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+++ Product InnovatIon news +++

system Products – Part 1
a rounded portfolio for the food industry

+++ The food sector has huge potential in terms of cables and ca-
ble accessories. To meet the vast increase in population, forecasts 
suggest the food industry will grow by as much as 70%. Its low 
susceptibility to economic fluctuations makes this sector an at-
tractive future market for the Lapp Group. To be successful in this 

particular environment, our products need to meet very specific 
requirements. These include compliance with high hygienic stand-
ards, easy cleaning of products and high chemical, mechanical 
and temperature resistance. +++

ePIc® Industrial connectors

+++ Due to the increasing automation of food production, electri-
cal cabling products are becoming increasingly important in the 
food sector. Products have to meet different requirements de-
pending on the application. For direct contact with foods, FDA  

approved materials and components are necessary. In other are-
as, products suitable for use in areas with a risk of explosion are 
essential. Meanwhile, plant components that are cleaned daily 
have higher requirements for chemical resistance and non-sensi-
tive surfaces. By contrast, standard products can be used in non-
critical applications. 

The new EPIC® ULTRA connector is aimed at the target group that 
require greater resistance than is offered by standard products. 
Based on the proven EPIC® rectangular connector series, the new 
EPIC® ULTRA housing generation has now been launched. Devel-
opment of the connector incorporated the high mechanical strains 
on the connection, use under aggressive ambient conditions, and 
EMC requirements. The key product features are functionality in 
the application and ease of installation. 

the following system products are particularly well suited for use in the food industry. 
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The integrated SKINTOP® cable gland is a fixed component of the 
connector housing. This eliminates the need for subsequent me-
chanical processing after coating. On the one hand, this avoids an 
additional joint on the connector and, on the other hand, means 
that the closed protective layer is not destroyed by mechanica 
processing. Every cut into a coated housing is a potential point 
where corrosion can attack. The most crucial criterion here is re-
sistance to cleaning agents.

With EPIC®, testing always incorporates the entire system. The in-
dividual branded system components must therefore be co-ordi-
nated with one another right from the development phase. 
The user expects functioning overall solutions, not just for the in-
dividual components to work. +++

EPIC® ULTRA resistance table

surface tests

Test to verify resistance to flowing mixed gas, in compliance with  
DIN EN 60068-2-60: 1996-09, Test KE, Method 4
Visual inspection for blistering, in compliance with DIN ISO 4628-2:2004-01 and other amendments 
Test to verify resistance to sulphur dioxide under moisture condensation, in compliance with  
DIN EN ISO 6988: 1997-03 / DIN 50018: 1997-06
Visual inspection for blistering, in compliance with DIN ISO 4628-2: 2004-01 and other amendments 

Test to verify resistance to salt mist, cyclic in compliance with DIN EN 60068-2-52: 1996-10,  
Test Kb, severity 2, 3 spraying phases, total duration 72 hours, 1 test cycle consists of 2 hours  
spraying with salt spray + 22 hours moist storage
Visual inspection for blistering in compliance with DIN ISO 4628-2: 2004-01 and other amendments



Salt spray test in compliance with DIN EN ISO 9227, NSS method, test duration 480 hours
Visual inspection for blistering in compliance with DIN ISO 4628-2: 2004-01 and other amendments 

Latches and boits 
made of stainless steel
• corrosion resistant
• robust
• with lifting aid
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skIntoP® cable glands

+++ In food production, there are stringent requirements for produc-
tion facilities and every component they contain, and criteria such as 
easy cleaning, materials suitable for use with foodstuffs and good 
corrosion protection are the top priority. To meet these demands, we 
are proud to present the first stainless steel SKINTOP® cable gland - 

sILvYn® Protective cable conduit- and cable carrier systems

the new SKINTOP® FOOD is currently undergoing its initial field test, 
in which selected customers in the industry are testing every detail 
of its design and performance. It has a special product design that is 
very easy to clean and minimises the possibility of residue or even 
bacterial contamination forming in cavities or open threads. +++

+++ Even the very best cables sometimes need additional protection, 
particularly in the food sector, where machines and equipment 
have to be spotlessly cleaned using aggressive cleaning agents so 
that they do not provide a breeding ground for germs and bacteria. 
This is where the SILVYN® FG and the corresponding SILVYN® 
AMG-FG conduit gland are used. 

Thanks to its smooth PVC outer sheath, there is no chance of ma-
terial residue as - unlike with cable bundles where scraps of the 
processed food can remain between the individual cables - one 
cleaning process is enough to clear the outer sheath of material 
residue. However, if any scraps do remain on the outer sheath after 
cleaning, they can easily be identified with the naked eye through 
the white outer sheath of the SILVYN® FG conduit. 

The specially rounded gland design of the SILVYN® AMG/FG also 
meets the increased hygienic requirements to install components 
with the minimum possible number of edges, while an additional 
special plastic nipple also ensures that there is no room for residue 
in the connection between the conduit and the gland. Customers 
who use high pressure cleaning can be confident that no liquid will 
get into the housing during cleaning, as the SILVYN® AMG-FG easily 
meets the challenge of a high pressure cleaner and passed the pro-
tection rating test with IP69K in compliance with DIN40050 T.9. +++
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FLexImark® marking systems and cable accessories section

+++ The detectable TY-RAP® cable tie is specially designed for the 
strict hygiene requirements in the food and pharmaceutical indus-
tries. The special polymer compound, which contains metal pig-
ments, allows fast detection of entire cable ties, as well as individ-
ual sections of tape. This can be done using metal detectors, X-ray 
units or visual detection systems. The blue colour also makes it 
easier to quickly identify the cable tie during a visual inspection. 

The risk of impurities or contamination of the foods produced can 
be minimised by using TY-RAP®. The TY-RAP® cable tie is also halo-
gen free and meets the high standards of the UL 94 HB flammabil-
ity class. +++

the detectable tY-raP® cable tie 

FLexImark® stainless steel marking

+++ In marking systems, stainless steel marking is recommended 
due to its high temperature resistance. This is available in two ver-
sions - “on site” and “finished” marking. With „on site marking“ 
the customer uses character strips, character holders and cable 

ties to assemble their own marking. The FLEXIMARK® stainless 
steel kit includes the basic equipment in a handy box. FLEXIMARK® 
stainless steel FCC “finished” marking is supplied with cus - 
tomised labelling. +++


