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THIS GUIDE HAS BEEN PRODUCED BY THE GREASE CONTRACTORS ASSOCIATION
MEMBERS IN COLLABORATION WITH BRITISH WATER

1. SCOPE
This Grease Management Equipment Guide covers the various equipment to
treat and/or separate fat, oil, and grease (FOG) in food service establishments
(FSE). FSEs include, but are not limited to:
Restaurants and Cafes.
Catering Businesses, Mobile Catering and Temporary Businesses.
Food Stalls, Food Pop-ups and Food Vans, cloud kitchens Takeaways.
Food Preparation in Supermarkets.
Canteens within Companies and Institutions (Hospitals, Schools,
Care Homes, etc).
This guide informs readers of the available grease management options.
However, each FSE effluent is different, so please ensure to ask for advice
from competent person/s[1] and follow the manufacturer's guidance.
In some cases, landlords or other bodies may have specific grease
management criteria beyond this guideline with the power to enforce them.

2.
INTRODUCTION
This guide provides an overview of the specification,
supply, installation, and maintenance of all types
of Grease Management Equipment. It outlines the
different methods that are available for commercial
kitchens to reduce the FOG in their wastewater before
it arrives in the sewer.
Minimizing the amount of FOG entering the drainage
system should be a high priority for all FSEs. This is
because all kitchens produce and carry FOG as part of
their wastewater. Once entered in the sewer, FOG can
quickly coagulate and solidify causing blockages to the
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kitchen drainage and downstream sewers, packaged treatment plants, and pumping
stations. FOG in combination with products like wet wipes can also cause damage to the
operation of sewer pumping stations through blockages. These blockages can result in
Combined Sewage Overflows (CSOs) operating prematurely, resulting in flooding and
pollution of the environment, including waterways, rivers and the sea. Therefore, staff
training on preventing FOG getting into the wastewater should take place together with
the installation of grease management equipment and how to operate and clean it.
Please be aware that Grease Management Equipment are NOT fit and forget systems.
There are two main principles for treating grease carried in wastewater:
Gravity – a natural process that makes use of the gravity/relative density differences
of constituents in kitchen wastewater. Food debris has a higher density than water
and therefore sinks to the bottom. FOG has a lower density than water and floats
to the top.
Biological dosing – is the introduction of safe, stable microorganisms into the
wastewater stream. The microorganisms used should be selected for their ability
to degrade FOG.
The two main principles will apply to the following grease management methods.
The preference for FOG removal is always to be carried out at source.
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3.
BS EN 1825 TO GREASE SEPARATORS
3.1
WHAT IS A COMPLIANT BS EN 1825 GREASE SEPARATOR?
The BS EN 1825 is the only European approved standard for grease management
equipment in the UK. This standard applies to separators for the separation of greases
and oils of vegetable and animal origin from wastewater by means of gravity and without
any external energy (BS EN 1825:2004 Part 1). BS EN 1825 separators that comply with
this standard can be placed above or below ground. BS EN 1825 equipment applies to
Grease Separators Nominal Size (NS) ≥ 1 (~1 l/s flow rate) [3].
Grease Separators compliant to the BS EN 1825-1 should be affixed with an
identification plate containing the following information:
Manufacturer name/identification mark/address.
Last 2 digits of the year in which the marking was affixed.
Reference to the British/European Standard.
Description of the product: generic name (Grease Separator), material
and nominal size.
Information or regulated characteristics.
Load bearing capacity (for belowground separators).
Note: Grease Separators compliant to the BS EN 1825-1:2004 should be UK Conformity Assessed (UKCA-marked) from the 1st of
January 2021. However, in most cases, to allow businesses time to adjust to the new requirements, the CE-mark will be allowed until
the 1st of January 2022. The UKCA-marking will then become mandatory from the 1st of January 2023.
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3.2
HOW DO BS EN 1825 GREASE SEPARATORS WORK?
BS EN 1825 Grease Separators, separate FOG from wastewater through a process using
gravity, without any external energy. BS EN 1825 Grease Separators are sized to achieve
a high separation efficiency. The longer wastewater remains in the Separator, the more
debris and FOG will separate.
Cross section of a typical grease separator
Allow for sufficient
headroom for access,
maintenance and cleaning
Baffle plate

