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LEAFLET 1


GREASE SEPARATOR
GENERAL ISSUES
What is a grease separator?

Grease separators are sometimes referred to as grease traps or grease interceptors.
Good kitchen practice should remove the majority of fats, oils and greases (FOG) before entering the drainage system. (See Leaflet 6 "Kitchen Practice".)
Grease separators are specially designed units which are placed in drains to separate out the residual FOG from the rest of the wastewater. The wastewater then continues to flow to the treatment works while the FOG is retained in the separator and removed by a trained person at regular intervals.

These units can be a highly effective means of ensuring that discharges from kitchens into drainage systems ultimately do not contain a high concentration of FOG.

To be effective grease separators must be of the correct size, correctly installed, at the correct location and regularly serviced/maintained.
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A traditional external grease separator

Why do I need a grease separator?

Grease separators are necessary because FOG, if not prevented from entering the wastewater, has a tendency to stick to the sides of drains and sewers. In time this can lead to a blockage which in turn can result in sewage flooding of premises.

Good kitchen practice will help to minimise the amount of FOG being discharged to sewer. In domestic premises and some catering establishments this is likely to be sufficient to ensure that the drains don’t get blocked. 

However, in some premises good kitchen practice alone will be insufficient to ensure that excessive FOG does not block drains. Typically these are commercial catering premises serving one or more of the following: cooked foods; cream teas or similar high fat content foods; a high volume of food. Food processing plants and similar should also ensure that FOG and other food waste does not enter the drainage system.
Your premise needs an “effective means of grease removal” because it falls into one or more of the above categories.
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FOG accumulation on the sides of a pipe

What is an effective means of grease removal?

Good kitchen practice should always be undertaken. This applies equally to commercial food premises and domestic premises. (For commercial food premises please refer to the separate Leaflet 6 "Kitchen Practice").

In most commercial food premises an additional means of grease removal will also be required. The preferred approach is to install a grease separator. However, practical considerations such as space limitations may rule out the use of grease separators in some premises, this is particularly so in small town centre premises with little or no outside space. Where this is the case dosing of a biological grease removal system should be considered.
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Access covers to well sited external underground grease separator

How does a grease separator work?

The most basic grease separators are simple chambers that enable FOG to be separated out of the wastewater flow.

This separation process occurs because the chamber provides retention time for:

· The wastewater to cool - animal fats and greases will begin to solidify and separate out of the effluent.

· The wastewater to remain relatively still – vegetable oils will float to the surface and become separated from the main flow. Animal fats and greases which are solidifying will also float to the surface. 

· Heavier food items to sink to the bottom of the chamber.

An internal baffle in the chamber acts like a suspended wall:

· The wastewater, less the FOG, will pass under the baffle and flow onwards through the drainage system to the wastewater treatment works. 

· The FOG will be trapped by the baffle and not be passed on to the sewer system.

Some chambers may have a series of baffles to aid the separation process.

The separation chamber will need to be emptied and cleaned as part of a routine maintenance schedule. The FOG should be collected by a licensed waste oil collector.

LEAFLET 2



GREASE SEPARATOR
TYPE, LOCATION & SIZE
Location and size
A grease separator should be placed at a location that enables it to be effective in removing fats, oils and greases (FOG) from the wastewater flow.

It should be of adequate size to enable the separation process to take place and have sufficient capacity to hold the separated oils/grease between routine maintenance visits / cleaning operations.

The location and size will depend upon a number of factors that control the efficiency of the separation process, especially:

· The wastewater retention time in the grease separator (function of volume discharged, size of establishment etc).

· The temperature of the wastewater.

· Turbulence within the grease separator.
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A significantly undersized and poorly maintained grease separator
Types of Grease Separator

Passive

A passive grease separator is one that has no moving or mechanical parts. Most of these separators are simple chambers that enable FOG to be separated out of the flow. This is possible because the retention time in the chamber enables the wastewater to both cool and remain relatively still.
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 Diagram of a passive grease separator

There are various designs of passive grease separator, including:

· Traditional units. These are relatively large underground passive external units.
· Internal undersink units. 
· Mobile units. These may be installed outside or inside (subject to health and safety and food hygiene considerations). 

