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FM ENVIRONMENTAL GROUP
The FM Environmental Group, incorporating its Malta based
Mediterranean and Middle East sales office, is one of Irelands and the UK’s longest established water and
wastewater engineering companies.

WHY SELECT A GREASE GUARDIAN?
Grease Guardians are built to last. Proven, industry leading design, takes industrial pre-treatment
of FOG to a professional level.

With a history going back to the early 1970’s, FM Environmental is internationally recognized for providing design,
manufacture, installation and servicing of pumping,
wastewater treatment and grease management equipment.

All operational components of the Grease Guardian are managed by a Programmable Logic Controller (PLC) for maximum reliability and operational
flexibility. Designed and built by FM Environmental, which builds complete waste water treatment
systems, including screening equipment and lift
stations, the reliability of Grease Guardians are
paramount to the successful operation of their
turn-key projects. Using only the best materials
for construction, the pride in workmanship is immediately evident upon close inspection of our
stainless steel equipment and treatment systems.

The Grease Guardian has been established in many parts of
the world, since it was launched in 1988 and is now sold in
over 30 countries worldwide.
The Grease Guardian GGX range of active grease removal
units was designed specifically with the American market in
mind. Through our sales and distribution office in New York
and our comprehensive and experienced distributor network, we can now ensure that Grease Guardian products
are available in all parts of the United States.

WHY IS GREASE SO PROBLEMATIC?
Each year millions of tons of fats, oils and grease (FOG) enter
the facility drainage and sewerage systems throughout the
United States. Grease will stick to pipes, valves, manholes,
pump stations and eventually cause blockages.

Responding to customer feedback and in the pursuit of excellence in design, point source Grease
Guardians feature a “dry” incidental solids strainer. Eliminating the need for messy vertical lift out
strainers.

FOG gets just about everywhere and can seriously damage
waste water treatment equipment, costing municipalities
millions of dollars in repairs every year. Fats, oils and grease
(FOG), if allowed to enter natural water courses will cause
obvious damage to the environment.

Technologically advanced PLC controllers offer
simplicity of on-site testing, a feature embraced by
owners and pre-treatment officials alike.

Grease is a problem for most town and city municipalities
and consequently legislation to prevent FOG pollution is being enforced. Polluters face large fines or closure if they fail
to manage their FOG waste effectively. Luckily there are numerous systems for handling FOG. Active Grease Removal
Units can be installed by kitchen operators to trap FOG at
source and remove it before any damage is caused.
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POINT SOURCE SOLUTIONS
IN THE KITCHEN
Range
Grease Guardian GGX7 to GGX35
The Grease Guardian Point Source range comprises of the GGX7, GGX15,
GGX20, GGX25 and GGX35. This allows Grease Guardian to cover a wide range
of applications from single bay sinks such as pot wash or pre-rinse type, up to
large 3 bay sinks or multiple sink applications.

Features Overview -

What makes the GGX range so special are the unique features which come as
standard.

Let Grease Guardian put money in

your pocket! Our unmatched, industry-leading warranty reflects the pride in
design and quality workmanship that goes into every Grease Guardian. The products we produce are designed for years of trouble free operation. You will save
money by not having to have your grease trap pumped and the Total Cost of
Ownership are at a minimum with rock solid performance and longevity.

Clean Dry Solids Strainer -

Strategically positioned just above the
water level and with access from the front of the machine, the GGX range provides a unique ‘dry’ solid strainer which also eliminates the need to open the
grease trap lid for emptying. Gone are the days of the messy lift out strainer for
in-kitchen applications.

Durable Stainless Steel Skimming Drum -

All Grease Guardians are equipped with a stainless steel skimming drum which provides durability
throughout the lifetime of the machine. The stainless steel drum never loses its
ability to attract and remove grease unlike some of the plastic types you will find
in the marketplace.

Simple to Clean Wiper Blade -

To ensure that the lid stays sealed,

the GGX wiper blade assembly has been designed so that the wiper blade can be
easily removed from the side of the tank, when it needs to be cleaned.

Space Saving Uni-Directional Inlet/Outlet -

All Grease
Guardians are fitted with uni-directional inlets and outlets ensuring the simplest
of installations, which is often carried out in confined spaces. This unique design
enables you to recapture precious kitchen real estate. Yes you can stack things on
top of the trap, because you don’t have to open it daily!

Reliable Programmable Logic Control -

By utilizing the flexibility and simplicity of a PLC, the Grease Guardian has the ability to control days of
operation, operating time zones, grease load settings, motion sensors, control of
flow valves, level controls and the system can communicate with building management systems (BMS). This give the system unrivaled operational flexibility and
reliability.

Excellent Warranty -

Fully welded stainless steel sealed tanks. All

Grease Guardians are manufactured from 16 gauge 304 stainless steel with a high
quality polished finish. The tanks, which don’t have any plastic liners are fully
welded and sealed and carry a 10 year warranty!