Potential dosing
connection

Access cover

Baffle plate

Fats, oils, grease float

Inlet

Outlet

May have opton for
solids collection

Sediment settles

3.3
STANDARDS THAT RELATE TO EN1825 GREASE SEPARATOR
BS EN 1825-1:2004 – Principles of design, performance and testing, marking and
quality control.
BS EN 1825-2:2002 – Selection of nominal size, operation and maintenance.

3.4
BS EN 1825 GREASE SEPARATORS APPLICATIONS
BS EN 1825 Grease Separators are the recommended option for new kitchens. The
installation of these units should be considered during the design stage to ensure
that there is a dedicated drain and that the required space for both installation and
accessibility for maintenance is provided.
As a result of their size and for hygiene reasons, separators should be installed outside
of the kitchen area or below ground.

GREASE MANAGEMENT EQUIPMENT GUIDE

8

3.5
BS EN 1825 GREASE SEPARATORS INSTALLATION REQUIREMENTS
All wastewater pipes should be installed with a minimum 2% fall to prevent the
accumulation of FOG. The inlet to the separator should have a calming section with
a length of at least 10x the nominal diameter (e.g., pipe diameter DN100 = calming
section of 1000mm). The transition from vertical to horizontal pipes should be made by
using 2x 45° bends separated by a straight pipe with a length of ≥ 250 mm.
Pipelines to and from the separator should be adequately vented. If the nearest vent is
further than 10m upstream of the separator, the supply pipe should be fitted with an
additional vent pipe, terminating as close as possible to the separator (most separators
have provision for direct connection to vent). Vent pipes should terminate to the roof
and be removed from inlets to the building.
When supply pipes run through areas that are not frost-free, they need to be insulated
and may additionally require trace heating. If the Grease Separator is lower than the
flood level (usually street level), the effluent shall be discharged to the drainage system
by using a wastewater lifting station.
Above ground Grease Separators are often installed in an area outside of the kitchen.
For this, the area needs to be frost-free and the space around and above the Grease
Separator should be at least 0.5m to enable easy access for service, repair, and
maintenance.
Below ground Grease Separators are recommended to be installed on a flat and level
base, following the manufacturer’s instructions. The grade and thickness of the base
should be designed to suit site conditions. This is to ensure the Grease Separator itself
is protected against external forces such as ground movement, high water tables and
traffic loadings. Great care should also be taken in deciding the location of the Grease
Separators to ensure that access is achievable for service, repair, and maintenance. The
position of the installation should also be selected to promote cooling and coagulation.
Please ensure to ask for advice from competent person/s
manufacturer's guidance.

[1]

and follow the

3.6
BS EN 1825 GREASE SEPARATORS MAINTENANCE REQUIREMENTS
The maintenance of BS EN 1825 Grease Separators is vital to their effectiveness as a
product. BS EN 1825 Grease Separators should be inspected, emptied, and cleaned
regularly. The frequency of inspection, emptying and cleaning should be determined
according to the grease and sludge capacity of the separator and by operational
experience. Emptying frequency and maintenance periods may vary between
manufacturers and depending on the separator capacity. Specific guidance should
be sought from the manufacturer and from competent person/s [1] when organising a
maintenance regime.
Unless otherwise specified, the separator should be emptied, cleaned, and refilled with
clean water at least once a month - preferably, every 2 weeks. Where separators are
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fitted with grease level alarms, the alarms will determine when the equipment needs to
be emptied.
There are different separators on the market whereby emptying, cleaning and
refilling options range from being manual to fully automated. Automation can make
maintenance easier, less time consuming and more rigorous.

4.
GREASE REMOVAL UNIT (GRU)
4.1
WHAT IS A GRU?
Grease Removal Units (GRUs) are Grease Separators that regularly remove FOG from
wastewater into separate containers.