The undersink and mobile units are normally smaller than the underground units and may be more suitable for premises with very little outside space, such as town centre food outlets. These may not be as efficient as the underground units (especially if too small) but are often the only option in town centres, where space is limited.
Mechanical (or active)

Mechanical or active units include a moving part(s). These are part of a ‘self cleaning cycle’ that actively removes separated FOG from the unit. They are smaller than traditional passive units, as storage capacity for separated FOG is not necessary. If correctly sized and installed, they can be very effective and are often fitted internally.

FOG is removed from the surface of the wastewater by a skimming wheel or cylinder and deposited in a container attached to the unit. The removed product can be collected for recycling as it is considered to be ‘clean’.
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Diagram of a typical mechanical grease separator

Where should the grease separator be located?

A grease separator should be located on the pipework taking wastewater from a commercial kitchen serving hot food. It may also be appropriate to place grease separators on pipework from kitchens serving cold food, particularly if the menu includes high fat food items such as milk, cream, butter etc. 

Grease separators should be located upstream of any foul or stormwater connections to the drainage system.

Where practical, external below ground grease separators should be installed. However, the location of the grease separator will depend upon the kitchen and building layout and the temperatures at which the wastewater is discharged.

· Vegetable oils will remain liquid at ambient temperatures and, with a suitable retention time/still flow conditions, can be separated out of the wastewater. 

· Animal fats typically begin to solidify out of the wastewater at 35ºC and will be solid at 20ºC.

A grease separator should therefore be located so that the wastewater enters the unit at approximately 35 to 40ºC and exits at a temperature closer to 20ºC. Typically the separator should be located between 30 and 50 metres from the wastewater discharge point, assuming that the wastewater is discharged at 60ºC (typical temperature of energy efficient dishwashers). If the wastewater is discharged at a higher temperature the separator will need to be further away or have a greater capacity/ retention time to facilitate cooling. Conversely, if the wastewater is discharged at a cooler temperature, the separator will need to be closer to the discharge point to avoid FOG adhering to the pipework before reaching the separator.
Wastewater containing a low concentration of detergent is acceptable, for example that from a dishwasher. However, strong cleaning agents and chemicals such as sanitizers, bleach and disinfectants should be avoided. These are likely to impair the operation of grease separators and the drainage system in general.

External grease separators

External, below ground grease separators are preferred. This is because they can be relatively large and as such are effective in separating out FOG. They are also away from the food handling/kitchen area. 

Grease separators should preferably be located far enough away from the point of a hot discharge, for example a dishwasher, for the wastewater to have cooled to typically 35ºC to 40ºC before entering the unit. (As a rule of thumb, in the absence of site specific information, it can be assumed that the temperature of the wastewater discharge will fall by 1ºC for every 1.5 m travelled). However, it may be possible for wastewater of a higher temperature to enter the separator provided that the unit is of sufficient size to enable rapid cooling inside the unit. 

Grease separators sited too far away from the discharge point run the risk of the wastewater having cooled to such an extent that the animal fat separates out and blocks the drain before it reaches the unit. 

Ideally an external grease separator should be between 30 and 50 metres from where the dishwasher is connected. However, many properties do not have the space to install an external underground separator, this is especially so in town centre locations. Alternatives would be either an internal separator or a mobile above ground external separator.

If an external grease separator is used one separator should be sufficient to deal with the combined flows from sinks, dishwashers and food preparation areas.

Internal or mobile grease separators

Internal or mobile grease separators are normally much smaller than underground external units. However they are often the only practical option in existing premises where space is limited but will require more frequent maintenance.

A single grease separator may be sufficient for locations where the wastewater flows are relatively small and can all be connected to a common point. For larger flows it may be necessary to fit different separators to different kitchen appliances - A dishwasher may have a dedicated unit and wash sinks/food preparation areas may have a different separator.  

Mobile grease separators may be sited internally or externally. One advantage of these units is that, by being mobile, they can temporarily be removed from the kitchen for emptying/cleaning.