Unique Space Saving -

The Grease Guardian X range are the only Point

Source grease traps that can actually operate in a confined space as illustrated in
the picture. As the solids strainer is removed from the front there’s no need for
extra space above the machine to lift out the solids basket!
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Grease Guardian
ACTIVE GREASE REMOVAL SYSTEMS
TECHNICAL DATA
GGX7—GGX35

Grease Guardian X Series – Point Source
Material
Lid type
Grease container capacity
Solids strainer type
Solids strainer capacity
Skimming rate / Low
Skimming rate / High
Available cycles / day
Programmer type
Electrical load
Integral flow control
Integral gas trap

16 gauge stainless steel
Sealed
0.9 - 2.9 Gallon
Internal / Dry
6.6 pounds
11 pound per cycle
22 pounds per cycle
4
PLC Mutifunction
110VAC 625watts 5.7A
Included
Included

Flowrate
Grease Capacity
Inlet size
Outlet size

GGX7
7 GPM
15 pounds
2"
2"

GGX15
15 GPM
30 pounds
2"
2"

GGX20
20 GPM
40 pounds
2"
2"

GGX25
25 GPM
50 pounds
2"
2"

GGX35
35 GPM
70 pounds
3"
3"

Dimensions
Overall length
Height
Width
Inlet height
Outlet height

25.5
12.5
15
9.5
4.5

31
13.5
15
9.5
4.5

32.5
15
15
11
6

32.5
16.5
15
12.5
7.5

41
16.5
15
13
8.5

Shipping Weights
Weight in pounds

80

88

98

102

110

Package dimensions
Length
Width
Height

29
24
18

29
24
18

31
24
20

31
24
20

40
25
20

For full details see specification sheets
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ROTISSERIE AND COMBI OVEN
APPLICATIONS
GGX-R Solutions
Overview
Most grease traps are installed down stream of fixtures where there is much more water than there is
grease. Combi-Ovens and water bath rotisseries turn
that ratio upside down as there is much more grease
than water. This requires an intelligent approach to
keep the any point-source grease trap operating at
maximum efficiency without being overloaded. The
Grease Guardian GGX-R line efficiently traps grease
and keeps self-cleaning (the removal of grease) during the cooking process. A clean trap is an effective
trap. Managed by a simple Programmable Logic Control (PLC), water is automatically added to the system
just prior to the heating and skimming process. This
high velocity water spray conditions the grease mat,
which makes it very easy for the system to remove
grease at an extraordinary rate. Since Grease Guardians use stainless steel drums, not plastic disks for
skimming, the rate of grease removal is unparalleled
making the systems ideal for the most demanding
applications.

Flexibility
Nothing can bring a plumbing drainage system to its
knees faster then grease. By employing the GGX-R line of
automatic grease traps, we have successfully managed
(with the PLC) applications where over 80lbs of grease
have been generated in just one day. That equates to
over 10 gallons of grease!

Hygiene
The GGX-R also incorporates our unique above-thewater dry strainer. This added feature keeps the system
free and clear of meat and skin that may break loose
during the cooking process. The hygienic, all stainless
steel sealed system is built to meet the rigorous demands of being installed right in a retail space. The design of the GGX-R enable it to be incorporated into a
HACCP plan, which is important to Health Inspectors.
With the GGX-R, your customer’s will see the chicken
cooking, smell the chicken cooking and will have no idea
a grease trap is even present. Your drain lines will stay
clear too. Simply, perfect!

www.greaseguardianusa.com

Grease Guardian GGX15-R shown with
2.9 gallon grease collection container

Download specification sheets from our website
www.greaseguardianusa.com
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CENTRALIZED
SOLUTIONS
FULLY AUTOMATIC GREASE REMOVAL UNITS

Smart Equipment for Smart Buildings
Grease Guardian Automatic Solids Transfer Systems
OVERVIEW - Grease Guardians Centralized systems are usually
installed in mechanical rooms where an out-of-sight, out-of-mind
reliable automatic grease management system is paramount in the
design of the equipment. All GGX-AST type systems are designed to
be self sufficient without the need to be tended to daily, weekly or
even monthly. All key operational components are washed down
after each cycle of operation to maintain system performance and
maximize the systems reliability.

APPLICATION -

Architects and mechanical engineers are con-

stantly being challenged with space constraints. This is especially
true with the rise in mixed-use buildings and retrofits of older buildings. In some cases, there just “isn’t any room” for a massive
grease interceptor due to interior space constraints or the inability
to use property outside the building’s footprint. The Grease Guardian AST systems address this issue head-on with an almost unlimited grease removal capacity in a very small foot print.

LEADING EDGE SYSTEM CONTROL - Grease Guardians are operated by Programmable Logic Controllers (PLC) guaranteeing maximum operational flexibility and reliability.

AUTOMATIC SOLIDS REMOVAL - Automatic removal of incidental solids by a powerful centrifugal pump with high and low
water level solids chamber protection.

TYPICAL CENTRALIZED APPLICATIONS

LOW LEVEL PROTECTION FOR HEATERS - Low level water
sensor protects heaters from operating dry.

Restaurants
Hotels
Hospitals
Airports
Schools & Universities
Sports Stadiums
Food Malls

SUPERIOR CONSTRUCTION - Fully welded stainless steel tank,
with stainless steel components. Built to last.

