
Customer Service:  800-232-2847 
  customerservice@envirozyme.com 

8:00AM - 5:30PM EST, Monday - Friday 

Drain & Grease Trap Treatment

Food Service Degrader for a Wide Range of FOG

Drain & Grease Trap Treatment is specially formulated and
packaged for direct addition to drains and grease traps in
restaurants and commercial buildings. Drain & Grease Trap
Treatment contains microorganisms capable of degrading a
wide range of FOG blended with natural biological enhancers,
micronutrients, and macronutrients to ensure optimum
performance.

Features

Available In

5 Gal. Fort Pack Item #GTL309FP5

Keeps floats clean
Reduces grease build-up headaches
Helps to prevent emergency blockages
Extends life of drain area
Lowers grease disposal costs
Reduces odors
Improves drain field percolation

Directions for Use

Shake before use.

Dosing rates are dependent on temperature, pH, and content of
the wastewater. Please contact your EnviroZyme representative
for application-specific dosing recommendations and a referral
to a distributor.

Tech Specs

Bacteria Count 200 Billion CFU per gallon
Bacterial Type Non-pathogenic microbes
DSL Yes
Color Green
Fragrance Citrus
Gram Negatives Not present
pH 6 - 9.5
Temperature Range 20 - 40 Celsius
Warranty 1 Year
Storage Temperature 10 - 20 Celsius
Storage Humidity 30 - 60
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