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T
-

plains what FOG is, its 

sources and impacts on 

business and sets out how FOG 

should be taken account of in the 

and maintenance of food service 

kitchens. It includes the various  

methods of FOG treatment  

available as well as the ways in which 

FOG should be factored into design  

planning, maintenance schedules 

FOG is the acronym for Fats, Oils 

and Grease. FOG has been shown to  

accumulate in pipework leading to 

complete blockage. This document 

seeks to provide advice and guid-

 

 

maintenance for the  

foodservice facility designer,  

operator and the fat, oil and grease 

(FOG) management supply chain.

produced by the FOG Forum , an 

This document has been de-

veloped to help designers and 

installers of catering equip-

ment understand and com-

reduce the discharge of fats, 

oils and grease (FOG) from 

food service kitchens.  It also 

provides guidance to food 

service operators on how they 

fats, oils and grease in their 

kitchens

Objectives of this document

INTRODUCTION

-

from the environmental health and 

water sectors.
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E
very foodservice business 

produces waste FOG as part 

to be properly collected, treated 

-

ciently. Waste FOG is generated by 

including the oil used to cook food, 

the melted animal fat produced as 

the kitchen and from customers’ 

plates. Therefore it is also associat-

ed with the ware washing and pot 

The reasons for this are straight-

forward. Both animal fats and 

vegetable oils are hydrophobic 

(they do not dissolve in water). In a 

can deliberately or inadvertently 

enter the sink very easily, but this 

simply moves the problem on 

solidify once in the waste water 

system, causing blockages to the 

kitchen drainage and downstream 

sewers.

types of menu or cooking styles. 

Fats and oil are derived from oils, 

and cooking generate waste FOG. 

Recently, the way foodservice op-

erators dispose of FOG has come 

PROBLEMS ASSOCIATED 

WITH FOG

blocked drains and 

sewers,  internal and 

external property and 

sewer flooding, smells 

and infestation by  

vermin and insects

FOG MANAGEMENT 
ITS SOURCE AND  

FINANCIAL IMPACT ON BUSINESS
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that can be produced as a result of 

same area sharing the same sewer 

network. 

It is also increasingly important 

-

done responsibly and sustainably. 

Without its removal it will put a 

further burden on the UK’s sewer 

network and treatment system. As 

well as blocked drains and sewers, 

problems directly associated with 

-

and insects. More locally, blocked 

to a foodservice site severely limit 

problems including hygiene, smells 

and food safety issues as well as 

represents the UK’s water and 

sewer blockages throughout the 

caused by FOG and other mate-

rial not intended for disposal via 

the sewer.  Clearing those block-

ages and cleaning up proper-

incidents because of blocked 

there is also the cost of pumping 

our water bills.  Businesses also 

risk blocking their own drainage 

costs to the operator in clean-up 

Uncontrolled discharge of FOG 

from a food service establish-

111 of the Water Industry Act 

1991 and result in the water 

and sewerage company bring-

establishment with recovery of 

proven

 

minimise the amount of food 

waste/FOG allowed to enter sinks 

and associated appliances and 

discharge points.  

Water UK published Disposal of 

Fats, Oils, Grease and Food Waste 

Catering Outlets to promote best 

and reduce FOG discharge1.

366,000 sewer block-
ages per year

70% caused by FOG

1   Https://dl.dropboxusercontent.com/u/299993612/Publications/Guidance/Wastewater/Disposal%20of%20Fats%2C%20Oils%2C%20Grease%20and%20Food%20Waste.pdf
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FOG 
 

 

PREVENTION OR  

PRE-TREATMENT  

IS SPECIFIED AS BEING 

A PREREQUISITE OF THE 

PLANNING PROCESS, 

AND THE LAW. THERE ARE 

A NUMBER OF STATUTES 

AND LEGISLATION WHICH 

REQUIRE  

COMPLIANCE.

THE UK WATER INDUSTRY ACT 1991 STATES: 

-

contents.”

