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Dear Customer, 
 
Congratulations on choosing a SCHUNK product. By choosing SCHUNK, you have opted for 
the highest precision, top quality and best service. 
 

You are going to increase the process reliability of your production and achieve best 

machining results ï to the customer's complete satisfaction. 

 

SCHUNK products are inspiring. 
Our detailed assembly and operation manual will support you. 
 
Do you have further questions? You may contact us at any time ï even after purchase. You can 
reach us directly at the mentioned addresses in the last chapter of these instructions. 
 
Kindest Regards, 
 
Your SCHUNK GmbH & Co. KG 
Precision Workholding Systems 
Bahnhofstr. 106 - 134 
D-74348 Lauffen/ Neckar 
 
Tel. +49-7133-103-2503 
Fax +49-7133-103-2189 
automation@de.schunk.com 
www.schunk.com  
 
 
Document last updated: 07.04.2008  

 

STACK GRIPPER 
SG 47 
 
 

mailto:automation@de.schunk.com
http://www.schunk.com/
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1 Safety 

1.1 Symbol key 

 
You will find this symbol wherever hazards for persons or damage to the product 
are possible. 
 

 

This symbol indicates important information on the product or its handling. 

1.2 Appropriate use 

The gripper is primarily intended for the handling of foodstuffs. The SG 47 is also suitable for 
automation tasks in the food processing and packaging industry. Please consult SCHUNK 
company if the gripper is intended to be used outside of the food and packaging industry. 
 
The unit is intended for installation / mounting for machinery and equipment. The gripper SG 47 
may only be commissioned when all requirements of the pressure devices guidelines agree 
regarding this product. Reference to risks of accident must be made for all application. The 
user is solely liable in case of noncompliance. 
 
The gripper may only ever be employed within the restrictions of its technical specifications. 
Using the system with disregard to even a minor specification will be deemed inappropriate use. 
The manufacturer assumes no liability for any injury or damage resulting from inappropriate 
use. 

1.3 Safety notes 

 

1.  There are potential risks associated with the unit, for example if: 
- the gripper is improperly used, installed or serviced. 
- the gripper is used other than for the intended purpose. 
- the EC Machine Directive, the accident prevention regulations, the VDE 

guidelines or the safety and installation instructions are not observed. 
 

2.  All personnel who are responsible for installation, commissioning and servicing 
must have read and understood the entire operating manual, in particular the 
chapter on »Safety«. It is recommended to have this confirmed in writing. 
 

3.  Installation and dismantling, mounting of the proximity switches, connections and 
commissioning may be carried out only by authorized personnel. 
 

4.  Work procedures that impair the correct functioning and operational safety of the 
product are prohibited. 
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5. 
 

Do not move any parts by hand when the unit is connected to the power supply. 
 

6.  Do not touch the mechanics when they are uncovered and do not reach between 
the gripper fingers. 
 

7. 
 

The power supply cables must be removed for assembly, modification, 
maintenance and adjustment of the unit. 
 

8. 
 

Carry out all maintenance, modifications or attachments outside of the danger 
zone. 
 

9. 
 

During installation, connection, adjusting, commissioning and testing, measures 
must be taken to prevent the risk of inadvertent activation of the unit by the fitter or 
other persons. 
 

10.  Protective covers must be provided for the use of all handling modules in 
accordance with EC Machine Directive, Section 1.4. 
 

11. 
 

There is a danger due to falling or ejected objects. Preventive measures must be 
taken to prevent the falling or ejection of potentially dangerous objects (machined 
workpieces, tools, chips, debris, waste, etc.). 
 

12. 

 

Additional bore holes, threads or attachments not offered by SCHUNK as 
accessories may be mounted only after obtaining the approval of SCHUNK. 
 

13. 
 

Grippers which use spring force for clamping, or which have a gripping force 
maintenance system with springs, are spring loaded. Therefore special care is to 
be taken when dismantling this type of unit. 
 

14. 
 

After an emergency stop, grippers with a mechanical gripping force maintenance 
system can keep on moving independently in the direction determined by the 
mechanical gripping force maintenance system. The gripper limit positions can be 
secured using SCHUNK SDV-P valves in the event of an emergency stop. 
 

15. 
 

The top jaws, especially for grippers with mechanical gripper support, must be 
designed so that the gripper, when depressurized, reaches one of the end 
positions ï open or closed ï so that no residual energy can be released during 
changing of the top jaws. 
 

16.  In addition, the applicable safety regulations and accident prevention regulations 
must be observed. 

 



 
Assembly and Operating Manual 
 
SG 47 
 

 
 6 Date of printing 17.12.09 

2 Warranty 

The warranty period is 12 months after delivery date from factory assuming use in single-shift 
operation and that the recommended maintenance and lubrication intervals are respected. 
Components that come into contact with workpieces and wearing parts are never included in 
the warranty. In this context, please also see our General Terms and Conditions. 

