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How Grease traps work 

Fat, oil and grease has a lower specific gravity than water and as a consequence it floats on its surface. This principle makes a conventional grease trap extremely simple and very effective. 

Typically a grease trap is a tank containing an integral baffle-wall. The wall runs from the top of the tank to just short of its base - effectively dividing the chamber into two compartments. 

The Grease trap system separates fat, oil and grease as follows:

1) Kitchen effluent passes into the chamber which slows the flow and allows the oil content to separate from the water. 

2) Once trapped/separated the oil content floats to the surface creating a layer of fat, oil and grease. 

3) ‘Cleaned’ water is allowed to pass under the baffle wall and into the STPs. 

This separation principle is employed in grease-traps ranging from indoor under-counter units to large below-ground systems and automatic grease separators. 

Sizing a Grease Trap

Facilities that produce a large volume of FOG usually install grease interceptors, also commonly called grease traps, outside the kitchen. Interceptors are large, often preferable containers of 1 m3 or more buried at ground level outside the foodservice facility. They are often required in new construction and require less maintenance than manual grease traps, but need maintenance from a professional grease collector that pumps the FOG from the containers.

Proper sizing of grease removal devices by a professional engineer is essential for proper FOG removal. Grease trap installation requires building permits and should only be installed by licensed engineers. As with any other contractor, you also need to do your homework. 

· Plan ahead; think about existing load, future growth and matching capacity. A few thousand rupees up front may save thousands later in maintenance/modifying cost.

· Consider your menu when choosing a system. A menu heavy in fried and saucy foods create a lot of grease. You may need a bigger trap than what the calculations say. Pizza & Chinese places in particular produce a large amount of FOG.
· Consider installing a solids strainer in-line previous to the a trap

· Work with professional with experience in commercial kitchens to design grease Trap.
· Always keep provision of maintenance cost in the budget so that regular maintenance is possible.
· Last but not least, reducing the amount of FOG produced or consumed will be the very important   step in becoming more sustainable.

There are a number of cases where contractors installed the grease trap incorrectly, so make sure your contractors has experience with grease removal systems.



Maintenance of Grease Separators


Once installed the grease trap or grease separator will require regular emptying using a vacuum unit. In order to keep the drain-line clear between the grease-trap and the kitchen and to prolong the time between emptying, biological grease digestion products can be used. Bio culture when introduced will seed the trap with colonies of fat-degrading bacteria which will break down FOG and control odour - even dosing reduces the emptying frequency of the trap to Zero. 


How Grease treatment works

Traditionally the only option for managing grease was to use a grease trap. However advances in biotechnology have led to the identification of naturally occurring micro-organisms which have an ability to actually break down fat, oil and grease particles. Novozymes Biologicals have been at the forefront of bio-technology and supplies patented technology for effective degradation of FOG.

Biological systems (sometimes known as bioremediation systems) work by colonising the drainage system with grease digesting bacteria. Once established the bacteria work to digest the fat as and when it settles on the walls of the pipe, thus leaving the drain line clear and free-running.

What is the legislation surrounding grease traps and grease management?


For existing premises the reasons for fitting a FOG management system tend to be as a result of drain problems, pressure from the local authority, landlord or environmental health. It is however a requirement under the Water Act 1974 & the Air Act 1981 to ensure that your premises does not discharge any product into the drain which may interfere with its operation.

Water Pollution Control
1. The hotel is to provide oil & grease trap for kitchen waste water. 

2. The hotel in an area, where adequate terminal treatment exists, can discharge its waste water into sewer line in accordance with sewer standards. (Annexure-II-C) 

3. The hotels with 20 bedrooms have to provide adequate treatment plant so as to achieve standards prescribed MOEF notification dated 4.11.2009. (Annexure-II-A)

4. The hotels which provide services of tent houses/rooms in their premises for specific periods are to ensure adequate arrangements for collection, transportation and treatment of waste water/sewage wastes. 

5. The hotels which provide services for marriage/celebration parties in their premises are to ensure adequate arrangements for collection, transportation and treatment of waste water. 
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