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u Grease Separator
A4 * European Patent Number
L4 \g EU 06076127

o Re nfl On BS EN 1825 Compliant

The Renflo Grease Separator is a stainless steel unit lined with
‘ . a sealed polythene liner which works as a trap to remove Fats,
Oils and Greases (FOGs) from waste water discharge. It is
.' . ‘ designed to be located above ground within the drain run from
kitchen sinks or appliances to the main drainage stack.

Technical Drawing
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Installation

The Renflo Grease Separator is supplied complete and ready to be fitted by a qualified plumber. It
requires 50mm rubber couplers (supplied including nut spinner) for both the inlet and outlet. 200mm
space is required all around the unit for access.

To install

1) Locate the Renflo Grease Separator where access will be simple for replacing the liner periodically.
2) Connect the waste pipe from the sinks or other appliance to the inlet of the unit ensuring good fall.
3) Connect the outlet of the unit to the drainage stack ensuring good fall.

4) Allow water to flow filling the liner ensuring it inflates properly and water flows through easily.

Maintenance

Before attempting to change the liner ensure you have replacement liners. Liners replacement is
recommended monthly but should not exceed two months.

1) Undo the rubber couplers on both the inlet and outlet and slide them away from the unit. Seal ends
with end plugs provided with replacement liner.

2) If necessary slide the unit out to allow better access.

3) Remove the lid and the liner can be lifted out and replaced with anew one.

Legislation

The waste that collects in the liner is classified as a ‘Controlled Waste’ by the Environment Agency
(European Waste Code 02 02 02) and should be transported by registered waste carriers and disposed of
in accordance with current legislation. It is the users “duty of care’ to ensure that the waste collected in
this product is properly handled and disposed of. Please ensure you are issued with a completed and
signed ‘Waste Transfer Note’ when this waste is collected from your site.

Vat No: 825682312 Tel No: 01926 334466
Fax No: 01926 314795

Registration No: 4877361 Email: Info@cateringwaste.com