Fixed under sink / internal grease separators need to be sited so that access and maintenance is possible without contravening Food Hygiene Regulations.
Grease Separator sizing

Grease separators should be large enough to enable sufficient retention time for the cooling and separation of the FOG from the wastewater flow. 
Insufficient capacity is one of the most common reasons for grease separators being ineffective.

Sizing of traditional passive grease separators is specified in IS EN 1825 (Part 1 (2004) and Part 2 (2002)). This calls for the inclusion of (referring to the "Diagram of a passive grease separator"):

· A sludge trap (often referred to as a food trap) prior to the main separation chamber;

· A grease separation chamber that must include a grease separation zone and a grease collection zone.

The size depends upon the following factors:

· Maximum flow rate of the wastewater.

· Maximum temperature of the wastewater.

· Density of the fats, oils and greases.

· Influence of cleaning agents – detergents etc.

The flow rate can be determined from any of the following methods:

· Flow as measured/daily water consumption.

· Flow from type of equipment connected to the grease separator (number/location/types of dishwashers and sinks).
· Type of establishment - Number of dining seats available, flow patterns, types of food served.

A comparison of size with similar types of catering outlet may be useful. However the comparison is only valid if the ‘other’ establishments have separator units that are fully compliant. 

Sizing of a passive separator in accordance to IS EN 1825 may result in specifying units that are too large for the available space. There may be a temptation to just install a food trap or an undersized unit that fits the space available. However, the installation of such units may be a waste of money because they do not solve the problem. In such cases a modern mechanical grease separator(s) may be the best solution.

Grease separators that work on the basis of retention time, should have the grease separation zone sized using the principles set out in IS EN 1825 as an absolute minimum. 

Grease separators that include moving parts or other innovative aspects may result in smaller than traditional units. Evidence of the effectiveness of such devices should be sought from manufacturers/suppliers. 

Technical advice should be sought from manufacturers/suppliers or other qualified personnel when designing and sizing grease separators. An example of sizing for a grease separator is on the following pages.

More information regarding grease separator manufacturers and suppliers can be found on the WRc Products Database (link to Products Database).
Example of sizing for a grease separator

A kitchen with a maximum flow of 2 l/s (an average catering outlet discharge rate) would require:
Sludge trap (see the "Diagram of a passive grease separator")
Volume (litres) = 100 x Nominal Size = 100 x 4
Where Nominal Size is obtained from consideration of:

· Temperature impediment factor (ft) = 1.3 (i.e. temperature always or occasionally over 60ºC).

· Density factor of relevant grease/oil in effluent (fd) = 1.0 (for normal applications)

· Detergent and rinsing agent factor (fr) =1.3 (normal commercial kitchen use)

Nominal Size = ft x fd x fr x flow rate (litres/second)

  = 1.3 x 1.0 x 1.3 x 2 = 3.38

According to the standard the next size is 4.0.

Therefore, Volume = 100 x Nominal Size 
 = 100 x 4 = 400 litres 
Grease collection area (see the "Diagram of a passive grease separator")
Minimum volume of collection area = 0.04 x nominal size (m3)



= 0.04 x 4 = 0.160 m3 
Thus, if the grease chamber has a surface area of 1 m2, the depth of the grease collection area would be 0.16 m, i.e. 160 mm. 
Grease separation zone (see the "Diagram of a passive grease separator")
From the standard:

(i) Minimum area = 0.25 x nominal size (m2)

= 0.25 x 4 = 1.0 m2 

(ii) Minimum volume = 0.24 x nominal size (m3)

= 0.24 x 4 = 0.96 m3
Thus, if the grease chamber has a surface area of 1 m2, the depth of the grease separation zone would be 0.96 m, i.e. 960 mm.

In practice this would require:

· A sludge trap of 400m litres, for example 300mm x 300mm x 450 mm.

· A grease separator of 1 metre x 1 metre in area x 1.120 metres in depth. (The top 160 mm would be the collection zone and the lower 960 mm the separation zone).
LEAFLET 3



PROBLEMS WITH EXISTING
GREASE SEPARATORS
Problems with existing grease separators
There are many reasons why existing grease separators may be ineffective. The following may need to be investigated:

· Maintenance practice and frequency.
· Volume of FOG laden wastewater produced, with discharge patterns.

· Nature of the FOG laden wastewater.