3 Scope of delivery 

 The scope of delivery comprises 
- Stack gripper SG 47 
- Enclosed pack 

 

 

 
Accessories (for separate order - see catalog) 

 

4 Technical data  

Please consult our catalogue for further technical details. The last version is valid in each case 
(in accordance with Chapter 2.3 General Terms and Conditions) 
Please check whether your individual case has been reviewed using the calculation program for 
grippers (SSG). If not, liability will not be accepted.  
 
The gripper is designed for a pressure of max. 6.5 bars. 
The airborne sound emitted from the unit is <= 70dB(A) 
 

Please refer to our current catalogue for all other technical data. 
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5 Assembly and installation 

5.1 Assembly 

 
Important! 

The power supply must be switched off during assembly of the SG 47 gripper. 

Please also observe the safety notes in chapter 1.3. 
 
The gripper is mounted with the help of four laterally positioned M4 threads. 

 

Fig 1 

Note for foodstuffs-compliant design: 
- All flat seals used in the SG 47 gripper are certified by the FDA  

(Reg. No. 21 CFR 177.1550).  
The manufacturer of the flat seals is responsible for the correct material composition, 
function and certification.  

- Likewise, the wipers used on the gripper fingers are certified according to FDA 
(section 177.2500, CFR 21, "Rubber Articles Intended for Repeated Use" of the Food 
and Drug Administration (FDA), USA).  
The manufacturer of the wipers is responsible for the correct material composition, 
function and certification.  

- All covers installed on the gripper correspond to the Code of Federal Regulation, 
Volume 21, section 177.2470 "Polyoxymethylene copolymer", section 178.2010 
"Antioxidants and Stabilizers" of the FDA/USA. Again, the manufacturer of the covers 
is responsible for the correct material composition, function and certification.  

- The gripper housing is also FDA certified. The composition corresponds to ĂFood 
Contact Notification (FCN)ñ number 40 ĂPolyphenylene sulfide Polymersñ of the 
American Food and Drug Administration (FDA, 21 CFR 178.3297 ĂColorants 
for polymersñ, ...) of Effective Premarket Notifications for Food and Contact 
Substances (FCS)ò: 
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5.2 Special connection dimensions 

Top jaws can be manufactured for specific customer orders. Mounting is done with the help of 
the two M3 threads at the four fingers. 
 

 

Fig 2 

 

Note for foodstuffs-compliant design: 
- To connect the top jaws to the gripper fingers, we recommend the use of an FDA-

approved PTFE flat seal to prevent the risk of deposits and germ growth between the 
gripper fingers and the top jaws. 
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5.3 Commissioning 

 
Important! 

During connection, the energy supply must be switched off. 

Please also observe the safety notes in chapter 1.3. 
 

- The stack gripper SG 47 can run two different strokes.  
- Vent the air connection C at the bottom and the lateral air connection B and purge the 

lateral air connection A. The gripper thereby performs an opening angle of 6° per 
finger.  

- In the next step, vent the lateral air connection A and purge air connection B. The 
gripper thereby performs an opening angle of 17.5° per finger.  

- Purge air connections A and C and vent connection B to cause the gripper to return to 
its starting position. 

 

 

Fig 3 

 

Note for foodstuffs-compliant design: 
- The quick purging feature must thereby not be directly attached to the gripper to avoid 

contamination of the foodstuffs. Observe the minimum requirement on the 
compressed air quality according to DIN ISO 8573-1. 
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6 Function and handling 

 
Important! 

During the compressed air connection, the energy supply must be switched off. 

Please also observe the safety notes in chapter 1.3. 
 
Pressurizing medium: Compressed air. 

Standard for quality of the compressed air according to ISO 8573-1: 6 4 4. 
 

 

Fig 4 

 
The gripper is equipped with three M5 air connections to run two different strokes. 
Stroke 1 Č Opening angle 6° per finger 
Stroke 2 Č Opening angle 17.5° per finger 
 
The gripper is closed via pressure connection B. 
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7 Maintenance and care 

 
Important! 

Disconnect the gripper SG 47 from the operating mains before conducting any 

cleaning or maintenance activities and observe the safety notes in chapter 1.3. 

 
Please observe the following notes to ensure correct functioning of the gripper: 
 

1. Standard for quality of the compressed air according to ISO 8573-1: 6 4 4. 
2. Carry out maintenance on the gripper once every 30 million cycles. During the maintenance 

work, certain parts must be installed with lubricating grease (basic greasing). 
a) All metallic friction surfaces must be treated with a synthetic lubricating grease (Klyber 

synth UH1 14-222) or equivalent. 
 

b) The piston bores as well as all seals are treated with a synthetic lubricating grease 
(Klyber synth UH1 14-222) or equivalent.  
The lubricating grease ñKlyber synth UH1 14-222ò conforms to the requirements of the 
German food legislation and act on articles of daily use (LFBG, section 5 paragraph 1, 
section 31 paragraph 1), as well as DIN V 10517 ñFood grade lubricantsò and meets the 
American requirements ñGuidelines of sec. 21 CRF section 178.3570 of FDA 
regulationsò. The manufacturer of the lubricant is responsible for the correct material 
composition, function and certification. 

