


Who needs BIG DIPPER®?

Are you planning to build a Foodservice Facility or renovate an
old one? A Big Dipper® grease and oils removal system will help
you avoid expensive business interruptions and higher operating
costs while meeting plumbing/building requirements.

Here’s how

An affordable Big Dipper® system solves tough drainwater problems
by removing and recovering nearly 100% of the grease, oils, fats and
coarse solids from kitchen and food processing flows. Big Digper@
products help prevent drain line clor%gmg and protect septic fields and
on-site treatment facilities. Big Dipper® systems are designed to eliminate
%_ll*ease trap Fumping costs and expensive sewer surcharges while savin(l%
the cost of large in-ground grease traps or interceptors. Big Dipper
systems have been performance-proven in hundreds of worldwide
restaurants, hospitals, schools, prisons, casinos and food-processing plants.

Does this look familiar?

This section of pipe was removed from a
major fast food restaurant in a large
metropolitan city before they installed a Big
Dipper® unit. A large, precast concrete
grease trap had previously serviced the
restaurant. The copper nipple at the top had been an attempt to clear grease congestion
using enzymes and bacteria. The restaurant had been using these enzymes and
bacteria for nearly eight years. You can see the results yourself! If you are having
problems with grease clogging your pipes, Big Dipper® presents a clear solution.

Pipe Failure Cycle
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A new 4" pipe has a Grease clogged down to 3", At 2", the pipe capacity is 50
capacity of 450 gpm.  the capacity is 125 gpm. A 70% gpm—-only 11% of new capacity.
reduction.

Big épper® systems are designed for easy field
upgrading and a range of options enable instaﬁ,ations
to be customized to meet various conditions. For
634 example, air-gap kits are available in code-required
700 — areas. Solids strainers are available to filter food
scraps and other solids from kitchen drain flows. Your
600 — Big Dipper® affiliate can assist you with choosing
options to fit your application.
500 —
Performance
400 — The most important characteristic about Big
Dipper® Removal Systems is that they work. There
300 are countless success stories. One nationally known
fast food facility cut grease trap pumping costs by
200 71 over $25,000. A large hospital in the Northeast saved

an estimated $50,000 a yearin fines and maintenance

100 — - costs by installing a Big Dipper®.
0 — Big Diplge1® systems solved a hl,é?e grease problem
Before Big Dipper®  After Big Dipper® at two Puerto Rican prisons and weekly removes
more than 100 gallons of grease from each prison.

Furthermore, in most applications, the recovered
grease can be recycled.

milligrams/liter

Grease levels before and after installation
of a Big Dipper® Unit
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