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FATS, OILS &
GREASE DOWN
THE DRAIN.

Commercial kitchens naturally discharge high levels of Fats,
Oils and Grease (FOG) into the drains. This can result in slow
drains and blockages which release bad odours and create
unacceptable health and hygiene hazards in the kitchen.

The Building Regulations 2010 (2015 Edition) state that:

H1: FOUL WATER DRAINAGE - 2.21

Drainage serving kitchens in commercial hot food premises should be fitted with a
grease separator complying with BS EN 1825-1:2004 and designed in accordance
with BS EN 1825-2:2002 or other effective means of grease removal.

A commercial kitchen without an effective means of grease
removal might contravene the regulations. GreasePak is

a very effective means of grease removal - that can work
legally with grease traps or on its own.

TRADITIONAL SOLUTION -
Standalone Grease Traps

Standalone grease traps have varying degrees of success
in effectively removing FOG. They take up valuable floor
space, can be difficult to clean around, create noxious
odours — which attract insects and rodents — and
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GREASEFAK

wanufackwed by MECHLINE

YOUR EFFECTIVE
SOLUTION

A highly effective, maintenance-free and environmentally
friendly alternative to stand alone grease traps. The
GreasePak unit is considered the most powerful
Multi-Strain Grease Degraders on
the market with a formula of many
different naturally occurring,
non-pathogenic bacteria. A

unique formula which permanently
breaks down Fats, Oils, Grease
[FOGs] and starches keeping drains
clear and free flowing.

A compact, wall-mounted dispenser automatically doses the
patented multi-strain solution directly into the drain system
without the need for you to remember. No blockages, no
smells, just great peace of mind.

Mechline have put GreasePak through rigorous testing,
providing customers with the utmost confidence in its
effectiveness and quality.

111 The real answer to FOG is to not let it go down

the drain in the first place but inevitably FOG gets
into the drains; a practical alternative is the use of
bioremediation to keep drains clear. ’ ’

GREASEPAK

GreasePak is CE certified and built

to ISO 9001-2015 Standards. With
thousands of standalone installations,
we are proud to say it’s still the only
bioremediation system to be approved
by the British Board of Agrément
(BBA) a as an effective form of grease
removal (certificate 11/4827).

A commercial kitchen without an
effective means of grease removal might
contravene the regulations. GreasePak
is a very effective means of grease
removal - that can legally :

work with grease traps

or on its own.
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OF ITS SEWER NETWORK
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£15,000,000
A

A YEAR CLEANING
FOG BLOCKAGES

200,000

BLOCKAGES THROUGHOUT
THE UK EVERY YEAR

CAUSED BY FOGS

FOG BLOCKAGES
ACCOUNT FOR

OF SEWER FLOODING
INCIDENTS IN THE UK



3 REASONS C€ =
TO USE GREASEPAK

APPROVED

Thousands of installations, and the
only bioremediation system to be
BBA-approved (certificate 11/4827)
as an effective form of grease removal.

(®) EasyTo usE
Simple operation, no maintenance
and no bulky containers taking up
floor space. Just peace of mind,
every day.

499 mm

() compacr
Choice of battery operated (battery
on average will last for over 2 years) or
mains-powered, the auto-dosing unit
is small enough to be installed almost
anywhere. Fit it alone or along with
grease trap systems.

Available from:

GREASEPAK

vanufactured by MECHLINE

www.greasepak.com | info@greasepak.com

For information on other products from Mechline visit www.mechline.com
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