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Cahors:  Grease Pack 

Product Detail 

Issue:     1 

Date:     04-03-16 

 

Product:   Cahors 

Code:        TP1116 

Product description: 

A unique, automatic drain dosing system specifically 
designed to address the drainage problems found in 
commercial kitchens. The grease pack is highly developed 
and with powerful Bio-Enzymatic solution, it deals with fats, 
oil and grease leaving staff free to run the kitchen. Grease 
pack maintains free running drains, decreases odours and 
avoids blockages. Helps food service operators meet with 
legislative demands. Grease pack refills are very easy to 
store, handle and change. No water or electrical 
connections. Easy to install, use and to maintain. An 
effective environmentally friendly commercial solution. 
 
Grease pack bio maintenance system. 

Product:             Code: 

Cahors                        TP1115 
Cahors                        TP1116 
 

Technical Detail: 

GreasePak Bio-Enzymatic Fluid 
 
3 x 5L boxes of dosing fluid supplied in a master box (on standard dosing, master box 
is approximately 3-months supply) 
 
• Multi Strain Grease Degrader (MSGD), contained in a 5-litre box • MSGD is very 
efficient in the degrading of FOGs • Highly effective and environmentally friendly • 
Class 1, Bio-degradable, non-hazardous product • Easy to store 
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