4.2
HOW DO GRUS WORK?
Large food debris within wastewater is removed before discharging into the grease
separation chamber. Different manufacturers use different techniques in the removal
of the FOG from separation chambers. The FOG can be separated from wastewater
by using gravity to separate the water from the FOG and then electro-mechanically or
hydraulically skimmed from the tank. In both techniques, once FOG is separated, it is
then stored in a collection container for disposal under waste license or is recycled.
GRUs typically require an electrical connection to function.
Cross section of a Grease Recovery Unit (GRU)
Allow for sufficient
headroom for access,
maintenance and cleaning
Baffle plate

Potential dosing
connection

Access cover

Baffle plate

Grease/oil is recovered by
displacement of mechanical means

Inlet

Outlet

May have opton for
solids collection

Grease/oil recovery container
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4.3
STANDARDS THAT RELATE TO GRUS
There are no British or European standards that relate to this type of grease management
equipment in the UK. The available protocols for testing and rating are the American
PDI-G-101 and ASME A112.14.4. They are used in the UK by some water utilities and
municipalities to run alongside the European standard BS EN 1825.

4.4
GRU APPLICATIONS
GRUs can be used to handle the outflow from pre-rinse and pot wash sinks and can also
be used for applications such as self-cleaning combi ovens, rotisserie, dishwashers, ovens
and woks, which can discharge large volumes of FOG into the drain if left untreated.

4.5
INSTALLATION REQUIREMENTS
GRUs should be installed at the source, directly on the pot-wash or dish wash pipework.
These work by electro-mechanically or hydraulically skimming the FOG from the tank that
contains the wastewater and automatically discharging the oil content of the separator
into an external container for manual disposal.
These units are typically installed at the source of FOG contamination, or in a plant room/
basement for larger, industrial sized units.
For the installation of GRUs, follow manufacturer’s guidance and plumbing standards.
Normally, installation should be carried out using 2-inch (50mm) diameter pipework.
A good fall should be provided both entering and exiting the GRU, which should be
positioned on a flat, level surface. Outlet pipework should be the same or greater
diameter as the inlet pipework, with the number of 90-degree bends, kept to a minimum
(ideally no more than 2). The outlet pipework should be installed in accordance with
National Building Regulations.
There should be adequate clearance around GRUs to ensure accessibility to the tank for
daily maintenance and servicing.
Some models of GRUs may require an electrical supply. Any electrical installation should
use a dedicated circuit and should have an overcurrent protection device in series with
a Residual Current Device (RCD) or Residual Current Circuit Breakers with Overcurrent
Protection (RCBO).
Please ensure to ask for advice from competent person/s
guidance

[1]

and follow the manufacturer's

4.6
MAINTENANCE REQUIREMENTS
The maintenance requirements for GRUs may vary subject to the manufacturer, client,
and local authority/water utility requirements.
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To ensure GRUs are operating at full efficiency, maintenance visits by competent
person/s [1] should be planned. At a minimum, there should be a bi-annual maintenance
service carried out.
GRUs also require a few minutes of daily maintenance. This can be carried out by site
staff to ensure that the unit is operating at full efficiency between contractor visits.
Any consumable parts may need to be periodically replaced or upgraded.
FOG may be recycled by a grease collection contractor to be used as biofuel.
This provides an excellent opportunity for businesses to adhere to the Circular
Economy principles.

5.
PASSIVE GREASE TRAPS
5.1
WHAT IS A PASSIVE GREASE TRAP?
Passive Grease Traps use gravity for the separation of FOG and food debris. They are
interceptors that are incorporated into the drain run between a point source of FOG
and the main sewer. Passive Grease Traps are usually floor standing and range in
volume from 20-400 litres, although they can be larger on occasion.
They can be manufactured from mild steel, stainless steel, or various plastics. They
may, or may not, also contain a filter basket for removing solids independently of their
function to separate and retain FOG.

