[image: image2.jpg]gﬁf portfolio




[image: image3.jpg]Research
Fore&gh@

Fartnership
S




[image: image4.png]


[image: image5.jpg]


[image: image2.jpg]

EFFECTIVE GREASE MANAGEMENT
General

It is essential that the volume of FOG discharged to the drainage system is kept to an absolute minimum. 

Good kitchen practice is essential. In most domestic kitchens this will normally be sufficient. However, in many commercial catering outlets serving either hot or cold food with a potential to generate FOG and similar, further measures will probably be required.

The additional measures are likely to include a grease separator and/or a biological dosing unit.

Good Kitchen Practice
Excess food waste and FOG should be removed from plates and cooking utensils prior to washing, for example by scraping or dry wiping with a disposable paper towel.

In commercial kitchens a range of additional measures should also be taken. These are explained in the following leaflets:

· "Disposal of Fats, Oils, Grease and Food Waste – Best Management Practice for Catering Outlets." Water UK 2007. http://www.water.org.uk/home/policy/reports/recycling/fogbrochure  
· "Good Kitchen Practice"  (Leaflet 6)
· "GG809 Better management of fats, oils and greases in the catering sector." Envirowise 2008. http://www.envirowise.gov.uk/GG809 

Further Measures To Reduce FOG Discharges
Ideally, a grease separator should be installed. This will need to be of sufficient size and located such that FOG and excess food particles are separated from the discharge. 

Traditionally grease separators have been underground units installed outside buildings. This affords sufficient room for a correctly sized unit and enables access for emptying/cleaning.  However, such units may be impractical in many town centre locations where space/access is limited.

A number of alternatives are now available. These include small separators that can be fitted internally and mobile units that can be removed and emptied on a regular basis. Some of the internal units include a rotating wheel to ‘skim’ off the FOG; these are generally referred to as skimmers.

It is essential that, whatever type of unit is proposed, it is of sufficient size and can be maintained to enable efficient FOG separation to take place.

In some existing town centre catering premises, where space within the kitchen is at a premium, a grease separator will not be practical. Where this is the case an alternative solution would be to install a biological dosing unit.
Building regulations require new catering establishments to install grease management facilities. Where possible external grease separators should be proposed so as to facilitate food hygiene considerations. Where this is not practical, for example in establishments in shopping malls, sufficient room should be made available inside kitchens for grease separation device(s).

Existing Grease Separators

Where existing grease separators are found to be ineffective it will be necessary to review existing grease management facilities, with particular reference to:

· Volume and discharge patterns of FOG laden effluent produced.

· Nature of the FOG laden effluent.

· Connection of appliances – location of sinks, dishwashers, etc.

· Size of grease management facilities relative to current discharges.

· Maintenance practice and frequency.

New Grease Separators
The sizing and location should be chosen only after considering the following:

· Volume and discharge terms of FOG laden effluent likely to be produced.

· Nature of FOG laden effluent.

· Layout of kitchen, appliances and drainage system.

· Available space, both externally and internally.
· Proposed maintenance arrangements (‘in-house’ versus contractor).
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Further detailed information is provided in report P7791, UC7615, P6986rev, UC7617 & UC7719, these are available to download from the FOG website – http://sp.wrcplc.co.uk/sites/cp290/default.aspx
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