
GREASE TREATMENT
GS SYSTEM

SIZES AND SPECIFICATIONS

Head Office: Oaklands Environmental Ltd Unit 1A, Lakeside Industrial Park, Marsh Lane, Water Orton, Birmingham B46 1NS         

DESCRIPTION

Designed  for the separation and retention of FOG’s in
kitchens and catering establishments.   
The GS range of grease separators provides a large volume
of liquid to slow down the flow of hot greasy water. 
This extended retention time permits suspended FOG’s to
cool and separate, floating to form a waste layer at the
surface. Larger solid particles sink and settle to form a
sludge layer in the base of the unit 

Design:   Unique hollow baffle and step design      
                assists separation and retention 
Material : Polyethylene, HDPE 