5.2
HOW DO PASSIVE GREASE TRAPS WORK?
Small Passive Grease Traps work by separating and retaining (within the interceptor
chamber) the FOG contaminants in wastewater. This allows the cleaner wastewater to
pass through, which in turn protects the downstream sewer from blockages.
Cross section of a typical passive grease trap
Baffle plate

Baffle plate

Baffles

Passive Grease
Trap

Separated
Grease/Oil layer

Inlet

Fats, Oils, Grease float
Outlet

Sludge buildup

Effluent or wastewater

Sunken food solids
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5.3
STANDARDS THAT RELATE TO PASSIVE GREASE TRAPS
There are no specific standards applicable to the UK, that relate to these units.
The general principles of BS EN 1825 Part 1 can be applied to their design and
performance with NS<1.

5.4
APPLICATIONS OF PASSIVE GREASE TRAPS
Passive Grease Traps are used to treat wastewater from single sources of FOG
contaminated wastewater. For example, they can be used to manage the wastewater
from sinks, wok ranges, combi oven etc.
They can be used where BS EN 1825 certified Grease Separators cannot be installed
due to practical considerations (space, pipework fall, etc).

5.5
INSTALLATION OF PASSIVE GREASE TRAPS
All installations of Passive Grease Traps should be in line with BS EN 12056 for internal
drainage systems. All pipework should have adequate fall, preferably 1:40.
There should be adequate clearance around Passive Grease Traps to ensure
accessibility for maintenance and cleaning of not just the Grease Trap but the
surrounding area also.
Food hygiene must be considered when locating these units because of their
maintenance needs.
Please ensure to ask for advice from competent person/s
manufacturer's guidance.

[1]

and follow the

5.6
MAINTENANCE OF PASSIVE GREASE TRAPS
As FOG is retained within the interceptor chamber a Passive Grease Trap’s capacity to
separate and retain FOG is reduced overtime if it is not correctly emptied. Therefore,
their ability to separate and retain FOG is governed by the maintenance regime.
A full-service maintenance must be planned to avoid this reduced efficiency significantly
affecting their function. A full-service maintenance involves the removal of the entire
contents (controlled waste) and flushing through with clean water. This should be
carried out by competent person/s [1].
In addition to full-service maintenance, some Passive Grease Traps also require a few
minutes of daily maintenance carried out by site staff to ensure the unit operates at full
efficiency. Some units have filter baskets which remove some of the solids. These need
to be emptied at least daily, sometimes more frequently based on use.
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6.
BIOLOGICAL DOSING
6.1
WHAT IS BIOLOGICAL DOSING?
Biological Dosing is the introduction of safe, stable microorganisms into the effluent
stream. The microorganisms used should be selected for their ability to degrade fats,
oils, and greases.
The preference for FOG removal is always to be carried out at source. The use of
biological dosing will support the function of the gravitational removal of FOG.

6.2
WHAT DO THESE MICROORGANISMS DO?
The biological additions will populate the site of introduction, forming biofilms and
consortia with the native microbial population on suitable surfaces of pipework, and
biomasses in Grease Traps and other areas of the drainage system.
Biological or microorganism-based dosing use cultures designed to biologically break
down organic matter and preferentially FOG in the drainage system. Naturally occurring
microorganisms are part of the make-up of the dosing materials, which can be supplied
as fluid, solid or powder, depending on the system used.
Microorganisms will take up and use the organic matter, including FOG, to survive and
reproduce. Hence FOG is irreversibly broken down as microorganisms use it for energy
and growth.
Bioremediation
Pump or gravity
dispensation
Connection to drain via Dosing unit
may control: dosage, timing, mixing
and flushing

Biological agent
container

Connection to drain via waste pipe
or PVC tube depending on system

Located at head of pipework or
downstream of significant heat source

Drain run/pipework
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6.3
STANDARDS THAT RELATE TO BIOLOGICAL DOSING
Currently there are no European or British Standards that apply to Biological Dosing.
Research has been conducted that demonstrates the efficiency of FSE Biological Dosing
(Gurd, Jefferson, & Villa, 2020).
Always make sure to seek guidance from competent person/s

[1]

.

