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ITEM 1 BIOLOGICAL DRAIN MAINTENANCE SYSTEM

.1 No. required:

.2 Dimensions:
.3 Description:

.4 Services:

1

Width: 510mm; Depth: 155mm; Height: 620mm

Grease Pak is a highly effective alternative to a grease trap in
commercial kitchens and uses biological enzymes to deal with Fats, Oil
and Grease. Grease Trap meets all UK legislative demands regarding
kitchen waste and drainage.

The Dosing unit to be applied on each drain pipe next to the Main
Dishwasher Area in each kitchen. See manual instructions.

Each 5 litre fluid box will last up to 30 days and is a fully bio degradable
non-hazardous product and is the culmination of over 15 years of
research into the breakdown and degradation of FOG's (Fats, Oil, and
Grease).

Kit Includes:
e Dosing Module x 1
e Bio-Enzymatic Fluid x 3

Battery Operated. (Mains option is available)

.5 Approved Model: GreasePak, by Mechline UK



