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Model V3A DKA BMA PB2A PC2A PD2A PE2A PF2A PB3A PC3A PD3A PE3A PF3A

1) q 1 9 13 1 i .
al i
=1
W = ,(‘g) 786 436 233 174 285 371 554 815 177 290 380 567 831 155
eight*'(g)
SETR
82 (g) 1380 400 200 120 210 260 320 390 80 250 330 330 460 .

Reference weight (-0.03MPaf¥) | (-0.06MPaf¥) | (-0.08MPat¥) | (-0.06MPal¥) | (-0.06MPaf¥) | (-0.04MPa¥) | (-0.03MPab¥) | (-0.03MPaf¥) | (-0.06MPa¥) | (-0.06MPabi¥) | (-0.04MPaf¥) | (-0.03MPa¥) | (-0.03MPab¥)
capacity* (g) | (at-0.03MPa) | (at -0.06MPa) | (at -0.08MPa) | (at -0.06MPa) | (at -0.06MPa) | (at -0.04MPa) | (at-0.03MPa) | (at -0.03MPa) | (at -0.06MPa) | (at -0.06MPa) | (at -0.04MPa) | (at -0.03MPa) | (at -0.03MPa)

EEH mm)
Height H(mm)

70 80 70 45 56 70 80 85 48 58 70 80 85 -

BASHEW (mm)
O.D.W(mm)

Maximum 178 87 60 56 70 85 100 115 56 70 85 100 115 -

EREEE WP

(-MPa)

Vacuum degree 0.03 0.06 0.08 0.06 0.06 0.04 0.03 0.03 0.06 0.06 0.04 0.03 0.03 -
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Estimated work-
piece size** (mm)

ALZZam| - 4140 40 40 20 35 ®50 65 80 20 35 ®50 65 ¢80 -
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*1 This is only the weight of the gripper.

*2 Weight capacity varies depending on the workpiece to be gripped.

Please test with a demo machine for possiblity of gripping the workpiece.
*3 Estimated workpiece size indicates the size that can be handled without difficulty.
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@ Operating fluid : Air

@ Working temperature range : 5°C ~ 45°C
777777 @ Chemical resistance: Hot water, synthetic detergent and
IH ethanol can be used. Do not use hypochlorous acid.
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Refer to the following product and adapter plate drawings.
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Notes for safe use of product *Read the precautions before using the product and use correctly.
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@ Safety precautions

A\ Be sure to read the instruction manual before using he product and conduct risk assessment in order
to use the product safely.

A Never use the product under pressurized conditions. Doing so can cause damage to the product.

A\ Use only water, synthetic detergent or ethanol-base cleaner to clean the product.

A\ Use of any other cleating substance can cause deterioration of parts.

A\ Never immerse the product in hypochlorous acid or clean with hypochlorous acid. Doing so can cause
damage to parts.

A\ Do not immerse the product in a cleaning fluid. Doing so can cause damage to the product.
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® Warranty period and details

*The warranty period shall be six months from the date of acceptance of the first product delivered
or until thetotal number of operations reaches 3,000,000 times, whichever comes first.

*Should the product malfunction during the abovementioned warranty period, our company will
provide a replacement product or repair the product free of charge provided that the product has
been used correctly according to the instruction manual.

*The warranty does not cover any damage incurred to the user (examples: equipment
malfunction/damage, opportunity loss, profit loss, secondary damage resulting from the
suspension of line operation due to system failure, mixing of foreign items due to product damage)
as a result of a malfunction of the product.

*The warranty does not cover any physical damage to the employees or other concerned people of
the user company that may result due to a cause arising from the product.
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*The contents of this catalog are current as of March 2023.*The contents are subject to change without notice for product improvement.
*The values shown in this catalog are not guaranteed.  *Unauthorized reproduction from this catalog is prohibited.
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Attt T556-0022 KPRruREX)14-4-26  TEL.06-6563-1271 FAX.06-6563-1272
E-mail Address Softmatics_info@nitta.co.jp

Head office  4-4-26 Sakuragawa Naniwa-ku, Osaka 556-0022 JAPAN
Phone:+81-6-6563-1271 Fax:+81-6-6563-1272
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Invention & Innovation RP-01-08
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Just like a human hand,
gently "hold", "pinch", "pick up"
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A Gentle Solution to Your Worker Shortage Issue

NITTA's “SOFTmatics™"” can gently hold, pick up, and pinch the workpiece in place of the human hand for
irregular shapes, mixed, or breakable objects.
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Cannot handle
irregular shapes
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. Solution Proposal
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Suction marks remain
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handle variations Damage to products
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From manual to automatic Support conveyance automation with SOF Tmatics™.
N> R > T5EH| Handling Example
® EmEE Foods @ ZTOfth —AREZEREE Other general uses
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No suction marks Irregular shapes
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Handling soft foods \—\/ Various types of size
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Hygienic gripper No product damage




SOFTmatics” 1)) QI% = Features of SOFTmatics™
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Can hold workpieces that could not be held before! Hygienic gripper allows for direct handling of foods

Flexibility 3
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A unique gripping mechanism* enables smooth movement. §> Uses materials that comply with the Food Sanitation Act*
Flexible urethane material allows for gentle handling without damage to delicate workpieces. Also, it has no indentations or recesses, making it suitable for wipe/rinse cleaning.

