Automatic Grease Removal Devices

X SERIES

Product Features

» Traps grease and food waste
» Automatically removes grease
» Reduces pump out requirements
» Durable stainless steel construction = *  Large
. . . Grease
» Easy installation and low maintenance ™y Collection
» Typically located in basement Container
» Suitable from 3.15 to 20 I/s flow
» Recyclable waste collection
» Pre-programmed digital controls
» Internationally tested and certified
ol @ . Large
» 5mm solid filtration included Food
» Central collection point for multiple fixtures , Strainer
. ‘ Basket
or kitchens
No enzymes or bacteria required
Oleophilic

skimming drum
harvests grease
from wastewater

www.greaseguardian.com
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Four Stage Operation System

Waste enters the Grease Guardian® through the rear inlet. Food waste is screened with an internal basket (IS) or pre-screen (FGST30) with
the option of incidental solids being removed by pump (AST). The grease and water separate naturally, the heavier ‘clean’ water leaves the
tank under a baffle before being discharged to drain. The pre-programmed removal cycle begins, the waste is heated and the grease
liquifies. The liquified grease is then skimmed into external receptacles to await recycling.

Longth e Height o o
D5 1396 712 597 115 3.501/s
GGX50 Is 1000 613 502 ) 3.151/s
GGX75 IS A 1100 B 756 C 548 115 WLV PROJ
GGX75 AST 1100 800 548 115 47515 MERD
GGX75 AST* + FGST30 1870 920 1665 115 4751 R
GGX125 1S 1500 756 624 115 7.911/s
GGX125 AST 1500 800 548 115 7.911/s
GGX125 AST* + FGST30 2265 920 1665 115 7.911/s

All dimensions in mm.
*Includes 5mm solids screening before pumping

All drawings in this brochure are guidelines and are subject to change.
For full specifications and latest drawings on individual models please refer to www.greaseguardian.com or contact your local supplier.

For invert levels please contact your local supplier.
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