3. All seals of the gripper must be replaced during each maintenance (see list of seal sets). 
The complete seal set is available from SCHUNK. 

4. If no other regulations apply, all screws and nuts must be secured with Loctite No. 243 and 
tightened with a tightening torque in compliance with DIN. 
Loctite No. 243 is registered with the NSF (Category Code: P1, NSF Registration No. 
123000). The manufacturer of Loctite No. 243 is responsible for the correct material 
composition, function and certification. 

 

 

Special requirements apply for the foodstuffs zone regarding cleaning and 

maintenance (see chapter 7.1 to 7.5). 

 

7.1 Daily cleaning in the food industry 

- Trouble-free permanent operation is only safeguarded if the gripper SG 47 is always 
kept in hygienic and perfectly clean condition. 

- The gripper should normally be disinfected prior to each cleaning activity  
(see cleaning agent recommendation in the appendix).  

- Disinfectants my neither come directly or indirectly into contact with foodstuffs. Rinse 
the device with clear water following disinfection. 

 

 Do not add any aggressive solvents! 
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7.2 Cleaning the gripper in the food industry 

Clean the gripper with a cloth and warm water after the completed work cycle.  
Soak tough or encrusted contaminations. Avoid residues from drying on. Dried on residues 
make cleaning measures more difficult or prolong them. 
Only registered products may be used to avoid material damages. Remove water hardness 
deposits as soon as possible. Use a cleaning agent for this purpose, preferably a foam, and 
distribute it over the area to be cleaned.  
Subsequently, rinse dissolved contaminations with warm water. Be sure to rinse thoroughly 
after cleaning (see cleaning agent recommendation in the appendix). 
We recommend the use of low pressure foam systems. (< = 25 bar). Low pressure also 
prevents the formation of aerosols and thereby prevents recontamination of cleaned surfaces. 
 

7.3 Recommended cleaning agents for the food industry 

 The appendix contains a cleaning plan and additional details. 
 
The cleaning agent manufacturers in the appendix are responsible for the composition and 
function of their cleaning agents. The cleaning agents only constitute a recommendation; 
material compatibility and hygiene regulations must be verified by the customer when using 
other cleaning agents. 
 

7.4 Recommended lubricating greases for the food industry 

All moving individual components in the gripper are greased with a synthetic lubricating grease 
Klübersynth UH1 14-222. Klübersynth UH1 14-222 was developed for the special lubricating 
grease demands of the food and pharmaceutical industry. It conforms to the requirements of 
the German food legislation and act on articles of daily use (LFBG, section 5 paragraph 1, 
section 31 paragraph 1), as well as DIN V 10517 ñFood grade lubricantsò and meets the 
American requirements ñGuidelines of sec. 21 CRF section 178.3570 of FDA regulationsò. 
Quality: Registration H1, the manufacturer is responsible for the correct material composition, 
function and certification. 
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7.5 Maintenance in the food industry 

 

 
Important! 

Disconnect the gripper from the operating mains before performing any repair 

work! Repairs may only be conducted by trained personnel. 
 
The gripper SG 47 is built to last a lifetime.  
Nevertheless, please contact our service department or the parent company directly if repair 
become necessary.  
 
Please observe the following to maintain the gripper function: 

- Standard for quality of the compressed air according to ISO 8573-1: 6 4 4. 

8 Disassembly of the gripper 

Please refer to the assembly drawing in chapter 9 as well as the safety notes in  

chapter 1. 
 

1. Remove the pressure lines. 
2. Remove the cover (pos. 38) and unscrew the set screw (item 26). 
3. Pull off finger (pos. 14) from the bolt (item 7). 
4. Remove the cover (item 37) and unscrew the screws (item 23). 
5. Remove the base (item 11). 
6. Carefully lift out O-ring (item 32) and flat seal (item 13). 
7. Pull out piston (item 9) with the Z8 seals (item 35) toward the back. 
8. Carefully loosen the screw (item 22). 
9. Remove piston (item 10) with Z8 seal (item 34). 
10. Loosen screw (item 21) and also pull out washer (item 27). 
11. Remove cylinder (item 2) and carefully loosen flat seal item 13). 
12. Pull out guide bushing (item 8) with O-ring (item 12) toward the back. 
13. Remove piston rod (item 6) and loosen the countersunk screw (item 24) to  

allow bar (item 5) to be removed. 
14. Remove set screw (item 25) and joint (item 4) from the housing (item 1). 
15. Carefully push out bolt (item 7) and disassemble wiper (item 33). 
16. Clean all parts thoroughly. Interior parts must not come into contact with  

cleaning agents used in the foodstuffs area. 
17. Check all seals according to seal kit list (see chapter 10). The complete  

seal kit is available from SCHUNK. 
 