APPROVED DOCUMENT H TO THE BUILDING REGULATIONS 

2000, AMENDED IN APRIL 2002, advises that the requirement 

for an adequate drainage system should minimize the risk of 

blockage or leakage. 

“Drain-

with a grease separator complying with BS EN1825-1 and designed in 

-

moval.”  BS EN1825 is the European standard for commercial gravity 

grease separators include mechanical grease 

break down grease.

LEGISLATION AND  

REGULATION
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DIFFERENT BUILDING STANDARDS AND REGULATIONS APPLY IN SCOTLAND AND NORTHERN 

IRELAND.

M2.7 and states that 

. 

down the system.

 

 

THE ENVIRONMENTAL PROTECTION ACT 1990

It is illegal to treat, keep or dispose of controlled waste 

store and legally dispose of any waste product that is produced.” The Act imposes a duty of care on businesses with 

respect to their commercial waste in terms of making sure a licensed contractor removes their waste oil and they obtain 

waste transfer notes.

-

FOOD HYGIENE REGULATIONS

 In England 

-

-

and dirt
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FOG FORUM DEM FACCUPTDO-

-

proper waste management procedures will reduce these costs. 

serve food that is stored and prepared safely and hygienically. Proper procedures for food waste management are an 

-

-
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• Kitchen use, including the style of menu and cooking methods;

• Layout, assessing what is possible within the space available, including 

the kitchen;

• The drainage system, including its route through the kitchen and beyond 

-

company or franchisor;

local authority; 

likely to follow procedures;

• Service and maintenance arrangements;

 

successful FOG removal and management.

Objectives of this document

SITE EVALUATION

W
hile the challenge of FOG disposal is important to every business, the 

of disposal, operators, along with consultants, designers, contractors 

•  
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- Steamers

- Fryers

- Dishwasher and potwasher machines

- Potwash sinks 

- Pre-wash sinks in dishwash systems

- Macerators / food waste disposal units 

 

 

 

   system.

-

erated.

-
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 T
hose responsible for review-

ing, designing, specifying 

and recommending systems  

and/or actually supplying and  

installing the FOG system in place 

should visit the site to make an as-

sessment, or review a plan of the site 

if it is a new build.  All kitchen areas 

from where FOG can be discharged 

drainage arrangement understood, 

 

The overall aim of this assessment 

is to understand the volume of FOG 

-

age system and to specify / recom-

-

ately treat or collect it.

and assess its capability to gen-

erate FOG. This includes all food  

as well as warewashing. Not all  

appliances drain directly into the  

water system, but if they pro-

duce FOG which could be dis-

posed of in sinks or drains, there 

is the possibility that this will hap-

pen if correct procedures are 

not in place, or are in place but  

Cleaning arrangements for dirty plates, pots and pans, 

-

ment, must also be factored into the assessment of 

FOG produced. The volume of water generated by de-

disposal, also needs to be considered. 

I
nevitably problems will follow if FOG is allowed to escape 

into the drains 

In assessing a site, therefore all factors including design, 

be considered in order to develop a system that minimises 

this risk.



��



��

-



	


-

 
removal and treatment of FOG that would  otherwise enter the drains and  

 
 
 

To minimize the risk of blockage of drains the Building Regulations advise that 
kitchens in commercial hot food premises should be fitted with a BS EN1825 
compliant grease separator or other effective means of grease removal.  Along 
with gravity grease removal,  solutions available include mechanical grease re-
moval units and biological / bacterial  dosing systems.

EQUIPMENT SOLUTIONS
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A called a grease entrap-

ment system or grease 

trap, takes advantage of the fact 

that FOG is less dense than water, 

-

face of the water within the sepa-

solids are generally more dense 

than water and so sink to the bot-

tom.

basically work by slowing down 

-

charged from an appliance. The 

volume of the grease separator 

-

top of the separator, while food 

and then into the sewer. The FOG 

-

ering the inlet and outlet of the 

out of the grease separator, while 

The grease separator needs ac-

cess for cleaning out, servicing 

and maintenance, which should 

be undertaken by licensed con-

tractors, to deal with the waste 

product.

