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A grease trap (also known as a grease separator, grease control device and grease converter) is a plumbing device designed to intercept most greases and solids before they enter a sanitary sewer system.
Grease Traps & Separators 



Every restaurant or food service establishment is required to have a grease trap.

Todos los restaurantes o establecimientos de servicio de alimentos deben tener una trampa para grasa.


Cov lag luam ua noj txhua tsev noj mov los yog qhov kev pab khoom noj khoom haus yuav tsum muaj roj ntxiab.


每个餐馆或食品服务机构都必须有一个油脂陷阱。
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Common wastewater contains small amounts of oils that enter treatment facilities to form a floating scum layer. This scum layer is very slowly digested and broken down by microorganisms in the anaerobic digestion process. Large amounts of oil from food preparation in restaurants can overwhelm a treatment facility, causing release of untreated sewage into the environment. High-viscosity fats and cooking grease such as lard solidify when cooled, and can combine with other disposed solids to block drain pipes.

The traps reduce the amount of fats, oil and grease that enter sewers. They comprise boxes within the drain run that flows between the sinks in a kitchen and the sewer system. They only have kitchen wastewater flowing through them, and do not serve any other drainage system, such as toilets. 

Grease traps and separators can be made from many different materials, such as stainless steel, plastics, concrete & cast iron. They can be located above ground, below ground, inside the kitchen or outside the building.
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