Assembly is carried out in reverse order. 

Observe cleanliness of the individual components during assembly. No foreign matter must 

adhere to the parts. This also applies when mounting the gripper to an adapter plate provided 
by the customer and when flange-mounting top jaws to gripper fingers provided by the 
customer. Clean and disinfect the gripper after each maintenance. 
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9 Assembly drawings 

 

 

Fig 5 

 

Section F-F 

Section E-E 
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Fig 6 

Section D-D 

Section A-A 

Section B-B 
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10 Bills of materials 

10.1 Seal kit list 

Item ID No. Quantity Description Wearing part 

3 9938784 1 Wiping seal 5.0 x 8.0 x 2.80 mm Yes 

12 9939722 1 O-ring DIN 3771 NBR 70 28.00 x 1.50 mm Yes 

13 9941373 2 Seal SG 47 Yes 

32 9936335 1 O-ring DIN 3771 NBR 70 30.00 x 1.50 mm Yes 

33 9941916 4 Wiping seal 8.0 x 11.50 x 3.20 mm Yes 

34 9941376 2 Z8 seal 24 x 18 x 3.25 mm Yes 

35 9941377 2 Z8 seal 30 x 22 x 3.25 mm Yes 

Table 1 

10.2 Enclosed pack (ID. No. 5516230)  

Item ID No. Quantity Description Wearing part 

1 9940267 4 Plastic covers AB  

1 9940282 4 Plastic covers AB  

Table 2 
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10.3 Spare parts list 

Item ID No. Quantity Description Wearing part 

1 5515732 1 Housing SG 47  

2 5515733 1 Cylinder SG 47  

3 9938784 1 Wiping seal 5.0 x 8.0 x 2.80 mm Yes 

4 5515735 2 Joint SG 47  

5 5506181 1 Bar PWG 30  

6 5516397 1 Connecting rod SG 47  

7 5515737 2 Bolt SG 47  

8 5516401 1 Guide bushing SG 47  

9 5516399 1 Piston 1 SG 47  

10 5516398 1 Piston 2 SG 47  

11 5516400 1 Base SG 47  

12 9939722 1 O-ring DIN 3771 NBR 70 28.00 x 1.50 mm Yes 

13 9941373 2 Seal SG 47 Yes 

14 5515744 4 Finger SG 47  

21 9661500 4 Screw DIN 6912/A2 M4.0 x 12 mm  

22 9660515 1 Screw DIN 912/A2 M3.0 x 12 mm  

23 9907425 4 Screw DIN 7984/A2 M3.0 x 10 mm  

24 9664020 1 Countersunk screw DIN 7991/A2 M3.0 x 10 mm  

25 9941374 4 Set screw DIN 916/A2 M4.0 x 6 mm  

26 9941374 4 Set screw DIN 916/A2 M4.0 x 6 mm  

27 9936412 4 Washer DIN 433/A2 dia. 4.3 Form A stainless  

32 9936335 1 O-ring DIN 3771 NBR 70 30.00 x 1.50 mm Yes 

33 9941916 4 Wiping seal 8.0 x 11.50 x 3.20 mm Yes 

34 9941376 1 Z8 seal 24 x 18 x 3.25 mm Yes 

35 9941377 2 Z8 seal 30 x 22 x 3.25 mm Yes 

37 9940282 4 Plastic cover AB  

38 9940267 4 Plastic cover AB  

Table 3 



 
Assembly and Operating Manual 
 
SG 47 
 

 
 18 Date of printing 17.12.09 

11 Appendix ï Cleaning agent recommendation 

 

 
 

 Safety note: 

Cleaning and disinfection agents must never be mixed! Never mix acids and 

chloralkalies since this will cause the development of toxic chloric gas. 
 

Cleaning agent Use Product characteristics 

Acifoam* 
(VF 10) 
 

3-5% and exposure time of max. 10-15 
min. Rinse object with clear water and 
clean with low pressure. Frequency of 
use: Weekly or as needed 
 

Acidic foam cleaner ï decalcifier 
for the food and beverage as 
well as dairy industry. 
 

Diverfoam SMS HD* 
(VF 22) 
 

3-5% and exposure time of max. 10-15 
min. Rinse object with clear water and 
clean with low pressure. Frequency of 
use: Daily 
 

Highly effective foam cleaner ï 
nonferrous metal-proof, without 
silicate for the food and 
beverage as well as dairy 
industry. 
 

