
Fats, Oils 
& Grease

clogging up
your drain?

We have a solution that continuously attends to
the problem, so you don't have to.

NanoTRAP | Grease Trap Treatment

A product of 



All commercial and industrial kitchens require a

Grease Trap due to the high levels of Fats, Oils

and Grease (FOG's) washed down the drain.

The FOG congeals inside the drain and starts

blocking the pipes. In your kitchen, it causes drain

water to push back into your kitchen and foul

odours (hydrogen sulphide emission (H₂S),

creating very unhygienic conditions.

Blocked drains mean the water from the drains and

everyday use cannot flow freely to the sewer

network, pushing back into the pipes, and finally

into the washbasin.

A plumber will be called out to clear out the drain,

while the dishes start mounting on the basin. The

drain is cleared and all returns to normal, 

UNTIL THE NEXT TIME...

How do you prevent this cycle?
BIO-AUGMENTATION WITH NANOTRAP

FATS, OILS AND GREASE 
COME FROM VEGGIES, PLANT, 
OR ANIMAL SOURCES 
DURING COOKING.

NANOTRAP DOES NOT REPLACE
YOUR GREASE TRAP, BUT WORKS
WITH THE TRAP TO PREVENT
DRAIN BLOCKAGES DUE TO FOG
ACCUMULATION

WHY IS THIS A PROBLEM? 
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After



How does NanoTRAP benefit you? 

NanoTRAP helps keep your drains flowing and
reduces the unwanted smell from typical drains.
 
No blockages = no plumbers = reduced costs

WHAT DOES BIO-AUGMENTATION MEAN?

Bio-augmentation is the process of using

selected microbes and enzymes to biologically

digest and clean up a specified contaminants, in

this case, FOG in your grease trap.

Specific non-pathogenic microbes are formulated

and introduced into the grease traps.

These microbes selected form enzymes, primarily

lipase, break down fats and oils (triglycerides) to

fatty acids and glycerol. The microbes continue the

process and digest the fatty acids and glycerol into

carbon dioxide and water. 

Blocked pipe - accumulated FOG

A SOLUTION THAT CLEANS YOUR
DRAIN, BECAUSE JUST UNBLOCKING
IS NOT ENOUGH.

YOUR GREASE TRAP IS ONE OF 
YOUR KITCHEN'S MOST 
VALUABLE ASSETS.



CONTACT US
Tel: +27 (0)11 792 1440

marketing@nanotechsa.co.za
www.nanotechsa.co.za

All our ingredients are readily biodegradable.

They contain active natural bacteria.

Compatible with downstream water treatment and re-use systems.

Competitive exclusion of pathogenic or undesirable microbes.

Global Green Tag Certified (by technology partner).

Our product is long-lasting and has a 24 month shelf life, when stored between 4 - 40°C 

Product is very safe:

Non-hazardous.

Non-carcinogenic.

Non-genetically modified.

Non-pathogenic. 

Restaurants

Hospital Kitchens

Hotels & Holiday Resorts

Mining Camps

.

Hostels 

Lodges

Industry

Shopping Centres & Retail Parks

.

WHERE CAN NANOTRAP BE APPLIED?

WHAT ARE NANOTRAP'S KEY FEATURES?

Any area where food is prepared and the waste water contains fats, oils and grease (FOG), which

can cause blockages in your drain system. 
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