GREASE SEPARATORS

Sanigrease T40/60/80/100

The Sanigrease T 40/60/80/100 are grease traps designed for restaurant kitchen sinks.
Thanks to their small size, they are quick and easy to install. The four height-adjustable feet make it easy to
clean around the trays. Maintenance is made easier by the removable peelings basket and its drain valves.

PRODUCT BENEFITS

¢ Low space requirement

¢ Quick and easy maintenance thanks to drain
valves

* Four height-adjustable feet

¢ 304 L stainless steel tank

* Carry handle

* Removable peelings basket
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T40 480 550 484 385 330 154 32
T60 540 610 534 435 380 154 32
T80 640 710 574 453 400 174 50
T100 730 800 504 473 420 174 50

Sanigrease T 40 Sanigrease T 60 Sanigrease T 80 Sanigrease T 100
Materials
Hydraulics
Total volume (L) 39 53 67 82
Inlet diameter DN 32 32 50 50
Discharge diameter DN (DN=nominal diameter) 32 32 50 50
Drain diameter DN 25 25 25 25
Identification and logistics
Gross weight (kg) 26 29 36 40
EAN code 3308815082547 3308815082554 3308815082561 3308815082578
Factory code GREASET-001 GREASET-002 GREASET-003 GREASET-004




