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All Stainless Steel Construction
Fully Sealed Odorless System
Leading Edge Technology

ACTIVE AND FULLY AUTOMATIC
GREASE REMOVAL SYSTEMS

Setting the Global Standard for
Quality, Durability and Reliability
800-677-7861

GREASE GUARDIAN
SOLUTIONS

Restaurant
Owners

Restaurant Owners
Why choose a Grease Guardian?
Grease Guardians are built to last. By automatically removing grease daily, you will
reduce your expensive pump out frequency. Keeping money in your pocket!
We will make sure you are in compliance
with your local FOG ordinance. Our cradle
to grave support will offer assistance in
properly sizing the equipment, installing
the equipment along with staff training and
after sales support. We can supply systems
from 7gpm up to 250gpm
The Grease Guardian Point Source units are
rated for flowrates of 7gpm, 15gpm,
20gpm, 25gpm, and 35gpm. For larger
centralized systems we have Grease Guardians sized for flowrates of 50gpm, 75gpm,
100gpm, 125gpm, 150gpm and 250gpm.

www.greaseguardianusa.com

Engineering
Designers

City FOG
Ordinance

Engineering Designers

City FOG Ordinance

Specifying Grease Guardian

Grease Guardian in your FOG Program

Grease Guardian is an ideal solution for
your next grease management project.
From the early stages of your project our
highly motivated team will be able to provide you with the application expertise to
make your engineering job easier!

Grease Guardian is the most effective, reliable, and durable automatic grease removal
system on the market. Our equipment is
designed to adapt to your FOG program.
Standard features make it ideal for standard installations as well as being able to
solve problems on unique applications that
you may encounter.

Our equipment has unlimited grease removal potential with the smallest possible
footprint and equipment features that set
us apart from the rest. The Grease Guardian range of equipment can help you with
the smallest of applications right up to the
most demanding grease management
projects. AutoCAD drawings and Revit files
are available for all of our grease handling
machines. Grease Guardian can also provide project specific engineering drawings
on request.
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With tens of thousands of installations all
over the globe, Grease Guardian can draw
on its vast knowledge and unrivaled distributor experience to assist you with your new
ordinance.
Let Grease Guardian be a resource for you!

800-677-7861
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POINT SOURCE SOLUTIONS
IN THE KITCHEN
Overview
Grease Guardian’s Odor-Guard protection will keep your kitchen smelling sweet, and our industry leading
warranty will keep money in your pocket!
Our unmatched 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.

Point Source GGX
Principle of Operation
Wastewater from the kitchen is directed through the inlet of
the Grease Guardian where a removable dry strainer basket
collects incidental solids. Grease in the wastewater floats to
the surface and is trapped allowing the clear water to leave
the machine and enter the drainage system. The automatically controlled heating element is activated periodically to liquefy the grease. This grease is then lifted by the skimming
drum/skimming blade and transferred into an external container for recycling.

Rear view of Point Source Grease Guardian

Built to the Highest Quality Standards and
Hygienically safe for use in Kitchens

Point Source 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.

3-DIMENSIONAL VIEW OF TYPICAL POINT SOURCE
GREASE GUARDIAN INSTALLATION

www.greaseguardianusa.com
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POINT SOURCE SOLUTIONS
IN THE KITCHEN
Design Features

Grease Guardian Point Source Solutions
GGX7 to GGX35

Overview - 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 trap pumped so your total cost of ownership will be at
a minimum with rock solid performance and longevity built in.

The Grease Guardian ‘Point Source’ range comprises of the GGX7,
GGX15, GGX20 and GGX35 This allows Grease Guardian to cover a
wide range of applications from single compartment sinks such as
pot sinks and pre-rinse stations, up to very large 3 compartment or
multiple sink applications

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!

www.greaseguardianusa.com
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SPECIALTY
APPLICATIONS

WOK GUARDIAN
OVERVIEW
The Wok Guardian, with its unique design solves the age old
challenge of where to install an automatic grease trap on
Wok Range applications. With access from the front of the
system to remove the solids strainer and grease collector, the
Wok Guardian is very easy to install under a Wok range. The
stainless steel design is right at home in the high heat environment under the Wok range. Installation costs are slashed
as there is no need to move other kitchen equipment! Keep
your kitchen layout just as it is without sacrificing any space.
This system is highly efficient and very easy to maintain, with
simple to use, flexible controls, and can easily handle flows
from a 1 to 10+ chamber Wok Range. Take the grease and
resell it to add to your bottom line of profitability. With industry leading reliability and warranty, you’ll save money, day in,
day out and dramatically reduce your pumping costs! Tired
of calling the plumber for clogged pipes in the middle of a
rush? This system will work to resolve that issue too!