* Please refer page 6 for the gripping mechanism. *Ministry of Health and Welfare Notification No. 370 (as of May 2021)
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Choice of 13 types of grippers depending on the work EEEEECES
=1 o« — N
som Check with video! j Y=L ADERERBTA T F AN FE
D—JICEHODE TARESVIEFEROELGZ T YNEBRCENTEET, Visit here for video of gripping operation. 1=z Tool-less detachable mechanism for easy maintenance.
Different sizes and shapes of grippers can be selected according to the work situation. Easy
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GR20QA-V3A e GR20QA-PD2A GR20QA-PF3A GR20QA-BMA No risk of screws falling when attaching/detaching, and work time is greatly reduced
lg;‘c‘;lﬁ’ when cleaning or in changing stages.
1 1y 19

Diversity

H FLIHTHREE.0kgA T

Made of aluminum and total weight 1.0 kg or less *

l il 5 ; ' ' TIIMEFRAITZICET, BEZ(F 1.0kg LTI,
£ : %79 TFITL—NIBHERA.
Made of aluminum and total weight 1.0 kg or less *
* Excluding adapter plate.
H
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Apple Glass bottle Glasses Egg Rice ball Cream puff Strawberry
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. Perishable parts are repairable
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Economical
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Jovay— TSN B EEMNIH
Broccoli Monaka Fried tofu Processed metal products Grippers can be repaired (fee required).
* Please contact us for information about repairable parts.
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Realization of tasks previously difficult to automate

TIRKE - ETEBIANDIEA  Feeding to packaging machine/weighing scales NLAADINYF>77" Packing onto trays ZDfth others

ORy M. OARNT7EDT—TI%E)  Arobot picks up foodstuffs from the conveyor oM. PRDFEEEHIEE

=\:>7\bf NOAICHNRET S and place's them on tra){s. Packing of products/parts in boxes
SOFTmatics™ uses flexible elastomer and

SOFTmatics™ (FFRHGETFAMT— decompression drive, making it gentle and -
MEEREEREIZHEA LTV, safe for the work environment, and when used ONTHADT—TA BRIHL

om L | — N with a collaborative robot, workers can feel Loading/unloading workpieces into and from processing machine
ERRRICOEL <, BEOARYhE safe beside the robot.

ORy ", B3> GERE  The robot picks up workpieces on the

SNEIARTEDT—T% conveyor that are recognized .by vision
and feeds them to the packaging
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LZE9 ., SOFTmatics™ = Use of SOFTmatics™ makes it possible
WBET ﬂ'r;("(bﬁﬁd)/\“ to pick up foodstuffs of various sizes

~ e

and shapes, such as chocolate.
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AXY N ERfEUe ECTERLEE L,



SOFTmatics™ @ SERIEEBEE G Operating principle and piping layout of SOFTmatics™

EI{EIRIE operating principle E)E G Check! AN BIRIBRL E BB Product structure and piping layout Ef%Check! EfE
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7\ U v/ \o W :D[B % ﬂﬁ,:_t 3’ % t G ?E 5‘5 75‘\ EE E}J L/ 35 3’ o \(I:its‘i‘tezi(r:\?otrt:/i:geo?iperating principle, installation, ZK % E?:l (; ,r 9—TJ1—R t 9\\ U v/ (’-@*% E‘Z _(S 1’1 Tuw g 3’ o Check the drawing! 53"-‘"5' .

and pressure setting. Click here for reference drawings
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Decompressing the inside of the hand works the gripper.
By recompressing, the gripper returns to the open state.
— ADAPTER-PLATE *
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This product consists of an interface and a gripper.
An adapter plate and its peripherals are required for use.
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Connected to interface
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.. . . L. . Open-Close == Pneumatic
Original design of simple gripping mechanism I l Vacuum joint
« Gripper is driven by decompression force gauge
- Turn the air circuit On or Off to open or close. JN)L7'ON-OFF
- Gripping force can be changed by stepless adjustment of pressure! L#¥alL—% Valve On-Off —
R
Pressure regulator
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*Manufacture according to the interface and e SEIJPIP\QER

robot flange shape.
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Gripping Gripping
force force
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Adjust to mixed sizes of Baumkuchen cake and increase the grip rate.

F & g R oM R *PEROBCRIEEN
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Problem Solution Effect *Calculated based on customer feedback

The diameter of Baumkuchen may vary slightly due to seasonal The SOFTmatics™ three-jaw type adjusts to the Grip rate : 95-97% —> 100% o
variations in ingredients and processing conditions. variation in diameter and individual variability of Maintenance time: Max. 4 hours/day — 0 hours/day Picking up

Therefore, previous robot hands caused chuck errors. Baum-kuchen. Chuck errors were improved. items is faster, more accurate, and less tiring than with human
hands. One-touch attachment and detachment for easy cleaning
received a favorable evaluation.