Please be aware that different regulations apply to different regions in the UK
Section 7 for the existing legislations in all four countries in the UK.

[2]

. See

6.4
BIOLOGICAL DOSING APPLICATIONS
Biological Dosing can also be used in conjunction with other technologies to increase
a system’s overall efficacy. In addition, Biological Dosing has a significant application in
areas of Foodservice Operations where it is not physically possible to site and operate
above ground passive or mechanical traps.
Biological Dosing can be used as primary FOG management system, where applicable
and suitable, and is proven to irreversibly break down FOG.
Free FOG (discrete particles and coagulates of FOG) is easily removed by physical
separation while biological treatment favours emulsified FOG. Grease separator tanks
can reduce flow rates and thus allow additional contact time for microbial activity.
The microbial action of FOG/organic degradation can slow down the accumulation
of FOG and solids and, as a result, reduce maintenance requirements and frequency
of pumping.

6.5
BIOLOGICAL DOSING INSTALLATION REQUIREMENTS
Dosing points should be carefully selected to avoid proximity to discharges of hightemperature effluent – ideally, these should be as far down the drainage line as possible
if treating the drainage line without trapping.
Important note: Biological Dosing should be undertaken when the kitchen has minimal
activity, ideally closed and not in operation.
Please ensure to ask for advice from competent person/s
manufacturer's guidance.

[1]

and follow the

6.6
MAINTENANCE REQUIREMENTS
Best results are achieved when the dosing system is managed by competent person/s
[1]
. They will help to ensure that the biological dosing is correctly sited, product efficacy
has been tested, containers never run out and that pumps work continually, all without
any end-user participation.
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If for any reason this is not possible, then the Kitchen Manager will have to ensure that:
The dosing pump is working.
The product dosing pipework remains unrestricted.
The product is dosed at the correct time of day to maximise the result.
The product does not run out or the electrical supply has not failed.
Product efficacy has been tested.
A sufficient amount of product is dosed into the drainage run that is connected
to the FOG source e.g., pot wash sink.

7.
LEGISLATION
Within the UK there are currently a number of legal requirements in place to help
prevent FOG from entering drains and sewers.

7.1
ENGLAND AND WALES
Water Industry Act (1991), the Environmental Protection Act (1990), the Building
Act (1984), and the Food Safety Act (1990).
UK Water Industry Act (1991)
“No person shall throw, empty or turn, or suffer or permit to be thrown or emptied
or to pass, into any public sewer, or into any drain or sewer communicating with
a public sewer, any matter likely to injure the sewer or drain, to interfere with the
free flow of its contents or to affect prejudicially the treatment and disposal of
its contents.”
All installations should be compliant with Building Regulations:
For use in England: APPROVED DOCUMENT H TO THE BUILDING REGULATIONS
2010, Drainage and Waste Disposal - Section 2.21: “Drainage serving kitchens in
commercial hot food premises should be fitted with a grease separator complying
with BS EN 1825-1 and designed in accordance with BS EN 1825-2 or other
effective means of grease removal.”
For use in Wales: APPROVED DOCUMENT H TO THE BUILDING REGULATIONS
2010, Drainage and Waste Disposal - Section 2.21: “Drainage serving kitchens in
commercial hot food premises should be fitted with a grease separator complying
with BS EN 1825-1 and designed in accordance with BS EN 1825-2 or other
effective means of grease removal.”

