
TOP CHAINS

Special-Function Chain
Ultraviolet Resistant Series

Special polyacetal chain 
links

■ UV resistance
Excellent resistance to outdoor UV degradation (discoloration, 

loss of strength) compared to standard and low friction/wear 

resistant (LF) series.

Food Conveying Series Food
Sanitation

Act

Polyacetal chain links ■ Compliance with PIM 
Uses Tsubaki original material that comply with the EU’s 

Plastic Implementation Measure (PIM).

▶Conveyance in a room temperature cooling process 
in bread production lines 

▶Other conveyor applications in food production lines

▶Conveyance in outdoor environments where items 
are exposed to UV rays

▶As a measure against UV degradation for longer life 
than standard series 

UVR

PFS

Link color: Light gray
(Material mark: UVR)

Link color: Nile blue
(Material mark: PFS)

Heat/Radiation/Vacuum Resistant Series Food
Sanitation

Act

PEEK polymer chain links 
and pins

■ Maximum usable temperature: 150˚C

■ Chemical resistance
Excellent corrosion resistance to chemicals.

■ Radiation resistance
Radiation resistance marks the highest level among 

thermoplastics.

■ Low gas emission under vacuum conditions

■ Uses materials certified by the United 
States’ FDA (Food and Drug Administration)

▶Use in high temperature environments such as drying 
furnaces and ovens. Use as transfer units to/from 
ovens

▶Environment using chemicals for cleaning/sterilization

▶Conveyors in vacuums conveyor

 Low Temperature/Chemical Resistant Series Food
Sanitation

Act

UHMW-PE chain links
■ Impact resistance

Has excellent impact resistance and minimizes 
contamination by foreign matter even under low 
temperatures. Compared to polyacetal chains, it has 13 
times the impact resistance under ambient temperature and 
26 times under low temperature.

■ Wear resistance
Under ambient temperatures, the amount of wear is reduced 
by approx. 80% compared to polyacetal chains.

■ Chemical resistance
Excellent corrosion resistance to chemicals.

■ Uses materials certified by the United 
States’ FDA (Food and Drug Administration)▶Conveyance in frozen food warehouses

▶Freezer conveyor for frozen foods

▶Food conveyors that use chemicals for cleaning and 
as a measure against foreign matter contamination

▶Conveyance requiring chemical resistance, such as 
conveying rechargeable batteries

▶Environment using chemicals for cleaning/sterilization

PK150

UPE

Link color: Light brown
(Material mark: PK150)

Link color: Matte white
(Material mark: UPE)

Applicable chain: WT0405-W only

Applicable chain: RSP80 only

■ Low temperature environments
Can be used under temperatures as low as –70˚C (–20˚C for 
standard series)

Applicable chain: TTP826, TTPH826P, RSP50, etc.

Applicable chain: TTP826, RSP40-T-CU, etc.

Note: Operating temperature range: -20˚C to 150˚C

Note: 1.

2.

3.

Max. allowable load and coef�cient of friction are equal to 
those of standard series.

PIM (EU Plastics Implementation Measure) is essential 
regulation for offering plastic products in the EU that may 
come into direct contact with conveyed foods.

Plastic pin types do not conform to PIM (EU Plastics 
Implementation Measure).

Note: 1.

2.

3.

4.

Max. allowable load and coef�cient of friction are equal to 
those of standard series.

Plastic pin type is available.

Operating temperature range: -20˚C to (60) 80˚C

Operating temperature of (60) is for plastic pin type under wet 
condition.

Note: 1.

2.

3.

4.

Max. allowable load is approx. 30% of standard series.

Operating temperature range: –70°C to 60°C.

For use under –20°C, a special sprocket is required. Contact a 
Tsubaki representative.

For wearstrip material, we recommend stainless steel 
(cold-rolled steel). UHMW-PE is not recommended because it 
is the same material as the chain.

Ap
pl

ic
at

io
ns

A
p

p
lic

at
io

ns
A

p
p

lic
at

io
ns

Ap
pl

ica
tio

ns

Can manufacturing Beverages Tires Machined parts Logistics Pharmaceuticals Bakery/Food Batteries Semiconductors 
and solar panels

Industry and Food Sanitation Act Compatibility Icons

Food
Sanitation

Act

Food Sanitation Act (Japan’s 
Ministry of Health Notification No.370 )

Recommended industry

Note: Use may be restricted under certain conditions such as speed, conveyed products, weight, environment, or application. Contact a Tsubaki representative for applications and conditions not indicated in this catalog.

This icon indicates food
sanitation act approval.

トップチェーン統合カタログ／A3（420*297）
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