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Microbial Inoculant for Greas Traps.
Environmentally friendly — Cost Effective
Grease Traps — Easy to apply — A Microscopic solution
to your Headache of a Problem!

Common wastewater contains small amounts of oiliclwienter into
septic tanks and treatment facilities to form aafileag scum layer. This

scum layer is very slowly digested and broken ddwyrmicroorganisms
in the anaerobic digestion process.
Your Grease Trap is designed to intercept mostsgseand solids before

they enter a wastewater disposal system. Howeeey,large amounts of

oil from food production in kitchens and restausacan overwhelm the . \
trap, causing line blockages and unpleasant oddligh viscosity fats M

and cooking greases solidify when cooled, and aanbine with other

disposed solids to form these blockages in drgipi

A formula developed especially to control the FalsGstarch,

e waste Tmck 50 Cellulose, Protein and Odour control.  The pradwmntaining
Reduce the need fo call

naturally occurring organisms that quickly degraie fats and

starches commonly found ifood preparation establishment
Application Rates The product is non-toxic, is not pathogenic, noust& or
corrosive. Is not harmful to humans, animals, fgamarine life,
Grease Trap Recycler-Grease | Recycler-Grease and is safe to use in any plumbing system.
m? Dose per day mis | Dose per day L
0-1 500 .50 The micro-organisms present in
1-3 1000 1.00 )
not only produce enzymes to digest fats, but also
3-5 1500 1.50 . )
degrade the starches and proteins under diffeeamparatures,
5-17 2000 2.00 resulting in reduced bottlenecks in pipes, redutirgpumping
7-9 2500 2.50 of grease traps, and results in lower BOD (biocleahtxygen
9-11 3000 3.00 dem_and) and TSS (toxic shock syndromes) valuaheieffluent
leaving the grease traps.
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The Microbial Inoculant is the result of ScientiResearch — and is a carefully selected “team”iofabes — introduced into the problem area — ia th
case - your Grease Trap —the huge numbers of nesrsfpeed up the degradation process - which watldally take place but over a long time

table. There are many types of fats, but eaewmariation on the same chemical structure. riilceobes essentially break the bonds and chain of
the Fatty Acids thus enabling the degradation efstum of fat globules which have bonded togethide altered forms of molecules are then able [to
be dispersed easily through the normal waste wateks.

[ Storage & Handling ]

BREAKDOWN THE FATTY
ACIDS INTO LESS
PROBLEMATIC FORMS
WHICH ALLOWS THEM TO
BECOME H20 OR WILL
FLOW AND EASIER TO
REMOVE.

RECYCLER MICROBES Day 4 of test

Contains live organisms. Do not mix with
cleaning chemicals.

Store in refrigerator. Upon opening use withil
seven days.

Do Not Freeze

Gloves should be worn at all times when
handling microbial products

[ Application Timing ]

Presence of a fim of
grease around the

comparment.
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7 of test Note the near
}II Ii[ }|I L y  diseppearance and

dissolution of the fat
compartment of the
ndtrap inthe 3

Lipolysis offat by the »
action of bacteria.

Apply at the end of each day, as the final
procedure. Pour appropriate amount (see
Application Rates) down sink drain approprial
to the Grease Trap to be treated.
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H H H o After application a quick rinse of sink to ensul
WNote the reductionof product flushed through pipes.
H H H fatinthe 3 In case of accidental spillage in sink, rinse sir
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with clean water a couple times.

In case of accidental spillage on floor,
thoroughly rinse area with clean water.

If daily application inconvenient, apply once 3
week prior to kitchen closure.
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