The Environment Agency  

licenses waste oil collectors and 

they can provide a list of those  

ensure your waste contractor is an  

Environment Agency licensed 

waste carrier and that they give 

you a copy of the waste transfer 

note.

-

tors will depend on the space 

available as well as any local  

 

a design standard that grease 

separators should adhere to. 

inside or outside the kitchen and 

-

I
nf

Grease separators

EQUIPMENT SOLUTIONS

ness of any grease separator sys-

tem is dependent on the correct  

-

-

tem, temperature of discharge 

and detergent levels. Separators 

-

move the need for opening the 

-

mate the disposal, cleaning and 

advice should be sought to advise 

to suit wastewater discharge vol-

umes and types.

 

 

separator works.  Actual units can 

-
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EQUIPMENT SOLUTIONS
 

 

products without the CE mark.

 

There are a number of passive separators available which are not designed or tested in accordance with EN1825. 

-

nism. As with any separator system, the sediment or sinkable components of FOG have to be safely removed from 

such systems as part of the maintenance regime. As these products do not conform to the recognised Standard the 

G����� ���������
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A 
GRU or Grease Removal 

Unit is a self-emptying 

grease separator. Installed 

at source directly on the pot-wash 

or dish wash pipework these sys-

tems work by mechanically skim-

ming the FOG from the tank that 

contains the waste water and by 

content of the separator into an 

-

posal.

These stand-alone units are usu-

ally sited in the kitchen or close to 

it and are connected to the kitch-

en’s waste water pipework.

Whilst the use of mechanical 

skimming or similar GRUs com-

unit, the lack of available space 

to store FOG means GRUs need 

-

-

dard grease separator system 

close to the high temperature 

waste discharge from catering 

discharge laden with detergents 

FOG from the water and so re-

duce the ability of the system to 

trap and remove the FOG from 

the waste discharge. Dishwash-

ovens, and steamers are among 

in dealing with waste water vol-

umes. Specialist advice should 

be sought from the manufactur-

er or specialist contractor.

Where GRUs are installed, there 

also needs to be provision for 

safe, secure and hygienic storage 

of collected FOG and food solids, 

away from the kitchen area. Con-

-

Grease Removal Units (GRU)

EQUIPMENT SOLUTIONS

There are no current design / per-

formance standards recognised 

for GRUs in the UK. In the absence 

-

Guideline document.

be given to the electrical and me-

-

-

ufacturer or installer will be able 

to advise.

FOG is collected by some electro 

-

solely on physical mechanisms 

deployed in the units design
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EQUIPMENT SOLUTIONS
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A 
b

of micro-organism me-

tabolism to remove the 

pollutants. Biological or bacteria-

based dosing systems use cul-

tures designed to biologically 

break down the FOG in the drain-

age system. Naturally occurring 

bacteria are part of the make-up 

of the dosing materials, which can 

depending on the system used. 

There are a number of factors 

at which micro-organisms act on 

FOG. These include temperature, 

wastewater, the natural level of 

micro-organisms in the wastewa-

ter, and detergent levels. Perhaps 

-

-

to the make-up and bacteria 

product. 

There is also a choice between 

live and dormant bio-cultures.  

their shelf life can be short so 

be sure to follow manufacturer 

guidance on storage and use.  

-

cal.  When they encounter FOG 

-

tures but have a longer shelf life 

and can last longer in the drains. 

Dosing systems work by deliv-

ering bacteria to augment the 

natural community of micro-

in kitchen wastewater to bio-

speeds up the process of the 

FOG is broken down irreversibly 

into simpler compounds and is 

then able to pass through drain-

age systems.

Dosing is carried out via a  

 

kitchen’s waste water pipe work. 

