into contact

with foods, specify the type of material and the authorization number of the recycling process,
mentioned in the EC process register:

This declaration of compliance has been established in respect of the following [tick any
appropriate boxes)

O Declarations by suppliers of raw materials
[ Owerall Migration testing - If applicable, please complete the table:

Tests report IAMESCO (France] n*RE16/0E213 du 1™ june 2016

Simulants Time Temperature
Simulant A 10 days 40°C
Simulant B 10 days 40°C
Simulant D2 (Vegetable oil} 10 days 40°C

[ Assessment of non-listed substances - Article & of (EU) Regulation N® 10/2011 [ Mot applicable
[J Risk assessment (article 19 of (EU) Regulation N® 10,/2011)

O ¥ not, list substances and information relevant to the risk assessment

O Assessment of non-intentionally added substances: ] Mot applicable
[ Risk assessment (article 19 of (EU) Regulation N® 10/2011)

O ¥ not, list substances and information relevant to the risk assessment

4, Information related to the intended use of the materials or items

Materials or items intended for infants and young children [ Yes (=] No
Type of food intended to be placed in contact:

O all types of food products

or only

[ Dry and assimilated foods O Alcoholic foods

[#] Moist / agueous foods ] Frozen and deep-frozen products
(%] Acidic foods O lce creams

[#] Fatty foods:

If the material and / or item subject to (EU) Regulation N* 10/2011 is concerned by
the application of o reduction foctor, this should be mentioned:

O Reduction factor due to fat content

=l Reduction factor related to D2 simulant == 3

O Others (please specify)
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r ASP'

Contact conditions [time and temperatures) corresponding to the input data

Functional barrier (FB) in the case of multilayer materials [ Mot applicable

Or tick the corresponding box if the materials meet the requirements provided when using a FB:
O Multi-layer plastics (Article 13 (2], (2) and (&) of (EU) Regulation N® 10/2011)
[ Multi-layer materials (Article 14 (2], (3) and (3) of (EU) Regulation N*10,/2011)

[ The material covered by this declaration is to be used only behind a functional barrier

This declaration is valid on condition that there is no modification of material composition, that its
intended use has not changed and in the absence of regulatory changes.

Compliance is understood to be subject to compliance with the conditions of storage, handling and
usze, taking into account the specific characteristics of the material or item, and the conditions such
as prescribed by professional practices or codes.

In the event of changes to the nature of the packaged product, its compaosition or its intended use,
as well as in the event of a change in the conditions for using the material or the item, the person
for whom this declaration is intended must ensure the compatibility packaging / content for
which s/he then accepts responsibility.

Signed in Eulmont September 19th, 2023

A wanmd Syaters

Company stamp and signature,
'!I Py P g 'J af Fratection
!ll]['l mindes Hontents
FR - CAE ! EULMONT

AN OO ETTE 4P PR ATECTHAE Tel.+33 0|3 83 12 BE &%

prore 2p-production.com [ TEET 14 lait.un[r
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OF PROTECTION

Appendix 3: Zipper certificate of conformity

r ASP'

| DECLARATION OF COMPLIANCE WITH FOOD CONTACT LEGISLATION |

1. Identity and address of the business operator issuing the declaration of compliance

Company Name and Address: ADVANCED SYSTEMS OF PROTECTION (ASF)

840 chemin des Montants
FR- 54630 EULMONT
Mame Mrs: Stéphanie GIERENS

Position: Quality / Innovation Manager

2. |dentity of the material and / or item covered by this declaration

Trade name and reference : Waterproof zipper

Description waterproof zipper black colour

Indicate the component material(s) of the item:
Internal component: tape

Food contact component: all zipper components
Statement issued on: Septamber 10th 2023

3. Confirmation that those materials or items meet the relevant requirements of Food
contact regulations

The materials and/or items covered by this DoC comply with the relevant requirements laid down
in Framework Regulation (EC) N® 1935/2004/EC, Regulation (EC) N°2023/2006 and other European
and national texts applicable, listed below:

Quote the relevant text(s):

Morme NF EN1186, parties 1 3 14
Réglement (UE) n*10/2011 du 14 janvier 2011, modifié

Fiches DGCCRF relatives aux materiaux destinés au contact alimentaire

Particularities [to be completed as of publication of the list) =] Mot applicable

O (EC)Regulation MN° 430/200%9 on active and intelligent materials and items intended to come into
contact with food, specify the substance used and the number mentioned in the Community list:
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r ASP'

O (EC)Regulation N* 2822008 on recycled plastic materials and items intended to come into contact

with foods, specify the type of material and the authorization mumber of the recycling process,
mentioned in the EC process register:

This declaration of compliance has been established in respect of the following (tick amy
appropriate boxes)

O Declarations by suppliers of raw materials
[ Owerall Migration testing - If applicable, please complete the table:

Tests report IANESCO (France] n"RE16/08913 du 1" juny 2016

Simulants Time Temperature
Simulant & 30 mn 40°C
Simulant B 30 mn 40°C
Simulant D2 {Ethancl 35%) 30 mn 40°C
Simulant D2 {Iscoctane) 30 mn 40°C

O Assessment of non-listed substances - Article & of (EU) Regulation N 10/2011 [=] Not applicable
[ Risk assessment {article 19 of (EU) Regulation N° 10/2011)

O K not, list substances and information relevant to the risk assessment

O Assessment of non-intentionally added substances: [#] Not applicable
0O Risk assessment {article 19 of (EU) Regulation N® 10/2011)

O K not, list substances and information relevant to the risk assessment

4, Information related to the intended use of the materials or items

Materials or items intended for infants and young children [ Yes & No
Type of food intended to be placed in contact:
O Al types of food products

or only

O Dry and assimilated foods O Alcoholic foods

[¥] Moist [ agueous foods [#] Frozen and deep-frozen products
4 Acidic foods O lce creams

[® Fatty foods:

If the material and ;/ or item subject to (EU) Regulation N*® 10/2011 is concerned by
the gpplication of g reduction factor, this should be mentioned:

O Reduction factor due to fat content

= Reduction factor related to D2 simulant - 3

o]

OF PROTECTION
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r ASP'

O Others (please specify)

o]

OF PROTECTION

Contact conditions [time and temperatures) corresponding to the input data

5.
Functional barrier (FB) in the case of multilayer materials O Mot applicable

Or tick the corresponding box if the materials meet the requirements provided when using a FB:
[E Multi-layer plastics (Article 13 (2], (3) and (4} of (EU) Regulation N* 10/2011)
O Multi-layer materials (Article 14 {2), (3] and (3) of (EU) Regulation N*10/2011)

[ The material covered by this declaration is to be used only behind a functional barrier

This declaration is valid on condition that there is no modification of material composition, that its
intended use has not changed and in the absence of regulatory changes.

Compliance is understood to be subject to compliance with the conditions of storage, handling and
use, taking into account the specific characteristics of the material or item, and the conditions such
as prescribed by professional practices or codes.

In the event of changes to the nature of the packaged product, its composition or its intended use,
as well as im the event of a change in the conditions for using the material or the item, the person
for whom this declaration is intended must ensure the compatibility packaging [ content for
which sfhe then accepts responsibility.

Signed in Eulmont September 1%th,2023
Ay e Srfers

{Company stamp and signature) —l ‘al Pratectien
840 [hemin des Hontents
Fil - SEEAD ELILMONT

e sy ramrea  Tol, +13 [0]3 83 22 88 55
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