Diverfoam SMS 
Chlorine* 
(VF 18) 
 

3-5% and exposure time of max. 10-15 
min. Rinse object with clear water and 
clean with low pressure. Frequency of 
use: Daily 
 

Chlorine-containing silicate-free  
foam cleaner, nonferrous metal-
proof ï for the food and 
beverage as well as dairy 
industry. 
 

Suredis* 
(VT 1) 
 

0.5-2% and exposure time of max. 30 
min. Rinse object with clear water and 
clean with low pressure. Frequency of 
use: Daily 
 

Surface-active large surface 
disinfectant, environmentally 
friendly, DVG-listed for the food 
and beverage as well as diary 
industry. 
 

Divosan Forte* 
(VT 6) 
 

0.25-2% and exposure time of max. 30 
min. Rinse object with clear water and 
clean with low pressure. Frequency of 
use: Daily 
 

Acidic disinfectant on the basis 
of a 15% peracetic acid ï DVG 
listed 
for the food and beverage as 
well as dairy industry. 
 

 
* A detailed description of the cleaning agents can be requested from the cleaning agent 
manufacturer or directly from SCHUNK. 
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  Material compatibility certificate 
 
 

 
 

Mallaustraße 50-56 
68219 Mannheim 

 

Hereby certifies that a material compatibility test has been conducted with components of the SG 47 
 

 

In the cleaning agents and disinfectants listed below. 

 
Procedure 
 
The specimens listed below were submerged for 14 days at room temperature in 5% application solutions.  
The evaluation was performed visually and through weight changes. A volumetric analysis is not possible 
because of the small size. 
 
Cleaning agents and disinfectants 
 
Acifoam Acidic foam cleaner - decalcifier 
Diverfoam SMS HD Highly effective foam cleaner, nonferrous metal-proof, without silicate 
Diverfoam SMS Chlorine Chlorine-containing, silicate-free, foam cleaner, nonferrous metal-

proof 
Divosan forte Acidic disinfectant on the basis of a 15% peracetic acid. DVG listed. 
Suredis Surface-active large-area disinfectant, environmentally friendly. DVG 

listed. 

 
Specimen description 
 

 Wiper (red) of polyurethane (FDA approved), 94 Shore A 

 Plastic specimen of PPS HPV 

 Ensat sleeves A2 

 
Result: 
 
The material compatibility of the tested equipment components subjected to the cleaning agents and 
disinfectants under the above application conditions is to be given a positive rating. 
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Recommended ECOLAB product range for the gripper SG 47 
 
The following products can be used for low pressure foam processes / manual cleaning and 
disinfection. 
 

Cleaning agent Use Product characteristics 

P3-sterile ** 
 

ND-R or M 
 

Combined cleaning agent and disinfectant 
for manual cleaning tasks, mildly alkaline 
 

P3-topactive LA** 
 

ND-R 
 

Cleaning agent for TFC processes*, mildly 
alkaline 
 

P3-topax 19** 
 

ND-R 
 

Cleaning agent for foam processes and 
manual cleaning tasks, alkaline 
 

P3-topax 56** 
 

ND-R 
 

Cleaning agent for foam processes, acidic, 
contains Zn and Al inhibitors 
 

Pe-topax 66** 
 

ND-R 
 

Cleaning agent with microbicide properties 
for foam processes (tough contaminations!), 
alkaline, contains active chlorine 
 

P3-alcodes** 
 

PD 
 

Disinfectant for spray processes ï ready to 
use, neutral 
 

P3-topax 99** 
 

ND-D 
 

Disinfectant for spray and foam processes, 
mildly alkaline 
 

 
* TFC process: Modified foam process 
(TFC = Thin Film Cleaning) where an increased viscosity is achieved through dilution with water 
applied to application concentration 
ND-R = Low pressure foam process cleaning 
ND-D = Low pressure foam process disinfection 
M = Manual cleaning 
PD = Disinfection during break times 
 
** A detailed description of the cleaning agents can be requested from the cleaning agent 
manufacturer or directly from SCHUNK. 
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Ecolab GmbH & Co. OHG  

P.O. Box 13 04 06  

D-40551 Düsseldorf  
 

Hereby certifies that a material compatibility test  was conducted for 
 

                                                                                                                                                     

Schunk GmbH & Co. KG  

Spann - und Greiftechnik  

 

Bahnhofstraße 106 -134 

D-74348 Lauffen/Neckar  

                                                                                                  
 

Using the following agents: 

 
Cleaning agent/disinfectants P3-alcodes, P3-steril, P3-topactive LA, P3-topax 19, P3-topax 56, 
P3-topax 66, P3-topax 99 as well as demineralized water as zero value. 
 
The material compatibility of the tested components/materials 

 Wiper (re d) of polyurethane (FDA approved), 94 Shore A  

 Plastic specimen of PPS HPV  

 Ensat sleeves A2  
 
To the P3 products used in the test under the application conditions specified below is to be 
rated positive. 
 

