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conditions of service are beyond our control, users must satisfy themselves that products are suitable for the intended use. No guarantee or warranty is given or implied in 
respect of information or recommendations, or that any use of products will not infringe rights belonging to other parties. We reserve the right to change product design 
and properties without notification.

Polyurethane Cord & Tube
Basic Properties Value Unit
Hardness 82 ± 3 / 89 ± 3 / 92 ± 3 Shore A

Type Ester -

Specific Gravity 1.21 ± 0.04 g/cm

Tensile Strength 515 kg/cm²

Tensile Strength at 100% Elongation 90 kg/cm²

Tensile Strength at 300% Elongation 150 kg/cm²

Tensile Strength at Ultimate Elongation 600 %

Abrasion Loss 40 mm²

Tear Strength 100 kg/cm

Minimum Running Temperature -30 °C

Maximum Running Temperature +60 up to +80 °C

Coefficient of Friction:
- 82° Shore Hardness
- 89°/92° Shore Hardness

0.5 - 0.7
0.4 - 0.6

-
-

Data for Food Contact Information

Regulations in Germany and European Community (EC):
The monomeric raw materials which are used for manufacturing the above products are listed in the Bedarfsgegen-ständeverordnung 
of 23.12.1997 (BGBl. 1998 I S.5), last updated16.06.2008 (BGBl. I S. 1107). The monomeric raw materials are also listed in chapter 2 of 
Recommendation XXXIX of BfR, which covers articles manufac-tured from polyurethane. Furthermore the monomeric raw materials 
are listed in the Appendix of Directive 2002/72/EC, last reviewed in Directive 2007/19/EC of 30.03.2007 and Directive 2008/39/EC of 
07.03.2008. The additives which are present in above mentioned products are covered by the “Incomplete List of Additives” in Annex 
III of Directive 2002/72/EC last reviewed in Directives 2007/19/EC and 2008/39/EC.

Regulations in USA:
The additives and raw materials ( excluding stabilisers ) which are used to manufacture are listed in the Code of Federal Regulations 
by FDA, Title 21 § 177.2600 “ Rubber Articles intended for repeated use “ in the latest version 01.04.2008.

Requirements for Food Contact Applications:
The use of the materials described above for manufacture of food contact articles is in accordance with § 2 chapter 6 (1.) of 
Lebensmittel-, Bedarfsgegenstände- und Futtergesetzbuch for contact with dry foodstuffs ( excluding packaging materials ) and 
for contact with wet foodstuffs for a maximum period of 10 minutes. In addition application simulating testing, in ac-cordance with 
regulations in EU (e.g. Directive 2002/72/EC and amendments) has to demonstrate that the content of resid-ual monomers in the 
article, as well as specific and global migration in food stimulant does not exceed allowed quantities. In addition it has to be proven 
that primary amines are not detectable. It is also a requirement that commodities shall not influence appearance, taste or odour of 
the foodstuffs.
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Conditions Migration (Mg/Dm²) Mean
2 Hours at 70°C in Distilled Water Simulant 2.3, 1.8, 2.4 2.2

10 Days at 40°C in Distilled Water Simulant 3.0, 2.9, 2.9 2.9

30 minutes at 40°C in Iso-octane Simulant 2.3, 2.3, 2.3 2.3

2 hours at 20°C in Iso-octane Simulant 2.8, 2.8, 2.6 2.4

Using test conditions appropriate for short term contact with hot food-stuffs and also longer term contact at temperatures less 
than 40°C. Migra-tion test results obtained are in compliance with current UK and European directives on plastic materials used in 
contact with all aqueous and fatty foods (overall migration <10mg/dm2). These food classifications include dry food, vegetables, 
meat, fish, choco-late, biscuits, pastries etc. Testing with acidic and alcoholic food has not been undertaken.

Overall migration testing was undergone in triplicate using the total immersion procedure. 1dm²portions were cut into 4 strips and 
placed in large glass test tubes. The samples were then totally immersed in 100ml of distilled water simu-lant and placed into a 
thermo-statically controlled oven at 70°C for 2 hours. The process was then repeated with new samples and iso-octane stimulant.
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