This should be as close as pos-

Biological / bacteria based dosing systems

EQUIPMENT SOLUTIONS

sible to the outlet of the an ap-

pliance, sink or passive grease 

separator, taking into consider-

discharge which can destroy the 

seek manufacturer’s guidance.

Many specialists advise that the 

-

bined assault on FOG, which uses 

both dosing systems and grease 

products should be introduced 

-

grease separator which may also 

help reduce the temperature. The 

wall-mounted, pumped and pre-



-.

-

ity and reduce maintenance of the grease separator system. Dosing also reduces smells in the kitchen and maintains 

-

of emptying cycles.

B/0:;<;=/>?/0@
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Water and Sewerage Company and ensuring compliance with food safety 

FIRST COMPONENT SECOND COMPONENT THIRD COMPONENT

CDEFEHDIJF K CJILMNDJ
BASED DOSING SYSTEM

*GREASE SEPARATOR/S  

(INTERNAL AND / OR 

EXTERNAL TO KITCHEN ).

GREASE REMOVAL UNIT
BIOLOGICAL/BACTERIA 

BASED DOSING SYSTEM

*GREASE 

SEPARATOR(EXTERNAL TO 

KITCHEN)

GREASE REMOVAL UNIT
BIOLOGICAL/BACTERIA 

BASED DOSING SYSTEM

*GREASE SEPARATOR 

(INTERNAL)

*GREASE SEPARATOR 

(EXTERNAL TO KITCHEN)

The potential to 

remove FOG  

increases  

using multiple 

units

USING MULTIPLE EQUIPMENT  

CONFIGURATIONS



SUMMARY

sought and it will be important to ensure that the local Water and Sewerage Company and 

-

-

ments for commercial kitchens.  
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INSTALLATION 

is installed and implemented.

-

build. 

-

inside buildings shall not release vapours and foul air into the building.”

-

nance, including pumping. Grease separators should be located as an integral part of the kitchen drainage system 

and before the sewer. 

are self-contained, and incorporate the biological agent within the system.  Units should be located so that the in-

INSTALLATION, MAINTENANCE  

AND SERVICING
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SERVICE AND MAINTENANCE 

FOG is managed, treated, collected and disposed of correctly. 

drainage systems. 
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SERVICING REGIME

need for users to open or access the internal parts of the separator.

-

kitchen manuals and working procedures, and appropriate training provided.     

-

cally top-up, either at regular intervals or by monitoring the volume of discharge from the kitchen.  Systems will 
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KITCHEN PRACTICE

general.  provides a clear and comprehensive 

should be collected and stored securely (see note 1 page 5).

Working systems should specify that plates, pots, trays and utensils are scraped and dry wiped with a disposable kitchen 

All sinks should have a strainer for placing in the plug hole to prevent food waste from going down the drain. Waste col-

Kitchen procedures should clearly set out the process for dealing with food waste and cooking oil, which should, ideally, 
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RELEVANT LEGISLATION

R

 
 

 
 

 
    or 

Ireland. 

 
 (disposal of waste) 

 

LEGISLATION 

 

IN ENGLAND AND WALES,

 SCOT TLAND, 

AND

NOR THERN IRELAND 

APPENDIX
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APPENDIX

The FOG Forum was established 

to bring together the community 

with an interest in the cause, ef-

fect and control of fats, oils and 

grease from the hospitality indus-

try in the uk.

 

-

pounds in sewers and internal 

drains;

-

ators on their role in FOG reduc-

for recycling;

T

and an academic liaison with an independent chairman being elected from 

The FOG Forum operates through Working Groups established by the  

Steering Group, which Forum Members may join. The four 

Working Groups are:

WORKING GROUP TITLE

]^_ CONTROL OF FOG AT SOURCE, COMMUNICATION AND EDUCATION

WG2 EQUIPMENT SELECTION, INSTALLATION AND MAINTENANCE

WG3 PRODUCT PERFORMANCE ASSESSMENT PROCEDURES

WG4 DISPOSAL AND REUSE OF FOG AND FOG COMPOUND

1
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