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

· Size of units relative to current wastewater discharges.
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Problematic grease separator

Maintenance practice and frequency

Maintenance practice and cleaning frequency are a common reason why grease separators are ineffective. These should be reviewed, as explained in Leaflet 5 “Grease Separator Maintenance”.
Grease separators should be maintained by a trained person(s):

· This may be a member of staff where internal grease separators and/or mechanical grease separators are used. 

· Alternatively, maintenance may be contracted out to a specialist company, especially when large external grease separators are used and health and safety issues/entry into confined spaces are an issue.

Has there been a change of use at the premises?

Has there been a change of use that could have overloaded the grease separator(s)? This may have been a gradual change over time and may not be obvious.

The following should be checked:

· Type of food produced - increasing the fats, oils and/or grease in the wastewater.
· Usage patterns of the sinks/dishwasher, for example the installation of a new dishwasher, extension of opening times.
· Volume of food produced.

· Plumbing alterations in or immediately outside the building, for example has an additional sink been installed?

If there have been changes to the flow rate or loading it may be necessary to review the grease separator maintenance and cleaning regime. In some cases it may be necessary to replace the separator with a larger unit.

What is connected to the grease separator?

Are inappropriate drainage lines connected to the grease separator? For example surface water runoff from a roof or yard. Alternatively, it may be that some discharges containing grease are not connected to a separator. 
A drainage connectivity check should be carried out. Water should be discharged from different sources/appliances in the kitchen and its progress (or not) into an open grease separator should be observed. 
The following should be connected to a grease separator:

· Food preparation sinks, 

· Utility/handwash sinks,

· Mop sinks,

· Wok cookers,

· Floor drains,

· Dishwashers,

· Pre wash and pan wash sinks,

· Combi-oven drip trays.
Is the location suitable?

Grease separators should be placed at a location that enables them to be effective in removing FOG from the wastewater flow.

A grease separator located too close to the source may be ineffective because the wastewater is still at too high a temperature – Some of the FOG will remain emulsified within the wastewater and pass through the separator. This is particularly so with grease separators installed just downstream of dishwashers. 
If there is an accumulation of grease in the pipework before the grease separator it may be that the unit is located too far away from the source of the FOG discharge – The fats and greases are therefore cooling and solidifying out of the flow before reaching the grease separator.

Access

Poor access will discourage regular maintenance and cleaning, even if there is a credible maintenance regime. 
It is important that good access is provided; this will enable the cleaning operation to be as effective as possible. 

Is the grease separator large enough and of a suitable type?

Inadequately sized grease separators are a common problem. Unfortunately the sizing of separators is poorly understood, even by some manufacturers and suppliers.

Small chambers which are little more than food traps are often incorrectly referred to as grease separators. Also, it is common practice to install a separator that fits into the available space, rather than a unit that is large enough to work efficiently. 
Grease separators should be sized according to IS EN 1825 (see Leaflet 2 “Grease Separator Type, Location and Size”). However, this may indicate a requirement for a grease separator that is larger than the existing unit or the space available. Where this is the case it will be necessary to re-assess the type and number of units used. It may be that an additional grease separator is required or than an old inefficient unit is replaced by a modern efficient mechanical separator. 

Alternatively it may be appropriate to introduce biological dosing upstream of the grease separator. The treatment unit would become a hybrid dosing-separator unit. 
Professional advice will be required where the problem is related to the location, size or type of unit. It is therefore important that other issues such as maintenance/cleaning frequency, change of use, pipe connectivity and access are checked first.

LEAFLET 4



CONSIDERATIONS FOR NEW

GREASE SEPARATORS

Considerations for new grease separators

Good kitchen practice should remove the majority of fats, oils and greases (FOG) before entering the drainage system. (See Leaflet 6 "Kitchen Practice").
The following should be considered before selecting a new grease separator, either for a new kitchen or as a replacement for an old ineffective unit:

a) What is required to comply with the legislation?

b) What should be connected to the grease separator?

c) The location of the grease separator.

d) What size should the grease separator be?

e) Anticipated maintenance regime.