15
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7.2
SCOTLAND
Water Resources (Scotland) Act 2013. Part 6 – Sewage Network
Section 35 – Substances generally
60.This section inserts a new section 46A into the 1968 Act which creates a new
offence of passing, or permitting to be passed, fat, oil or grease into a public sewer
or connected drain where it is liable to interfere with the free flow of the sewer’s
contents or adversely affect the treatment or disposal of its contents. The offence
only applies to the passing of such matter from trade premises (defined by section
59(1) of the 1968 Act as any premises used or intended to be used for carrying on
any trade or industry). It does not apply in circumstances where Scottish Water
has given its consent for the substance to be passed into the sewerage network
under Part II of the 1968 Act.
61.The section also inserts a new section 46B into the 1968 Act, which allows
Scottish Water to recover the cost of investigating or remedying any resulting
damage to or blockage of the sewer or drain, or interference with the free flow
of the sewer’s contents, from the owner or occupier responsible, unless Scottish
Water has given its consent to the discharge under Part II of the 1968 Act.
All installations should be compliant with Building Regulations:
For use in Scotland: BUILDING STANDARDS TECHNICAL HANDBOOK 2017:
Non domestic Buildings – Section 3.7.8. Discharges into a drainage system
“Where a discharge into a drainage system contains oil, fat, grease or volatile
substances, for example from a commercial kitchen, there should be facilities
for the separation and removal of such substances. Separator systems are used
in a wide variety of situations to fulfil a number of different requirements. It is
important to establish why a separator system is needed and what specific
function it is expected to fulfil before selecting the appropriate size and type
of installation.
Separators should be constructed and installed in accordance with:
a. BS EN 858-2: 2003 for light liquids such as oil or petrol
b. BS EN 1825-2: 2002 for fat or grease.
The use of emulsifiers to break up any oil or grease in the drain is not
recommended as they can cause problems further down the system.”

16
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7.3
NORTHERN IRELAND
Food Waste Regulations (2015), Water and Sewerage Services (Order 2006), Clean
Neighbourhoods Environment Act (2011), Pollution Control and Local Government
(Order 1978), Animal By-Products Regulation (2003), Food Hygiene Regulations
(2006), Waste and Contaminated Land (Order 1997).
Water and Sewerage Services (Northern Ireland) Order 2006
Section 168 – Restrictions on use of public sewers
“No person shall throw, empty or turn, or suffer or permit to be thrown or emptied
or to pass, into any public sewer, or into any drain or sewer communicating with
a public sewer [or into a sustainable drainage system] or into any wastewater
treatment work any matter likely to injure the sewer, drain system or works;
interfere with the free flow of its contents; affect prejudicially the treatment and
disposal of its contents.”
Section 236 – Offences of interference with works, etc.
“If any person without the consent of the sewerage undertaker, intentionally or
recklessly interferes with any sewer, lateral drain or other pipe vested in any
sewerage undertaker, or any structure, installation or apparatus belonging to any
sewerage undertaker, or by any act or omission negligently interferes with any
such sewer, lateral drain or other pipe or with any such structure, installation or
apparatus so as to damage it or so as to have an effect on its use or operation,
that person shall be guilty of an offence.”

17
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Table 1: Summary of Grease Management Options

BS EN 1825 GREASE SEPARATORS GREASE REMOVAL UNITS

PASSIVE GREASE TRAP

BIOLOGICAL DOSING

APPLICATION

Medium and large commercial kitchens

Commercial kitchen which runs fulltime or large parts of the day

Small commercial kitchens with
limited space

Commercial Kitchens

TREATMENT
PRINCIPLE

Gravity

Gravity + external energy

Gravity

Microbial activity

LOCATION

Outside the kitchen- above or below ground

Inside or outside the kitchen

Under-sink units
Below ground

Before the Grease Separator (for
standalone applications and long
drain lines).

INSTALLATION

BS EN 1825 standard specify the requirements
to the pipework for optimal operation of the
separator.

Follow manufacturer’s guidance and
plumbing standards

YAll installation should be in line
with BS EN 12056 for internal
drainage systems

Dosing points should avoid
proximity to discharges of
high-temperature effluent

Empty debris basket
Empty FOG container

Empty debris basket

DAILY
SERVICE
WEEKLY
SERVICE
MONTHLY
SERVICE

Make sure the product does
not run out
The pump is fully operation
Separators should be emptied, cleaned, and refilled
with clean water at least once a month, unless fitted
with a monitor/alarm, in which case this will indicate
emptying requirements.

YEARLY
SERVICE
MAINTENANCE

Full-Service

Bi-annual de-sludge

Seek guidance from the manufacturer and
competent person/s [1].

Seek guidance from the
manufacturer and competent
person/s [1].