Ecolab GmbH & Co. OHG 
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Recommended Kärcher product range for the gripper SG 47 
 

Cleaning agent Use Product characteristics 

RM 734* 
 

Loose dirt, to be removed by sweeping with 
broom or picking up with vacuum cleaner. 
Spray or foam the soiled object with FS 2000 
prespray device or foam lance and RM 734. 
Concentration of 5% and exposure time of max. 
30 min. Rinse object with clear water and clean 
with low pressure. 
 

Disinfectant 
 

RM 735* 
 

Loose dirt, to be removed by sweeping with 
broom or picking up with vacuum cleaner. 
Spray or foam the soiled object with FS 2000 
prespray device or foam lance and RM 735. 
Concentration of 5% and exposure time of max. 
30 min. Rinse object with clear water and clean 
with low pressure. 
 

Disinfectant 
 

RM 57* 
 

Loose dirt, to be removed by sweeping with 
broom or picking up with vacuum cleaner. 
Spray or foam the soiled object with FS 2000 
prespray device or foam lance and RM 57. 
Rinse object with clear water and clean with low 
pressure. 
 

Foam cleaner (neutral) 
For oil, grease and 
protein deposits 
 

RM 58* 
 

Loose dirt, to be removed by sweeping with 
broom or picking up with vacuum cleaner. 
Spray or foam the soiled object with FS 2000 
prespray device or foam lance and RM 58. 
Concentration of 5% and exposure time of max. 
30 min. Rinse object with clear water and clean 
with low pressure. 
 

Foam cleaner (alkaline) 
for oil, grease, soot, 
protein deposit, sugar 
glazing 
 

RM 59* 
 

Loose dirt, to be removed by sweeping with 
broom or picking up with vacuum cleaner. 
Spray or foam the soiled object with FS 2000 
prespray device or foam lance and RM 59. 
Concentration of 5% and exposure time of max. 
30 min. Rinse object with clear water and clean 
with low pressure. 
 

Foam cleaner (acidic) for 
mineral soiling: 
Limestone, beerstone, 
tartar, etc. 
 

* A detailed description of the cleaning agents can be requested from the cleaning agent 
manufacturer or directly from SCHUNK. 



 
Assembly and Operating Manual 
 
SG 47 
 

 
 23 Date of printing 17.12.09 

 
 

Material compatibility 
Of components of gripper SG 47 

 
Procedure:   
Respective device-dependent specimens are submerged into a cleaning agent solution (concentration of 
5%) at a room temperature of 22-23 °C. 
After a residence time of 30 minutes the specimens are removed, rinsed with clear water and 
dried. 
 

Analysis: Visible damage is assessed according to the following aspects:
 

Discoloration, corrosion, brittling and swelling. 
The untreated original component serves as reference. 

 
 

 

Structure of the specimen after rinsing and drying
 

Material compatibility 

max. 100 % 

 

No visible damage, swelling or discoloration 
 

100 

Slight corrosion discernible, only partial, no more than 10% of the surface, 
 no discoloration, brittling or swelling

 
 

80 

Slight corrosion discernible, only partial, no more than 30% of the surface, 
very slight discoloration, no brittling or swelling

 
 

60 

Medium corrosion discernible, partial, no more than 60% of the surface, 
medium discoloration, slight brittling or swelling visible.

 
 

failed
 

Corrosion discernible, more than 60% of the surface damaged. 
Heavy discoloration, brittling or swelling visible.

 
 

failed
 

 
 

Cleaner: 
RM 57  (5%) Foam cleaner, neutral 
RM 58  (5%) Foam cleaner, alkaline 
RM 59    (5%) Foam cleaner, acidic 
RM 734  (5%) Foam disinfectant cleaner, alkaline with active chlorine 
RM 735  (5%) Disinfectant with quaternary ammonium compound bases.  
  DVG and DGHM listed. 
 
 

Sample: 
The material compatibility of the tested components/materials: 

 
- Wiper (red) of polyurethane (FDA approved), 94 Shore A 
- Plastic specimen of PPS HPV 
- Ensat sleeves A2 
 
Is evaluated as positive compared to the Kärcher products tested. 

Conclusion: 
The products RM 57/ RM 58/ RM 59/ RM 734 and RM 735 can be used for the cleaning of the above-
mentioned components provided that the concentration, exposure time and procedure described for these 
products is adhered to. 
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Note: 
It is not possible to make a final 100% valid statement concerning the material compatibility of the 
components in regard to the cleaning agents tested as the material is subject to continuous ageing and, 
furthermore, to tension, vibrations as well as temperature differences during operation. 
These circumstances can have negative effects on material compatibility in connection with cleaning 
agents.  
 
