
for effective removal of faTs & grease  
from wastewater

grease separators NEW
BS EN 1825-1
COMPLIANT 



INSTALLATION & OPERATION

Separators allow fats and grease to 

naturally separate out from water, 

allowing their removal prior to the 

drainage system. The separator should 

be installed close to the source of 

contamination before any foul waste can 

enter the drainage flow and to suit the 

expected liquid temperature.

GREASE SEPARATORS FEATURES AND BENEFITS

❱	 Greatly reduces drain blockages, for   

	 maximum operational efficiency 

❱	 Helps improve performance of septic  

	 tanks and field drains for best results

❱	 Prevents contamination of small sewage  

	 treatment plants, reducing risk  

	 of breakdown 

❱	 Compliant with BS EN 1825-1  

❱	 Protects mains drainage system from 	

	 grease blockages

TANK
separator 

model
Flow rate  

(l/s)

dimensions (mm) capacity 
(l)

approx weight (kg) SHIPPING 
HEIGHT  

(mm)

fall across  
unit 
(mm)4 b empty full

Ø 1.2

NSG04 4 2072 1122 2000 120 1860 1570 70

NSG06 6 3018 2068 3000 160 2820 1570 70

NSG09 9 3895 2940 4000 190 3760 1570 70

Ø 1.8
NSG18 18 3231 2281 8000 300 7162 2120 70

NSG24 24 4386 3436 11000 380 9885 2120 70

Larger sizes available on request.

WASTEWATER SOLUTIONS

Kingspan KLARGESTER grease separators

For further information

UK: College Road North, 
Aston Clinton, Aylesbury  
Buckinghamshire HP22 5EW  
Tel: 01296 633 000 
Fax: 01296 633 001 

Wardhead Park 
Stewarton 
Ayrshire KA3 5LH 
Tel: 01560 486 588 
Fax: 01560 486 589.

Ireland: Unit 1a, Derryboy Road, Carnbane 
Business Park, Newry, Co. Down BT35 6QH 
NI Tel: +44 (0) 28 302 66799  
Fax: +44 (0) 28 302 60046 
ROI Tel: 048 302 66799  
Fax: 048 302 60046

grease separators
An effective and hygienic method of separating fat  
and grease from wastewater flow.

Grease separators are designed for small canteens and public 
houses, as well as for larger applications such as hotels and  
big restaurants.

www.kingspanenviro.com/klargester


