UK Building Regulations 2000,
amended in April 2002, state that:

H1: Foul Water Drainage

2.21 Drainage serving kitchens in commercial hot
food premises should be fitted with a grease sep-
arator complying with prEN 1825-1 and designed
in accordance with prEN 1825-2 or

other effective means of grease removal.

A commercial kitchen without an effective means of grease
removal contravenes the regulations. GreasePaK is a very

effective means of grease removal — that can work with grease
traps or on its own.

using a concentrated active bio-enzymatic
fluid specially formulated to degrade
keep drains clean and reduces odour fats, oils and greases

install almost anywhere

battery operated
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