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The�Grease�Guardian�X�series�automa:c�grease� removal�unit� (AGRU)� is�a� totally� engineered� system�for� sepa-
ra:ng�free�floa:ng�grease�and�oils�from�drain�water�flows.��
�
The�Grease�Guardian�can�be�used�in�a�wide�variety�of�applica:ons�from�restaurants�and�food�processing�opera-
:ons�to�many�types�of�industrial�opera:ons.���Solids�from�kitchen�wastewater�are�trapped�in�a�removable�basket�
in�the�first�compartment,�then�the�screened�flow�enters�the�main�grease�compartment�where�grease�and�oils�
are�trapped�and�automa:cally�recovered�by�the�unique�skimming�drum�within�the�system.��Only�the�“cleaned”�
water� is�allowed� to�pass� through� the�system� into�the�drain� lines.�� Each�system� includes�a�manually� operated�
rinse�system,�fiCed�as�standard.���
�
Use�of�the�Grease�Guardian�assures�that�costly�sewer�surcharges�and�fines�are��minimized�or�eliminated�through�
efficient� separa:on� and� removal� of� the� grease� and�oil.� � In� addi:on,� rapidly� escala:ng� pumping� and�disposal�
costs,�which�are�associated�with�conven:onal�grease�traps�or�interceptors�are�also�reduced�or�eliminated.��The�
recovered�grease�and�oils�are�virtually�water�free�so�they�can�be�collected�by�a�local�rendering�company�or�recy-
cler.	

Introduc�on—Grease�Guardian�X�AST�Series�IS
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FRONT��

IS��
MODEL�

A� B� C� D� E� F� G� Inlet�
pipe�

Outlet�
pipe�

GGX50� 39.4 17.5 16 18 31 12.6 8.8 3 3

GGX75� 43.3 21.3 16 18 31 16.5 12.5 4 4

IS�MODEL� GGX50� GGX75�

Hydraulic�Flow�gal/min� 50 75

Grease�Reten�on�Capacity�lbs� 100 150

Net�system�weight�(empty)�lbs� 140 210

System�weight�full�(in�opera�on)�lbs� 416 600

Electrical�load�(max)� 5.8 A 5.8 A

Casing�Material� 16 Gauge
AISI 304 Stainless Steel;
Bright finish

Motor� 25 WaC, 110v, 60 Hz
4.5 µF capacitor

Heater�ra�ng� 600 W
(thermal cut-out included)

Time�Control� Programmable Logic Controller with seCle-
able 4 hr cycles and 7 day :mer

Skimming� 20 pounds/hr

Strainer�Basket�Capacity� 2.5 gal

Hot�wash�water�system�
opera�on�requirements�
(minimum�flow�(gpm),�
pressure�(psi)�and�tem-
perature�range)��

12gpm@ 43.5 psi (water temperature
range 100 to 150 deg F)

Power�supply�� 110V, 60 Hz, 1 phase

All�dimensions�in�inches�

Product�Dimensions�and�Specifica�ons�
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Unit�Posi�oning—�To plan a suitable loca:on for the GGX first refer to “Product Dimensions and Specifica:on” page in this manual to
check available clearances. The system should be accessible for daily user maintenance and quarterly service inspec:on. The key ac-
cess points requiring full clearance are: the liM out strainer basket, the grease collector and the control panel. Posi:on the unit as
close as possible to the fixture it is serving to minimize grease build-up in the piping. In order to avoid possible corrosion problems, if
the unit is posi:oned directly on the floor, ensure that the boCom is sealed to the floor by using an approved silicone sealant. Do not
connect the system to food grinders, potato peelers or waste disposal units. Such installa:ons will void Grease Guardian's Warranty.

Inlet�piping— Drain piping from the sinks/oven should be 2 inch Ø (50mm) minimum. Ensure that a fall of 1/3” inches per foot (1:40)
is used and keep the inlet pipe as short as possible to avoid grease build-up before it reaches the unit. If the unit is serving more than
one fixture ensure that the respec:ve drain pipes and joined in a T-piece before they enter the unit piping. Install “P” or “U” Traps
before inlet on sinks as normal. Rubber Couplings with screw clasp are included.

Outlet�piping— Keep the outlet piping as straight as possible, only use "sweep" connec:ons and minimize the number of bends used.
Do not reduce the size of the pipe used in the outlet, keep the outlet piping as short as possible and do not install any “P” or “U” traps
(the units has an in-built internal gas trap). If the unit overflows during opera:on the problem normally lies with the size and layout of
the outlet piping which is not fit to take the full flow freely.

Flow�controller— If your plumbing code requires a ver:cal type flow regulator, and for high head height applica:ons (over 6 M, such
as when installing units in basements) and to comply with PDI requirements, a proper flow control device with air intake must be
fiCed on the inlet piping. Suitable air intake pipework should be routed to the top of this component and connected to a vented waste
stack within the building. Note that if the Grease Guardian is serving mul:ple fixtures, some plumbing codes ask that each fixture is
equipped with its own flow control device.

Inlet�and�Outlet�piping�connec�ons— Rubber Couplings with screw clasps are included.

