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Type to enter text

tough, cost saving, 
environmentally 
friendly clean-up 
solution…

Attacking FOG’s...
   (fats, oils and greases)

ecobug® - Grease Degrader System for Commercial Kitchens 

www.ecobug.com

phone: 01834 831 838 Fax: 01834 831 842 e-mail: info ecobug com

Complying with relevant building regulations (drainage and waste disposal) 
is becoming an increasingly important area of environmental sustainability. 
This affects all operators of commercial kitchens who can now be heavily 
fined if they are not compliant.

ecobug® Grease Degrader acts as a separator, 
utilising a special pump, to inject a regular daily 
dosage of our unique solution.
ecobug® Grease Degrader is an accepted 
standard alternative to fitting a grease trap and 
is compliant with Part H of the British building 
Regulations.
Part H states under item 2.21 - "Drainage 
serving kitchens in commercial hot food 
premises should be fitted with a grease 

separator complying 
with BS EN 1825-1: 
2004 and designed 
in accordance with 
BS EN 1825-2:2002 
or other effective 
means of grease 
removal."



COMMERCIAL KITCHEN OPERATORS, FOOD PREP COMPANIES...

THE PROBLEM WITH GREASE TRAPS is they get blocked, need 
frequent maintenance, which is costly and causes foul odour
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BENEFITS of ecobug® - Grease Degrader System 

Grease Trap - Before ecobug® Grease Trap - after ecobug®

4 Key Benefits

Reduces FOG’s

Eradicates Mal-Odour

Cuts Plumbing Costs

Cost Effective 

By reducing the FOG’s (Fats, Oils and Grease) at source in 
food preparation and cooking areas, it greatly improves the 
working environment. 

Removes off-putting smells in the kitchen area, reduces the 
risk of rodent and cockroach infestation. Is regulation 
compliant. 

Prevents blockages, thus saving money on expensive clean 
out of grease traps and potential damage from rodding. 

ecobug® Grease Degrader is a stand alone solution and is 
therefore a cost effective alternative to installing and 
maintaining an expensive grease trap.
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SIMPLE TO INSTALL ecobug® - Grease Degrader 

Tough grease remover which is more effective than detergent cleaners and perfect for 
any situation where fats, oils and grease block drainage. A bio film adheres to the 
drainage system walls and continues to fight odour and maintain hygiene standards.

ecobug® products have been researched and manufactured to the highest performance standards, to stabilize bad bacteria, 
with our particular strains of good bacteria which are...

“Specialists Microbial, Antimicrobial, Plant Extract and Enzyme Technologies”

Easy to install in any kitchen, simply establish the furthest washing up sink point from the mains 
or grease trap (ahead of the dishwasher or waste disposal unit). 

Attach a 20 litre container of ecobug® Grease Degrader dosing solution via a peristaltic pump. 
A daily dosage is around 160ml, therefore in average usage situation this will last 4 months.

Please see ecobug® web site downloadable survey and installation instructions.

If you would like to hear more, request 
a survey or get a quote please call our 

team on; 01834 831 838 or e-mail: 
info@ecobug.com 

A comprehensive range of ecobug® 
products that aid your environmental 

sustainability policies visit 
www.ecobug.com

ecobug® sustainability make a difference now
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