
Fats, Oils & Grease Management

Over 1,000 Satisfied Customers all over the UK
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As an established team of grease management 
experts, Filta is the leading choice for  
FOG (Fats, Oils & Grease) solutions in the UK. 

Did you know that more than 70% of drain 
blockages & backups within a commercial 
kitchen are caused by the build-up of FOG?
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      FOG enters the  
drain at the potwash 
area, dishwasher  
and combi-oven. 

      FOG then  
meets with  
foreign items that 
have been flushed 
down the toilet.

      FOG combines 
with these items 
where it hardens, 
causing the drainage 
system to clog. 
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      Over time this will back up to your 
kitchen sink causing bad smells, overflows 
and costly drain jetting to unblock. 

“Don’t feed the fatberg, it bites”

Why do I need a FOG solution?



Dosing Systems

Grease Traps (GT)

Grease Recovery Units (GRU)

DrainDoser DrainDoser Plus

“Easy to Maintain, Go Motor Free... Go GreaseMaster.”

•	 Prevents FOG build-up in drains
•	 Eliminates Foul Odours
•	 Quickly makes Site Compliant
•	 Maintained by Filta Technician
•	 PRE-PROGRAMMED, READY-TO-FIT and 

includes Bacti-G Bio Enzyme

•	 Grease Traps (GT) have No Moving Parts
•	 304 grade stainless steel, Long-lasting
•	 Regularly Scheduled Deep Vacuum Clean by 

Filta Technician
•	 Removal of FOG waste off-site
•	 Available in custom sizes designed to meet 

any kitchen requirements

Our Grease Recovery Units (GRU) are designed to remove FOG from wastewater vv.  
There are no moving parts to break and no messy, time-consuming grease traps to clean. 

        The Filta GRU is the ideal separator for: 
•	 3 or 2 Compartment Sinks 
•	 Dishwashers
•	 Rotisserie Ovens  
•	 Combi-Ovens

Check out Demo @ www.greasevideo.com
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“I have utilised the services of Filta for over eight years. 
I have found them to be professional in all that they 
undertake, their in depth knowledge is invaluable 
and they are always prepared to take ownership and 
responsibility for anything they are asked to do.

Filta’s knowledge and ability is in my experience and 
opinion second to none. I would have no hesitation in 
using Filta for future work and would not hesitate in 
recommending their use to others.”

Regional Property Manager, Mitchells & Butlers PLC  

       Awarded M&B’s supplier of the year award 2018 

“I would recommend Filta to anyone who has problems 
with FOG in their drains and wants to make their site 
compliant with all regulations on very short notice.”

Trust Inns Proprietor - The Master Mariner, Brighton

“We instructed Filta to put in-place a proactive grease 
management programme on a national basis. I have 
found Filta to be reliable, responsive and professional 
and would be happy to recommend them to others.” 

Property Director, Little Chef

TESTIMONIALs

Are you having Repeated drainage issues?  

Minimum 6 month review to 
ensure compliance

If problems persist... CCTV drain 
examination + Jetting

Minimum 6 month review to 
ensure compliance

Is current service frequency adequate?

Do you have a grease management solution?

Operative training + quarterly 
monitoring of activity

Survey site and install correct 
solution (Dosing / GT / GRU)

 

  

  

Increase frequency of service