 
 
Kärcher hereby certifies that for 
 

       Schunk GmbH & Co. KG 

         Spann- und Greiftechnik 

 

         Bahnhofstraße 106-134 

           D-74348 Lauffen/Neckar 
 
A material compatibility test was performed using the above-mentioned cleaning agents/disinfectants. 
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12 EC declaration of incorporation 

In terms of the EC Machinery Directive 2006/42/EC, annex II B 

Manufacturer/ 

distributor 

SCHUNK GmbH & Co. KG. 

Spann- und Greiftechnik 

Bahnhofstr. 106 ï 134 

74348 Lauffen/Neckar, Germany 

 

We hereby declare that the following product: 

 

Product designation: Food Industry Gripper 

Type designation: SG 47 

ID number: 0372030 

 

meets the applicable basic requirements of the Directive Machinery (2006/42/EC). 
 

The incomplete machine may not be put into operation until conformity of the machine into which the 

incomplete machine is to be installed with the provisions of the Machinery Directive (2006/42/EC) is 

confirmed. 

Applied harmonized standards, especially: 

  

EN ISO 12100-1 Safety of machines - Basic concepts, general principles for design -- Part 1: 

Basic terminology, methodology 

EN ISO 12100-2 Safety of machines - Basic concepts, general principles for design -- Part 2: 

Technical principles 

   

   

The manufacturer agrees to forward on demand the special technical documents for the incomplete 

machine to state offices.    

The special technical documents according to Annex VII, Part B, belonging to the incomplete  

machine have been created. 

Person responsible for documentation: Mr. Michael Eckert, Tel.: +49(0)7133/103-2204 

 

 

Location, date/signature: 

Lauffen, Germany,  

January 2010 p.p.  

Title of the signatory Director for Development  
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13 Contact 

 

    
GERMANY ï HEAD OFFICE 

SCHUNK GmbH & Co. KG 

Spann- und Greiftechnik 

Bahnhofstrasse 106 ï 134 

D-Lauffen/Neckar 

Tel. +49-7133-103-0 

Fax +49-7133-103-2399 

info@de.schunk.com 

www.schunk.com  

 

 

CANADA 

SCHUNK Intec Corp. 

190 Britannia Road East, 

Units 23-24 

Mississauga, ON L4Z 1W6 

Tel. +1-905-712-2200 

Fax +1-905-712-2210 

info@ca.schunk.com  

www.ca.schunk.com 

DENMARK 

SCHUNK Intec A/S 

Storhaven 7 

7100 Vejle 

Tel. +45-43601339 

Fax +45-43601492 

info@dk.schunk.com  

www.dk.schunk.com 

HUNGARY 

SCHUNK Intec Kft. 

Széchenyi út. 70. 

3530 Miskolc 

Tel. +36-46-50900-7 

Fax +36-46-50900-6 

info@hu.schunk.com  

www.hu.schunk.com 

    
AUSTRIA 

SCHUNK Intec GmbH 

Holzbauernstr. 20 

4050 Traun 

Tel. +43-7229-65770-0 

Fax +43-7229-65770-14 

info@at.schunk.com  

www.at.schunk.com  

 

 

CHINA 

SCHUNK GmbH & Co.KG 

Shanghai 

Representative Office 

777 Zhao Jia Bang Road 

Pine City Hotel, Room 923 

Xuhui District 

Shanghai 200032 

Tel. +86-21-64433177 

Fax +86-21-64431922 

info@cn.schunk.com  

www.cn.schunk.com  

 

FRANCE 

SCHUNK Intec SARL 

Parc d´Activités des Trois 

Noyers 15, Avenue James de 

Rothschild 

Ferrières-en-Brie 

77614 Marne-la-Vallée  

Cedex 3 

Tel. +33-1-64 66 38 24 

Fax +33-1-64 66 38 23 

info@fr.schunk.com  

www.fr.schunk.com 

INDIA 

SCHUNK India Branch Office 

# 80 B, Yeswanthpur 

Industrial Suburbs, 

Bangalore 560 022 

Tel. +91-80-41277361 

Fax +91-80-41277363 

info@in.schunk.com  

www.in.schunk.com 

        

 

 
BELGIUM, LUXEMBOURG 

SCHUNK Intec N.V./S.A.  

Bedrijvencentrum Regio Aalst 

Industrielaan 4, Zuid III 

9320 Aalst-Erembodegem 

Tel. +32-53-853504 

Fax +32-53-836022 

info@be.schunk.com  

www.be.schunk.com  

 

 

CZECH REPUBLIC 

SCHUNK Intec s.r.o. 

Ernsta Macha 1 

643 00 Brno 

Tel. +420-545 229 095 

Fax +420-545 220 508 

info@cz.schunk.com 

www.cz.schunk.com 

GREAT BRITAIN, IRELAND 

SCHUNK Intec Ltd. 