In practice the size, location and connectivity of drainage to the grease separator are all inter linked and the best solution may be a compromise. In some circumstances it may be more practical and effective to have two or more units, each serving different areas of the kitchen.

Also, it may be impractical to install an appropriately sized and sited grease separator(s). This is particularly so when upgrading kitchens in an existing property where space is very limited. In such cases a biological grease removal dosing system may be required. Typically these systems dose the wastewater stream with a biologically based compound that can break down the fats, oils and greases.

It is important that new food catering establishments are built with sufficient space to enable a grease separator to be installed and maintained appropriately.

Compliance with the legislation

Building Regulations

The Building Regulations in requirement Part H states that a “drainage system may be necessary for the hygienic and adequate disposal of foul water from the building". However, the Technical guidance document supporting this requirement does not give any guidance on the provision of grease control measures.  

These regulations apply to all newly constructed commercial hot food premises and to the conversion of existing property where there is a material change of use to a hot food premise.

There are no requirements to make provision for solid waste storage under these regulations.

Irish Standard EN 1825 (grease separator sizing)

IS EN 1825 (Part 1 (2004) and Part 2 (2002)) deals with the sizing of traditional passive grease separators. Referring to the "Diagram of a passive separator" in Leaflet 2 "Grease Separator Location and Size Considerations" this calls for:

· A sludge trap (often referred to as a food trap) prior to the main separation chamber.

· A grease separation chamber (this must include a grease separation zone and a grease collection area).
However, this type of grease separator is only suitable for installation at properties with sufficient outside space, for example a rural hotel or public house, or a modern restaurant with its own car park.

Smaller mobile or internal grease separators are often more suitable for town centre premises where space is limited.  These include mechanical or active separators which, for the amount of occupied space in the kitchen, can be far more effective. (See Leaflet 2 “Grease Separator Location and Size Considerations” for further details).

Food Hygiene Regulations 

Grease separators should be sited so that maintenance and emptying of the separator does not compromise food hygiene requirements.

Environmental Protection Act 1992
The Republic of Ireland Environmental Protection Act (1992) has no specific requirements relating to Duty of Care for the disposal of wastes.

Local Government (Sanitary Services) Acts, 1878 to 1962

These Acts make it a criminal offense to discharge “any matter likely to injure the sewer or drain, to interfere with the free flow of its contents or to affect prejudicially the treatment and disposal of its contents”. Disposal of fats, oils and greases, either through there being “no effective means of grease removal” or an ineffective/poorly maintained grease separator, could result in the free flow of a drains contents being interfered with.

The Local Authority also has powers of entry to premises to ascertain whether an offence has occurred.
Local Government (Water Pollution) Acts, 1977 and 1990

Under Sections 4 and 16 of the Local Government (Water Pollution) Acts 1977 and 1990, local authorities have the power to use trade effluent licensing for any non-domestic discharge to sewer or water body. This will be superseded by the Water Services Act 2007, not yet enacted (2008).

The form of the licensing is at the discretion of the local authority.
What should be connected to the grease separator?

Grease separators are designed to remove organic fats, oils and grease, and suspended food particles from kitchen wastewater. All appliances discharging grease should be connected to the separator including:

· Food preparation sinks, 

· Utility/handwash sinks,

· Pre wash and pan wash sinks,

· Mop sinks,

· Wok cookers,

· Floor drains,

· Dishwashers,

· Combi-oven drip trays.

There may be a significant variation in the wastewater from these different sources. Flows from dishwashers are likely to be hotter than the other discharges so it may appropriate to provide dishwashers with a dedicated grease separator. This should be at a distance where the effluent will have cooled sufficiently for the unit to be effective. 

Other wastewater discharges should not be discharged to a grease separator, in particular those from:

· Toilets/baths/showers.

· Automatic potato peeling machines.

Surface water, such as roof and yard drainage should not be connected to a grease separator.

Size of grease separator(s)

General considerations

The following should be taken into account when selecting the type and size of grease separator(s):

a) What is going to be connected to the separator?

· Volume of FOG laden wastewater produced, with discharge patterns.

· Nature of the FOG laden wastewater, including temperature.

· Kitchen layout – location of sinks, dishwashers.

b) Available space – Where is the best location for the grease separator?

c) Layout of pipes and drains both inside the kitchen and immediately outside.

d) Maintenance.