Seek guidance from the
manufacturer and competent
person/s [1].

Seek guidance from the
manufacturer and competent
person/s [1].
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8.
LINKS TO SUPPORTING MATERIAL
http://www.greasecontractors.org/members.aspx
BS EN 1825-1:2004 –Principles of design, performance and testing, marking and
quality control.
BS EN 1825-2:2002 – Selection of nominal size, operation, and maintenance.
PDI-G-101. Testing and Rating Procedure for Hydro Mechanical Grease
Interceptors with Appendix of Installation and Maintenance. The Plumbing
Drainage Institute (USA) (R2017).
American Society of Mechanical Engineers (ASME). Grease Removal Devices.
ASME A112.14.4 (2001-R2017).
England: APPROVED DOCUMENT H TO THE BUILDING REGULATIONS 2010,
Drainage and Waste Disposal
Wales: APPROVED DOCUMENT H TO THE BUILDING REGULATIONS 2010,
Drainage and Waste Disposal
Scotland: BUILDING STANDARDS TECHNICAL HANDBOOK 2017: Non-domestic
Buildings
Northern Ireland: The Water and Sewerage Services (Northern Ireland)
Order 2006

9.
REFERENCES
Gurd, C., Jefferson, B., & Villa, R. (2020). Understanding why fat, oil and grease (FOG)
bioremediation can be unsuccessful. Journal of Environmental Management, 267,
110647.

19

GREASE MANAGEMENT EQUIPMENT GUIDE

20

10.
NOTES
[1] Reference to a competent person/s within this guidance document includes
contractors certified by the Grease Contractors Association. GCA Certified Contractors
are subject to a bi-annual audit by formally trained and qualified Auditors with at least
three years of relevant auditing experience, ensuring their competency.
[2] Statement from Scottish Water “Biological dosing does not comply with Section 46 of
The Sewerage (Scotland) Act 1968 or Section 3.7.8. of The Building (Scotland) Regulations
2004 Technical Handbook 2017.”
[3] The EN1825-2 gives 4 options on how to determine the Flow to the separator Qs:
1. Measurement.
2. Calculation based upon catering equipment discharging into the grease separator.
3. Calculation based upon the type of establishment discharging into the grease
			 separator.
4. Special calculation for individual cases, if acceptable by the regulatory authority.
Calculation based upon catering equipment discharging into the grease separator,
is based on the equipment planned for/used in the kitchen. If the equipment is not exactly
known the EN1825 offers some typical values for the different types of kitchen equipment.
For the calculation, the following information is required from the equipment or can be
taken from the tables in in EN1825-2 (Table A.1):
1. Maximum discharge from the fitting/equipment.
2. Number fittings/equipment of same type.
A frequency factor is given in Table A.1 (found in EN1825-2) and takes into account the
likelihood that all same equipment will discharge at the same time.
The maximum wastewater flow rate is the sum of the product of the flows from all fittings/
equipment (point 1 and 2) and the frequency factor.
Calculation based upon the type of establishment discharging into the grease
separator, is based on the average wastewater volume per meal, peak flow coefficient
and the average duration of operation each day.
The average wastewater/day = number of meals per day x the volume of water used
per meal.
For the volume of water/meal the EN1825 categorises establishments in 5 types:
TYPE OF KITCHEN

VOLUME OF WATER/MEAL (VWM) [L]

Hotel

100

Restaurant

50

Hospital

20

Large catering establishment (24h operation)

10

Factory and Office Canteens

5
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A peak flow coefficient is applied, which also relates to the same categories:
TYPE OF KITCHEN

PEAK FLOW COEFFICIENT (PFC)

Hotel

5.0

Restaurant

8.5

Hospital

13.0

Large catering establishment (24h operation)

20.0

Factory and Office Canteens

22.0
VWM(L)* PFC

Maximum wastewater flow (Qs)[L/sec] =
3600

sec
h

* Average duration of operation per day (h)

