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Where to use?

Kitchen work in restaurants, like cooking,
serving and dish washing, is hectic. Due to
the time pressure, it’s not an option to remove 
fat manually! As a result, grease and other par-
ticles will fl ow into the sewage system during 
dish washing.

Grease can clog the sewage system. Espe-
cially after washing it away, grease solidifi es 
and can form big congestions. In unfortunate 
moments, your sewage system might be 
blocked for hours, causing malfunctioning of 
toilets, disordered households and a threat to 
the public health.
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The Pipelife solution

Pipelife offers the perfect solution. The Pipelife
Grease Separator cleans water contaminated
with fat or grease from organic origin.
The Pipelife tanks are famous for their long last-
ing performance and high effi ciency.

Due to the special designed tops the tanks are 
easy to maintain and highly accessible.
The Pipelife Grease Separator is quickly to
install. The wide range of supplies makes the
Separator fl exible to use.
Sites to use the separator are:
• Restaurants
• Hotels
• Cafes
• Hospitals
• Companies
• Industrial washing up

How does is work?

1  The polluted water enters the separator.
2  The grease goes to the surface.
3  Cleaned water leaves the tank.
4  The grease stays on the surface.
5  The grease should be removed on   
     regular bases

Pipelife takes care of our sewage water!



Suitable for every situation!

Grease separators are often placed in com-
bination with sand/sludge separators. Of 
course Pipelife provides the full solution for 
you.

Our high quality tanks have an expected life 
time of 20 years. To choose the right sys-
tem, contact your nearest Pipelife dealer. He 
will be glad to help you.

Endurable products

The range:

The Pipelife Grease Separator is available in 4 capacities. This guarantees a compatible 
cleaning system for most situations. The separators are according to all the requirements of 
the European standard EN-1825-1 and 1825-2. 

Flow rate Nominal 
size

2 l/s NS2
4 l/s NS4
7 l/s NS7
10 l/s NS10
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