In practice the selection of grease separator type, location and size will be an iterative process as outlined in the following text.

Adequate size and practicality

A grease separator should be of sufficient size to be able to remove the FOG. Whilst this may seem rather obvious there are many existing grease separators that are too small, many are little more than a food trap and others are sized primarily to fit in the available space inside the kitchen. 

It may not be practical to install a large conventional grease separator designed to the requirements of IS EN 1825.  This is particularly so in town centre locations and alternative devices will need to be sought.  There are a wide selection of small internal and mobile grease separators available. The mechanical/active separators typically use a rotating wheel to collect the fats/oils and can be very effective where space is limited.

It is important that advice is taken when selecting and sizing a new grease separator. The following questions should be asked of manufacturers/suppliers:

· If a small traditional passive grease separator is proposed, how will the unit operate effectively if it is significantly smaller than that required using the IS EN 1825 sizing methodology? (See Leaflet 2 “Grease Separator Location and Size Considerations” for further details).
· If an active/mechanical device is proposed, where is the evidence that similar units installed elsewhere have been used successfully?

Location

Available space

Sufficient space should be ‘designed into’ a new building to enable a grease separator to be installed.  Ideally this should be externally, for example under a customer car park.

Sufficient outside space may not be possible in town centre developments or when converting existing buildings. Where this is the case sufficient space must be made available internally without compromising Food Hygiene Regulations.

Access for maintenance

The grease separator should be located so that maintenance can easily be undertaken. 

For internal grease separators adequate clearance should be allowed for the removal of the cover to perform inspections and maintenance as well as the removal of any internal strainer and accumulated grease.

Large underground grease separators must be accessible at all times and have enough room (i.e. vehicle access) for mechanical removal of grease and waste food accumulations. 
Food hygiene 

If internal units are necessary access should be possible without compromising Food Hygiene Regulations.

Temperature of the wastewater

Grease separator performance can be affected by the temperature of the wastewater.  Hot discharges may result in the FOG not being given the chance to settle out of the flow, resulting in a significant proportion passing through the unit and onwards into the downstream sewer system. 

Wastewater discharges entering the grease separator should be no warmer than 40ºC. Typically this will be at a distance of 30 to 50 metres from a dishwasher discharge point (assuming the dishwasher operates at 60ºC).

Conversely, if the grease separator is located too far away from the discharge point the wastewater will have cooled to a point where the greases and fats will already have settled on the walls of the drainage pipes.

One or more grease separator units?

The nature of the discharges from within a kitchen may vary significantly. 

A single grease separator may be the most appropriate and cost effective approach where there is room for a large external underground unit.

Where there is insufficient room for a large external grease separator an alternative approach will be required. Depending on the kitchen and drainage layout it may be more appropriate to install two (or more) units. Some of these may be located internally. However, the discharge from a dishwasher may need to be connected to an external separator, in order to enable the wastewater to cool down sufficiently prior to entering the unit. 

Type of grease separator

Various types of grease separator are available from manufacturers and suppliers.

Leaflet 2 “Grease Separator Type, location and Size” gives further details.
Maintenance

All grease separators require maintenance and cleaning. Leaflet 5 “Grease Separator Maintenance” gives further details.
LEAFLET 5



GREASE SEPARATOR
MAINTENANCE

Maintenance is essential

Maintenance is critical to the efficient operation of any grease separator.  
Poor maintenance is likely to result in ineffective grease separator performance, with associated drainage problems such as blockages and foul odours.
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Examples of poorly maintained external (left) and internal (right) passive grease separators

How often should the grease separator be cleaned?

The maintenance interval will depend upon the type and size of unit, and type of food processed in the kitchen. For example:

· Small internal grease separators typically require weekly maintenance. 

· Large external grease separators will generally operate efficiently with less frequent maintenance. Fortnightly or longer intervals may be suitable.

· Internal units with a moving device such as a skimming wheel, i.e. a mechanical separator, will require frequent checks, possibly daily. This will enable food baskets/food strainers to be emptied/cleaned and the grease receptacle emptied.
Manufacturers often give advice about when a separator should be cleaned, for example once 20% of the volume contains either fats, oils and/or grease.