The nominal size (NS) is based on the nature and quantity of the wastewater to be treated,
taking into account:
maximum flow rate of the wastewater, see above calculation fittings/equipment and
establishment.
maximum temperature of the wastewater.
density of the grease, oils to be separated.
influence of cleansing and rinsing agents.
The nominal size of the grease separator shall be determined using the following formula:
NS = Qs · ft · fd · fr
NS = calculated nominal size of the separator
Q s = maximum flow of wastewater, entering the separator in litres per second
ft = correction factor for temperature (tww ≤ 60 then ft= 1.0; tww > 60 then ft= 1.3)
3

fd = correction factor for density of the relevant grease/oil (grease/oil density > 0.94 g/cm
then fd =1.5)
fr = correction factor for the influence of cleansing and rinsing agents (never used fr = 1.0;
occasionally/always used fr =1.3; Special cases – e.g., hospitals fr ≥ 1.5)
The BS EN 1825 list a number of preferential sizes: 1, 2, 4, 7, 10, 15, 20 and 25, but other
nominal sizes are permissible.
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GLOSSARY:
CE: Conformité Européene
CSO: During heavy rainfall events, the capacity of the sewer
pipes can be exceeded, which means possible inundation of
sewage works and the potential to back up and flood peoples'
homes, roads and open spaces, unless it is allowed to spill
elsewhere. CSOs were developed as overflow vales to reduce
the risk of sewage backing up during heavy rainfall.
FOG: Fat, Oil and Grease: a by-product substance generated
by preparation and cooking processes including the oil used to
cook food, the melted animal fat produced as food is cooked,
and leftover food from the kitchen and from customers’ plates.
Therefore, it is also associated with the ware washing and
pot washing activities in a foodservice operation. When this
solidifies it can cause sewer blockages and fatbergs.
FSE: Food Service Establishments
GCA: Grease Contractors Association
GRU: Grease Removal Unit
RCBO: Residual Current Circuit Breakers with Overcurrent
Protection
RCD: Residual Current Device
UKCA: UK Conformity Assessed
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Please note the following statement by British Water and the GCA:
Subject as stated below, no responsibility, duty of care or liability whatsoever (whether in contract or tort or otherwise
including, but not limited to, negligence) is or will be accepted by British Water, its officers, employees, agents or
members to any user of this guidance or any other person in connection with or in relation to this guidance. Subject
as stated below, British Water, its officers, employees, agents and members do not accept any responsibility or liability
for any loss or damage caused to any person who acts or refrains from acting as a result of anything contained in
or omitted from this guidance or in reliance on the provisions of or material in this guidance, whether such loss or
damage is caused by negligence or otherwise.
Nothing in this disclaimer shall be construed as excluding or limiting the liability of British Water or any of its officers,
employees, agents or members for death or personal injury resulting from the negligence of such persons or for
fraud. This guidance does not constitute legal, technical or other advice and it should not be regarded as such. Anyone
requiring advice on any of the matters referred to in this guidance, including on how to ensure compliance with any
relevant legal or regulatory requirements, should consult their legal or other appropriate professional advisers.
Nothing in this guidance is intended to be or should be construed as advice on the merits of, or a recommendation in
relation to, any particular product or product provider and no representation is made that any member of British Water
operates or will operate in accordance with this guidance. Each part of this disclaimer shall be construed as a separate
and severable part, and if one or more parts is held to be invalid, unlawful or otherwise unenforceable, the remaining
parts shall remain in full force and effect.
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The Grease Contractors Association is a British Water
administered initiative. It is a non-profit organisation
of specifiers, installers and maintainers of grease
managment systems. The GCA aims to:
•
•
•
•
•
•

Develop and promote standards for best practice.
Assist in R&D for products and services.
Influence and advice on legislation and regulation.
Educate consumers and stakeholders on their role in FOG reduction.
Provide a networking forum.
Bring clarity, understanding, credibility and transparency to the industry.

FOLLOW US FOR THE LATEST NEWS

#bwconnect
#bwnetworking
www.britishwater.co.uk

www.linkedin.com/company/grease-contractors-association/

www.twitter.com/GreaseContract1