AIR TIGHT SEALING - Reliable odor containment with IP65 water
proof control panel protection.

BMS INTERFACE - Interface to remote monitoring system provides peace of mind for facility management

AUTOMATIC WASHDOWN - Automatically keeps system components operating at peak efficiency.

SERVICE ALARM - Automatic service reminder built in.
GREASE MAT CONDITIONING AND POSITIONING - Automatic
grease mat conditioning and positioning ensures exceptional grease
removal.

.
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Grease Guardian
ACTIVE GREASE REMOVAL SYSTEMS
TECHNICAL DATA
GGX50 - GGX125 IS

Grease Guardian X Series
Centralized - Internal Strainer
Material
Lid type
Grease container capacity
Solids strainer type
Solids strainer capacity
Skimming rate / Low
Skimming rate / High
Available cycles / day
Programmer type
Electrical load
Integral flow control
Integral gas trap

16 gauge stainless steel
Sealed
2.5 - 55 gallon
Internal
10 pounds
20 pound per cycle
40 pounds per cycle
4
PLC Multifunction
110VAC 1670watts 18A
Included
Included

Flowrate
Grease Capacity
Inlet size
Outlet size

GGX50
50 GPM
100 pounds
3"
3"

GGX75
75 GPM
150 pounds
4”
4"

GGX125
125 GPM
250 pounds
4”
4"

Dimensions
Overall length
Height
Width
Inlet height
Outlet height

39.4
17.5
24.2
12.6
8.8

48.4
21.3
24.2
16.6
12.5

59.1
24.4
28.8
18.8
15.2

Shipping Weights
Weight in pounds

140

210

250

Package dimensions
Length
Width
Height

45
30
28

48
32
25

65
33
28

For full details see specification sheets
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Grease Guardian
FULLY AUTOMATIC GREASE REMOVAL SYSTEMS
TECHNICAL DATA
GGX75 - GGX125 AST

Grease Guardian Centralized AST Series
Centralized - Automatic Solids Transfer
Material
Lid type
Grease container capacity
Solids Handling
Pump Capacity
Skimming rate / Low
Skimming rate / High
Available cycles / day
Programmer type
Electrical load
Integral flow control
Integral gas trap

16 gauge stainless steel
Sealed
2.5 - 55 gallon
Automatic pump
70 GPM
20 pound per cycle
40 pounds per cycle
4
PLC Mutifunction
110VAC 1670watts 18A
Included
Included

Flowrate
Grease Capacity
Inlet size
Outlet size

GGX75 AST
75 GPM
150 pounds
4”
4"

GGX125 AST
125 GPM
250 pounds
4”
4"

Dimensions
Overall length
Height
Width
Inlet height
Outlet height

48.4
21.3
24.2
16.6
12.5

59.1
24.4
28.8
18.8
15.2

Shipping Weights
Weight in pounds

240

280

Package dimensions
Length
Width
Height

48
32
25

65
33
28

For full details see specification sheets
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GREASE GUARDIAN
ACCESSORIES
Sink Strainers & Food Guardians

Coffee Guardians
ST1-

Grease Guardian Sink Strainers are manufactured in

high quality stainless steel

ST2 & ST4- Installs onto coffee machine's outlet pipe to

ST8, ST12 & ST23 - Undersink food waste strainer tanks

remove filtered coffee ground waste each time the coffee
machine back-washes.

with removable solids basket. Manufactured in 304 stainless
steel all Food Guardians have a 10 years warranty against
leakages.

Level Probes

Grease Containers
GGX-APWL -

GGC1, GGC2 & GGC5 - A range of direct mounting grease col-

Probe is designed to work with 30

- 55 gallon drums. When a high grease level is
reached a flashing beacon or BMS signal can be
electronically activated.

lection containers are available ranging from 0.9 gallon to 2.9 gallon

GGC6, GGC10, GGC12 & GGC15A range of floor standing grease collection containers are available ranging from 2.5 gallon to 55
gallon

Motion Sensors

GGX Motion Sensors are available for all our point source
products from GGX7 up to GGX50. Motion sensors are necessary when installing AGRUs in kitchen areas that are not always used, for instance sports stadiums or schools. If there’s
no-one there, there’s no need to extract grease so the GGX
automatically switches off!

Equipment Stands
A full range of floor mounted equipment stands are available
for all our products from GGX7 up to GGX125. All our stands
are manufactured in 304 stainless steel

Automatic Flushing Valves
Automatic hot wash valves are available for all
our GGX products. These are designed specifically
for difficult grease conditions and are controlled
by the GGX PLC.
Visit our website www.greaseguardianusa.com for full
details and downloads for all equipment and accessories.
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GREASE GUARDIAN
APPROVALS, CERTIFICATIONS
& APPLICATIONS

For specific details on certifications and listings please contact Grease Guardian.
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GREASE GUARDIAN
127 CLIFFSIDE DRIVE
YONKERS
NY10704

Toll-Free:

800-677-7861

www.greaseguardianusa.com

Office:

914-316-5671

sales@greaseguardian.com