COMBI GUARDIAN
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. An intelligent approach is
required to keep any point-source grease trap operating at
maximum efficiency without being overloaded. The Grease
Guardian GGX-R line excels in this type of application. It 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 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.

www.greaseguardianusa.com
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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

24
14
15
8.5
6.5

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
12.8
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

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.
Skimming Drum with
Auto wash

Grease Mat Conditioning

Inlet Solids Filter
with Auto wash

Inlet from Kitchen

Submersible
Pump

Grease Discharge to
Grease Drum

CUT-AWAY VIEW OF GREASE GUARDIAN GGX75AST
FULLY AUTOMATIC GREASE INTERCEPTER - 75 GPM
APPLICATIONS
Architects and mechanical engineers are constantly 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.

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
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.

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

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.

Grease Guardian GGX125AST
With High Level Probe and 55 Gallon Grease

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.

TYPICAL CENTRALIZED APPLICATIONS
 Restaurants
 Hotels
 Hospitals
 Airports
 Schools & Universities
 Sports Stadiums
 Mixed Use Buildings

Typical Grease Guardian GGX75AST
Basement Installation

www.greaseguardianusa.com
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Grease Guardian
AUTOMATIC GREASE REMOVAL SYSTEMS
TECHNICAL DATA
GGX50 - GGX125

Grease Guardian X Series
Centralized - Internal Strainer and Automatic Solids Transfer (AST)
IS Version
Material
16 gauge stainless steel
Lid type
Sealed
Grease container capacity 2.5 - 55 gallon
Solids Handling
Internal Strainer
Solids / Pump capacity
10 pounds
Skimming rate / Low
20 pound per cycle
Skimming rate / High
40 pounds per cycle
Available cycles / day
4
Programmer type
PLC Multifunction
Electrical load
110VAC 700watts 6.4A
Integral flow control
Included
Integral gas trap
Included

AST Version
16 gauge stainless steel
Sealed
2.5 - 55 gallon
Submersible Pump
70 GPM
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-IS
75 GPM
150 pounds
4”
4"

GGX125-IS
125 GPM
250 pounds
4”
4"

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

39.4
17.5
24.2
12.6
8.8

43.3
21.3
24.2
16.5
12.0

59.1
24.4
24.2
16.5
12.0

43.3
21.3
28.8
16.5
12.0

59.1
24.4
28.8
19.7
15.2

Shipping Weights
Weight in pounds

140

210

250

240

280

Package dimensions
Length
Width
Height

45
30
28

48
32
25

65
33
28

48
32
25

65
33
28

For full details see specification sheets (subject to change)
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GREASE GUARDIAN
ACCESSORIES
Coffee Guardians

Solids Traps

Grease Containers

ST2 & ST4

ST and DS Range

Various Capacities

Protect your internal plumbing
and drains from damaging
coffee grounds

Stainless Steel Food waste
strainers with removable solids
baskets.

Mounting and floor standing grease
containers ranging from 0.9 gallon
to 55 gallon

High Level Alarm Probe

Equipment Stands

Automatic Wash Down

GGX-APWL

Stainless Steel Stands

GGX-R Wash Down Valve

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

Stainless Steel equipment stands are
available for all our products from
GGX7 up to GGX125.

Automatic hot wash valves. These are
designed specifically for difficult
grease conditions and are controlled
by the GGX PLC.

Motion Sensors

GGX Bubbler System

GGX Dosing Assembly

GGX-M

GGB1

GG-J

GGX Motion Sensors are available for all
our point source systems. Great for low
use applications. If there’s no-one around,
there’s no need to extract grease. The
GGX automatically switches off!

The Grease Guardian Bubbler is specifically designed to position and condition the grease mat. Air is released
to break up the grease mat, aiding the
skimming process.

Dosing Assembly is ideal for applications
that have high sugar waste. Automatically
dispensed into the machine, our formula
helps break down harmful “sugar snakes”
that clog pipes.

www.greaseguardianusa.com
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GREASE GUARDIAN
127 CLIFFSIDE DRIVE

YONKERS
NY10710

Toll-Free:

800-677-7861

Office:

914-316-5671

Fax:

914-992-9642

www.greaseguardianusa.com
info@greaseguardian.com

For specific details on certifications and listings please contact Grease Guardian.

