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Fats, Oil & Grease (FOG)

The Problem

Al | Food Service Establishments (FSEO6s) generat
Small sandwich shops 150 meals/day to the larger{oolitse restaurants serving 1000+ meals/day.
FSEGs have a primary focus of building sales an

In-ground grease interceptors are-otssight and oubf-mind.
FSEOGs will often times rely upon pumpers to Ama

When a pump out or service is done, there is zero oversight or ability to quantify the results of the service.

The Challenge for the FSE

Did my my service provider do an adequate job?

Am | getting full value for the service | am being charged for?

How can | verify the service was performed properly?

Is the service being performed being done at an optimum frequency?
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Variables That Impact Ability to Properly Manage FOG

Menu # Meals served

Daily wasteflow Business seasonality
Dishwasher Garbage grinder

Size of grease interceptor Multi Compartment & Baffles
Biological agents Floor degreasers

Floor drains secured BMPOs

Handling of yellow grease Pumper performance




@ SepSensor

Grease Interceptor Remote Monitoring

Without Monitoring, the Only Way to Measure both
the Grease Layeandt he Bottom Solids iIs to

The OIld Fashioned Sludge Judgse

oy .

i

Nasty & Time C’onsuming
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Visual Inspections Can be Decelving

Looksokaye however, Five Days After a Pump Out:
thereds 40 oil and 60 slawd@eease i s I n the nor
Equals 100/ 480 = 21% However,

Will need to be pumped soon. the 110 Sludge is more in
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Assumptions on Daily Practices can be Misleading

How is Yellow Grease being handled
when the Recycling Bin is Full?




