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Fosisidppa is a low maintenance non mechanical system for the continual removal of Oils, Fqisglgq,tl-;.;.n
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Greases. A
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Available in o wide range of sizes to suit all applications, either outright purchase or affordable mon
rentals.
If you would like to manage, your oils, fats and grease problem efficiently and cost effectively, employ
Fotstrippa Technology in your establishment. Our research shows thal on average fast food establishment
can produce up to One Tonne of waste oil in their water per annum. A supermarket meat counter can pro-
duce up to 2 Tonnes of oil per annum and an average hotel can produce up to 3 Tonnes of wasr,ar_'_'ni]'iﬁ.i!'__lﬁaf :
oulflow from kitchens, Our environment can not sustain the current oil pollution entering our drainage sys-

temns, you cuh;ﬂd:wur- bit for the environment by employing Fatstrippe fechnology ond enjnying':.-F‘é@:Itéf‘df" |
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Flow | | ForBasket | Inlet | Outlet
us|a |8 | c|Do| E|F|H| Removal | Dia | Dia
MINI 1 |315 | 265 | 600 | 350 | 400 | 505 |170] 250 40 a0
FS1 (Small) 1.7 | a40 | 390 | 696 | 503 | 306 | 421 [170] 300 40 40
F52 (Med) 2 |443 |39a | 665 | 535 | 353 | 468 |[170 ]| 350 40 40
F53 (Stand) 2.2 | 468 | 420 | 873 | 535 | 402 | 518 | 170 350 50 50
FSM 2.2 |370 |310 | 942 | 512 | 377 | 419 | 170 250 40 40
FSLL 2.2 | 262 | 252 |1296| 359 | 540 | 648 | 170 250 50 50
FS Large 6.5 | 800 | 720 [1156| 911 | 646 | 782 {170 450 2x50 | 2x50




wil. gl.mn::nru o remov foty, oy and greuses 1o below
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g;m,: ots :md nﬁs i‘m wﬂu drains.

T.Iu- Fuuh-rppa wﬁm ir; uv:!ucma pmmm cnio o
ﬂomrgﬁqw& nrh:il'han releasing the pressure by means

J A unigue um! n-:iguu' yoyilo' mnﬂnum mmm-u“

- oha volve, becouse the oils, fats anc greoses ore
“gathered around the volve it is these thet ore removed
) : vmhﬂwm&mﬂrmfad maf&ﬁlﬂpm
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Aﬂi‘!;ﬂe maintencnce routire comprising 5 mirutes e

doy ond 10 mirutes per weec wil

ansure the Fafstr
parforms ot its optimum af all rimes.
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Cils, tats & greases are' @ major pollvtant ﬂf dmﬂ.'!-: both'

el oy i

intarnally ond externclly of kitchen ::rlmﬁi; Thm
tubstances couse olockoges os well os :Art:-'-'dlnghdh! {HL”
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varmin, o which the recent increcse in ﬂlﬂﬂ"lb'ﬂ'f mﬂ h

attributed. VWatar Authorites ond local CM#B will nﬂ!~
*o'arcte this for much longer as they hove TI'EWIW:

Acts at their disposal, which pronibit e m‘mdu:ﬂdﬂ ﬂ-f

1eaiaLs substances into the drains i s
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For sites which cperate their own sewoge mﬁﬁfm
cnd oump se's the removal of oils, fots und.gm_:q.
paramoynt, L o

; E-Eadceﬂ droins from Ofs, Fut: und Grm Eost res'ourants
marny ! hﬂum:ﬁs of pwnd: ml:h year in coll.out fzes, flocd
end lost reding. ;

Dosing chemice's ore expensive ond regquire constant
manitering 10 ensure thot the prescnbed dosoge is being
eoplied Tha nctual ability of thase chemicals 1o “Cansume”
grecse os indice'ed is ok in some doubt,

Cenventional “"Hcle /in’ tha Ground™ grease frops are
irodequare, os they roo require constont monforing to ensure
thay are not full o copacity of elther Cils, Fats, Graosas ar Silts.
Tha emptying of these frops is expensive a3 the entire contants
ard not just the con‘cminoats require removal, occess in town
ard cities it tometimes difficult.

Machanicol removal sysrems reguire high levels o inshouse
maintenance, which is often overlooked as 11 b un evrenmly
undesiroble task involving clecning of scroper bledes ond
manually removing the silts from the bose of the unit.

These meckan cal systems only remove contaminon®s when the
tmer it activated which con allow large amounts of untreoted
affluent to run through the system during other periods.
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Tre Fostrippo coes moa then just seoorole
ois, fos's ond greases; it also strains out solid
materics' and therefore orevents cnother
moor cause of blockeges. The system retaing
setded slts and by meons ol a simple vaolve
fiushes tham owgy 018 0 wiek en-mass,

The Foisrippo comes in o wide vc-ofy cf
shopes ond ‘sixas o accommodate  mos’
apalications. Wa alio apareciate tnat in many
coses e unit will be retrotited inte en
exsting kitchen,

The use of Fatstrippa within your kitchen
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The Fotstrippo s sized to hendle pec flow
rates of between 1 lilre per second ond 6.5

litres per second within the siondord range,

however we <on supply ory flow rale ¢s o
bespoke modal ¥ necessory.

Tho ttandard Fatitrdppe range will sust nny
irstallation fram a :mollidelicetessen Hght
through 1o ¢ large reotel complex.
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Squeexing Oil out of Water
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incorporoie Fofsidppo info. your rew.
development or kitchen. Tha Folstipoo s in

“""’iﬂl successiully yﬁ]ﬁ'_.n'"ﬁui-nl;;.}c;.',; oy E
| Wﬂifﬂﬂuﬂﬁig}ﬁnin; well as irdependent

opercion and gevemment deportments.

Ovwnars ond Operofors of ho'els, restauran’s,
fatt ‘locd, deli's ond commercicl scole
Kitchens should  be that  the
Ervironmental Lows ore tightening. No longer

awvearg

will untreated kitcnen waoste be ullueesd 1O De

just flushed dewn the drain.

could hardly be simpler |

If the maintenance routine is adhered to you will need no more than an annual visit
from our engineer to descale the element and check your system.
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