Cromwell Business Centre 

10 Howard Way, 

Interchange Park 

Newport Pagnell MK16 9QS 

Tel. +44-1908-611127 

Fax +44-1908-615525 

info@gb.schunk.com  

www.gb.schunk.com 

ITALY 

SCHUNK Intec S.r.l. 

Via Barozzo 

22075 Lurate Caccivio (CO) 

Tel. +39-031-4951311 

Fax +39-031-4951301 

info@it.schunk.com 

www.it.schunk.com 

mailto:info@de.schunk.com
http://www.schunk.com/
mailto:info@ca.schunk.com
http://www.ca.schunk.com/
mailto:info@dk.schunk.com
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mailto:info@at.schunk.com
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mailto:info@cn.schunk.com
http://www.cn.schunk.com/
mailto:info@fr.schunk.com
http://www.fr.schunk.com/
mailto:info@in.schunk.com
http://www.in.schunk.com/
mailto:info@be.schunk.com
http://www.be.schunk.com/
mailto:info@cz.schunk.com
http://www.cz.schunk.com/
mailto:info@gb.schunk.com
http://www.gb.schunk.com/
mailto:info@it.schunk.com
http://www.it.schunk.com/
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JAPAN 

SCHUNK Intec K.K. 

45-28 3-Chome Sanno 

Ohta-Ku Tokyo 143-0023 

Tel. +81-33-7743731 

Fax +81-33-7766500 

s-takano@tbk-hand.co.jp  

www.tbk-hand.co.jp  

 

POLAND 

SCHUNK Intec Sp.z o.o. 

Stara Iwiczna, 

ul. Sğoneczna 116 A 

05-500 Piaseczno 

Tel. +48-22-7262500 

Fax +48-22-7262525 

info@pl.schunk.com  

www.pl.schunk.com 

SOUTH KOREA 

SCHUNK Intec Korea Ltd. 

# 907 Joongang  

Induspia 2 Bldg.,  

144-5 Sangdaewon-dong 

Jungwon-gu, Seongnam-si 

Kyunggi-do, 462-722 

Tel. +82-31-7376141 

Fax +82-31-7376142 

info@kr.schunk.com 

www.kr.schunk.com  

 

SWITZERLAND, 

LIECHTENSTEIN 

SCHUNK Intec AG 

Soodring 19 

8134 Adliswil 2 

Tel. +41-44-7102171 

Fax +41-44-7102279 

info@ch.schunk.com 

www.ch.schunk.com 

      
MEXICO, VENEZUELA 

SCHUNK Intec S.A. de C.V. 

Av. Luis Vega y Monroy # 332 

Fracc. Plazas de Sol 

Santiago de Querétaro, 

Qro. 76099 

Tel. +52-442-223-6525 

Fax +52-442-223-7665 

info@mx.schunk.com  

www.mx.schunk.com 

PORTUGAL 

Sales Representative 

Victor Marques 

Tel. +34-937-556 020 

Fax +34-937-908 692 

Mobil +351-963-786 445 

info@pt.schunk.com  

www.pt.schunk.com 

SPAIN 

SCHUNK Intec S.L. 

Foneria, 27 

08304 Mataró (Barcelona) 

Tel. +34-937 556 020 

Fax +34-937 908 692 

info@es.schunk.com 

www.es.schunk.com 

TURKEY 

SCHUNK Intec 

Baĵlama Sistemleri ve 

Otomasyon San. ve Tic. Ltd. ķti. 

Küç¿kyali Iĸ Merkezi 

Girne Mahallesi 

Irmak Sodak, A Blok, No: 9 

34852 Maltepe, Istanbul 

Tel. +90-216-366-2111 

Fax +90-216-366-2277 

info@tr.schunk.com 

www.tr.schunk.com  

 

    
NETHERLANDS 

SCHUNK Intec B.V. 

Speldenmakerstraat 3d 

5232 BH ós-Hertogenbosch 

Tel. +31-73-6441779 

Fax +31-73-6448025 

info@nl.schunk.com  

www.nl.schunk.com 

SLOVAKIA 

SCHUNK Intec s.r.o. 

Mostná 62 

919 01 Nitra 

Tel. +421-37-3260610 

Fax +421-37-6421906 

info@sk.schunk.com  

www.sk.schunk.com  

 

SWEDEN 

SCHUNK Intec AB 

Morabergsvägen 28 

152 42 Södertälje 

Tel. +46-8 554 421 00 

Fax +46-8 554 421 01 

info@se.schunk.com 

www.se.schunk.com 

USA 

SCHUNK Intec Inc. 

211 Kitty Hawk Drive 

Morrisville, NC 27560 

Tel. +1-919-572-2705 

Fax +1-919-572-2818 

info@us.schunk.com  

www.us.schunk.com 
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