Experience will determine the optimum maintenance and emptying period. Too short a period will result in unnecessary work; too long will result in the task becoming more difficult and unpleasant than it needs to be.

Some food catering establishments have found that more frequent maintenance is preferable – The task is less onerous and easier to perform when there is only a small amount of accumulated fat, oil and grease to be removed.

What should be cleaned?

The term ‘cleaning’ may be misleading:

· FOG should be removed from the surface/sides of the grease separator and sunken food waste should be removed from the bottom of the unit.

· The interior of the grease separator should NOT be cleaned with detergent or other cleaners. Excess greases/oil should be removed but it is perfectly acceptable to leave a slightly grease/oily surface.

· The top of the access cover and surrounding floor should be cleaned. If necessary detergents or a cleaning fluid may be used in order to prevent trips on spilled FOG.

The methods used will depend upon the size and location of the grease separator. For example large pumps/hoses will be required for the large external/underground separators, whereas ladles and a fine meshed net may be more suitable for small internal units.

Care must be taken to ensure that FOG are removed from the grease separator and do not pass into the drainage system. Excess or remaining FOG must NOT be flushed into the drains.

‘In house’ or external contractor cleaning?

Small internal units can be maintained by ‘in house’ staff. However, it may be necessary for a member(s) of staff to take ownership/responsibility for this task and to be suitably trained. Alternatively, there are specialist companies that can maintain such units through a service contract/agreement. 

Large underground external units are more difficult to clean and will require more specialist pumping equipment. There are also potential dangers from entry into confined (underground) spaces. Therefore it is essential that a specialist contractor is used, unless ‘in-house’ staff have appropriate training, including confined space training.

Training

Cleaning and maintenance should only be undertaken by suitably trained staff. 

At least one member of staff should be suitably trained in how to maintain and clean grease separators. Alternatively, there should be a maintenance agreement with a specialist contractor.

Access

Access to grease separators should be relatively easy to enable routine maintenance and cleaning to take place.

Access to units within kitchens should be possible without compromising Food Hygiene Regulations. In practice units should be emptied outside normal kitchen operating hours. 

Disposal of collected oils and greases

The Republic of Ireland Environmental Protection Act (1992) has no specific requirement relating to Duty of Care for the disposal of wastes. However, under the Animal By-Products Directive, used cooking oil from a catering establishment is categorised as a Category 3 waste, a waste of least risk to human and animal health. The Directive places strict controls on the collection, transport, storage, handling, processing and use or disposal of animal by-products not intended for human consumption, so as to prevent these products from presenting a risk to animal or public health.
Waste fats, oils and greases should only be removed from premises by businesses that are licensed to deal with it , recorded through a system of signed Waste Transfer Notes. 

LEAFLET 6


KITCHEN PRACTICE

KITCHEN PRACTICE

Minimise the amount of food being discharged down all drains:

· Scrape excess food into waste bin.

· Wipe out pans and wipe plates with a paper towel before washing to remove as much grease as possible.

· Collect used cooking grease in a container for appropriate disposal.

· Use a sink basket strainer to collect food waste.

· Use absorbent materials on spills – sweep and dispose in waste bins.

· Use paper towels to wipe down work areas.

Dispose of used oil safely

· Collect used cooking oil from deep fat fryers in a recycling container (such as the container the oil was delivered in).

· Have full containers collected for recycling.
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For further information on good kitchen practice please refer to:

a) "Disposal of Fats, Oils, Grease and Food Waste. Best Management Practice for Catering Outlets." Advice leaflet produced by Water UK.
A pdf copy of leaflet available to download from the Water UK website:

· http://www.water.org.uk/home/policy/reports/recycling/fogbrochure   
b) "Better Management of Fats, Oils and Greases in the Catering Industry." Advice booklet GG809 produced by Envirowise.
Information on how to obtain this guide is available on the Envirowise website:

· http://www.envirowise.gov.uk/GG809
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REMOVING FAT, OIL AND GREASE AT SOURCE IS THE MOST EFFECTIVE WAY TO PREVENT BLOCKAGES.
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