Single�Phase�Three�Pin�Plug�– Connect to water proof socket. To provide con:nued protec:on against risk of electric shock, connect
to properly grounded outlets only.

Ven�ng—To avoid possible siphoning problems, an outlet pipe vent (or code approved air admiCance valve) which is at least 1/2 the
outlet pipe diameter should be located as close as possible to the Grease Guardian unit.

Manual�spray�wash— Each Grease Guardian X IS unit comes complete with a manually operated spray bar wash system. Once the
hot water supply is connected to the piping, the operator can perform a manual wash of a few seconds daily to keep the unit clean
and keep the grease removal efficiency high.

All�instruc�ons�and�drawings�provided�in�this�booklet�are�for�reference�only.��The�unit�provided�is�to�be�installed�in�compliance�with�
the�local�legisla�on,�regula�on�and�codes.��Installa�on�by�a�qualified�plumber�who�is�knowledgeable�with�the�local�plumbing�code�

is�necessary

�

Installa�on�
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TWO�WAY�
OUTLET�

TWO�WAY�
INLET�

Pre�Start�Up�Checks�
�

❶�Ensure�unit�is�posi:oned�on�a�level�surface�only�and�is�plumbed�in�securely.��If�siUng�on�the�ground,�the�unit�boCom�must�be�
sealed�to�the�floor�using�an�approved�silicone�sealant�
�

❷�The�Grease�Guardian�unit�should�only�be�plugged�into�a�properly�grounded�3-prong�115VAC�outlet.��Ensure�electrical�outlet�is�
waterproof�and�is�fiCed�with�or�supported�by�a�dedicated�ground�fault�circuit�breaker/interrupter�(GFCI)�
�
Points�3�and�4�below�should�normally�be�carried�out�by�your�market�representa�ve�as�part�of�formal�unit�commissioning:�
�

❸�Prior�to�mains�switch-on�ensure�the�unit�is�filled�with�enough�water�so�that�it�overflows�to�the�outlet�pipe.��Ensure�that�the�
strainer�basket�is�in�posi:on.��
�

❹�Set�the�controller�:me�of�day�and�appropriate�cycle�programme�in�accordance�with�:mer�seUng�instruc:ons�detailed�in�this�
Opera:ons�Manual.�

	
	
	•			Never�turn�the�unit�on�before�filling�with�water�as�instructed�above.����
�
•���Disconnect�the�unit�from�the�mains�before�accessing�any��electrical�compo-

nents.����
�
�•���The�unit�requires�weekly�user�maintenance��
�
�•���Quarterly�service�by�approved�engineer�is�recommended�
�
�•���The�unit�will�lose�efficiency�if�not�properly�maintained�as�instructed�
�
�•���The�unit�is�designed�to�trap�and�remove�free�floa:ng�
������grease�oils�and�fats�only���
�
�•��To�help�ensuring�the�highest�grease�removal�efficiency,��reduce�solid�food�

waste�by�installing�primary�strainers�or�scraping�waste�into�bins.��The�unit�is�
provided�with�an�solids�waste�basket�to�provide�protec:on�from�solid�food�
waste�build�up�in�the�unit�when�properly�maintained.��The�basket�needs�
emp:ed�daily�or�less�frequently,�depending�on�the�amount�of�solids�poured�
down��������

�

�
�•��Consult�your�supplier�in�the�event�of�increased�loadings�to�the�Grease�Guardian��
�
•���Do�not�use�Hazardous�detergents�to�clean�unit,�and�do�not�pour�detergents�or�

chemicals�directly�into�the�unit��
�
•���Do�not�install�unit�externally�unless�weather�proof�cover�is�used�
�
•���Do�not�install�the�unit�in�any�manner�except�as�per�the�local�plumbing�code�and�

as�instructed�in�the�Opera:on�Manual�
���
•����Do�not�connect�food�grinders,�potato�peelers�and/or�waste�disposal�units�or�

similar�devices�upstream�of�the�Grease�Guardian�
�
•����Ensure�the�unit�is�level�and�installed�flat�on�the�ground�or�frame�where�specified��
�
•����Remove�blockages�and�grease�build�up�from�drains�before�installing�the�Grease�

Guardian�
	

HEALTH,�SAFETY�AND�EFFICIENCY�

Installa�on�(con�nued)�

Control
Panel

OUTLET�FLOW

VENTING

INLET�FLOW
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In normal opera:on, the unit will require minimal operator input. The system will collect solids which will re-
quire disposal. Grease seCles in the grease compartment and is automa:cally skimmed into a container for re-
moval. System upkeep is kept by manually opening the spray wash valve for a few seconds to wash down any
accumulated solids and grease to keep the grease removal efficiency high.

Flow from the kitchen fixtures enters the inlet side of the unit, the solids collec:on compartment. Solids will
accumulate in the strainer basket locate in this compartment. Free floa:ng grease will pass through the stain-
less steel mesh and into the grease collec:on compartment from where it is periodically skimmed out of the
unit by a skimming drum. To help keep the high grease removal efficiency as expected from the Grease Guardi-
an unit, the operator can manually open the rinse vale to give short bursts of water to aid the movement of the
grease towards the skimming drum and wash the skimming blade and collec:on trough.

Normal�opera�on�














