Deli & Cater Pro Range of
Stainless Steel Sink and
Preparation Units

Incorporating the Award Winning GreaseShield
and FilterShield Drainage Protection Units

Environmental g

Products & Services:¢

www.EPAS-Ltd.com

Pre-Plumbed and Pre-wired integrated 304 S/S
commercial sinks and prep units for

catering equipment distributors and suppliers
Functionality

Energy Efficiency Combining Lower Energy Costs and a Reduced Carbon Footprint
Sustainability in Design and Product Life Cycle

Modular Design to Facilitate Integration into any Commercial Kitchen and to Allow
for Relocation as Circumstances Change

Easy Cleaning
- Totally Retractable

304 Stainless
Steel Units

& 600,700 and 800 Ranges
& Range of Taps and Sink Filters

Solids Interceptor ==p
No Energy Costs = Award Winning GreaseShield
No Moving Parts
E - & Fully Automatic and Self Cleaning
No Problems ==

& No Heating Element

& No Chemicals or Enzymes

Pre Plumbed Colour coded prep table tops
and Pre Wired

Raw meat and poultry

Sensor Tap
Raw fish and seafood

Minimise Water Usage — Save Money
Raw unwashed vegetables

Eliminate Cross Contamination
Dairy and bakery products
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Hygienic Solutions
Cooked meat

Salad and fruit
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Innovative and affordable preparation tables and sinks

ISO Certifications

Eliminate fabrication costs Quality  Environment Health & Safety
1SO 9001:2008  I1SO 14001:2004 OHSAS 18001:2007
Eliminate plumbing costs L\U/J M@\\
I . N
Eliminate electrical costs MoopY | i || |MooRY R

Minimise disruption and hassle
during installation. Members of

Make the job of deep
cleaning behind and under
stainless steel units easy.
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= RESTAURANTS

BRITISH WATER ASSOCIATION

expertise worldwide
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CATERING EQUIPMENT
SUPPLIERS' ASSOCIATION

5 Shepherd’s Drive
Carnbane Industrial Estate
Newry, Co. Down

N. Ireland, BT35 6JQ

Tel: +44 (0) 28 3083 3081
Fax: +44 (0) 28 3025 7556

Contact Sales@EPAS-Ltd.com to receive AutoCad
Design Aid and Detailed specifications
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The Deli a nd Products & Services:

Cater Pro Ra nge www.EPAS-Ltd.com

A“plug and play”range of 304 stainless steel sink and preparation units designed for the commercial
FSE (Food Service Establishment) markets, combining the essential needs of kitchen sanitary hygiene
with drainage protection. These units combine and integrate a range of over 120 variants with the
award winning GreaseShield and FilterShield product range, reducing on site electrical and
plumbing installation costs and making the job of deep cleaning, behind and under stainless steel
sink and preparation units, so much easier for the FSE.

Key Benefits

Pre-plumbed and pre-wired, versatile and flexible commercial stainless steel - 304 grade, sink and
preparation units, incorporating the award winning GreaseShield and FilterShield.

GreaseShield

GreaseShield is the only proactive greasetrap in the world to deal with emulsified FOGs.
Automatically separates grease from effluent to achieve < 100 ppm FOG Discharge. =

GreaseShield removes entrained solids in real time to reduce BOD, COD and
SS loadings reducing loading on waste water treatment plants and pumping stations.

Eliminates frequent pumping costs, harvesting a source of renewable energy.

Self emptying and self cleaning. No need for staff to access the internal of the machine.
User Friendly! Odour Free!

No need to purchase enzymes or biological agents! No heating elements. Low operating costs.

Reduce CO” emissions and avoid loss of a renewable energy source caused by pumping out greasetraps.
Award Winning Modular Technology; Small, compact and easily installed in any Deli or Kitchen!

Eco friendly, sustainable design - 99% recyclable!
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Peelings
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FilterShield Vegetable
Cloths

Peelings

“Not all drainage blockages are caused by ‘

fats, oils and grease” -
Scouring Pads
No membrane filter to replace!
No moving parts! :
X Chicken
No energy costs! ~ Bones

No problems!

—

Rice/Starch Meat/Fish
Washings Trimmings
‘ String/ ’

Stalks
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1500.00

AWARDS

L 2010 Green Hospitality Award for Innovation - Ireland
\ 2010 Innovation in Industry Award - N.I

2009 Eco Innovation Award - France

2009 Best Equipment Product - Ireland

2008 Best Catering Equipment Award - Ireland
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850.00 - 900.00

GreaseShield and FilterShield”
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UNIT BOWL
SIZE DIMENSIONS
Depth x Length

FilterShield

Sampling

Drainers
Points

600 x 1000 | 1x400x400x300 | x 1
600 x 1200 | 1x400x400x300 | x 1
600 x 1400 | 1x500x400x300 | x 1
600 x 1500 | 2x400x400x300 | x 1
600 x 1600 | 2x500x400x300 | x 1
600 x 1600 | 2x400x400x300 | x 1
600 x 1800 | 2x500x400x300 | x 1
600 x 1900 | 2x500x400x300 | x 1
| 600x 2400 2x600x400x300 x2 ¥ ¥ ¥ YV ¥ ¥ V¥
700 x 1000 | 1x500x500x300 | x 1
700 x 1200 | 1x500x500x%x300 | x 1
700 x 1400 | 1x500x500%x300 | x 1
700 x 1400 | 1x600x500%x300 | x 1
700 x 1500 | 2x400x500x300 | x 1
700 x 1600 | 2x500x500x300 | x 1
700 x 1600 | 2x400x500x300 | x 1
700 x 1800 | 2x500x500x300 | x 1
700 x 1900 | 2x500x500x300 | x 1
700 x 1900 | 2x600x500%x300 | x 1
700 x 2000 | 2x500x500x300 | x 1
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700 x 2100 | 2x600x500x300 | x 1
700 x 2400 2x600x500x300 x 2 v v v v e v v
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OPTIONAL EXTRAS - Vanity Side Panels, Lift Off Doors and Hinged Doors

Dishwasher Entry and Exit Tables custom built to your requirements



Schematic of a Deli and Cater Pro Sink

The GreaseShield Operational & Installation Requirements
high level Input to be

plumbed with 40mm
(1%4") pipe work

Non-Return Valves

IP56 Socket fitted within 1.5 Metres (59") Absolute minimum
area access
required for
maintenance.

Air Admittance Valve to ]

be fitted on the outlet
Tee Stop Valve
/ %" BSP

Outlet must be plumbed r %

with 54mm (2") pipe and j *

have a fall of 1:40 away = 250mm

from the GreaseShield «
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Invert Input 32mm (1 %4") for - T ,/ T - _ T T _ |
Combi Ovens, Dishwasher. & = = 0 =, I L
To be plumbed in Copper pipe. o ) )
150mm: Absolute minimum area access required for maintenance.
. The GreaseShield GreaseShield must be checked for level, front to back and from side to side.
FlexiPlumb 101x50mm must be connected These adjustments can be achieved with the adjustable feet on the GreaseShield Stand.
Sewer Bung Part No.0635D07 with the FlexiPlumb The GreaseShield should be installed with the optional, Daily Hygiene cleaning / Service
FlexiPlumb Sample Point fittings provided. Stand Part No.0502D02

Part No. 1905A00

FlexiPlumb Running Trap
Part No. 0635D04-54

Please see full range of FlexiPlumb at: www.EPAS-Ltd.com
Stainless Steel stands available on request.




