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GREASEBUSTER SOLUTIONS
Committed to providing the most efficient

grease removal system in the United States

Automated Filtration 
System

Grease Extraction
Machine

Purchase Options: Purchase or monthly finance options are available

Many municipalities are banning unsightly outdoor grease barrels, 
the GreaseBuster is a good solution!

Purchase Options: Purchase or monthly finance options are available

Handling of hot cooking oil is the #1 cause of Workers Comp claims in 
commercial kitchens. With the GreaseBuster, this exposure goes away.

Many municipalities are banning unsightly outdoor grease barrels, 
the GreaseBuster is a good solution!

Model GB-75
 
 

Model GB-75
75 gallon capacity

W - 24”  H - 47 1/2”  L - 37 1/2”

Model GB-110Model GB-110
110 gallon capacity

W - 24”  H - 47 1/2”  L - 48”

Filtration Savings
 IF NOT CURRENTLY IF CURRENTLY FILTERING
  FILTERING WITH PAPER PROJECTED ANNUAL GROSS SAVINGS

BASED ON THREE 50 LB FRYERS

 Change Oil: Twice Weekly  
 Cost/Lb/Oil.......... $0.645  
 Annual Oil Cost.......... $10,062.00  
 Monthly Oil Cost.......... $838.50  
 30% Savings.......... $3,018.60 /yr
 50% Savings.......... $5,031.00 /yr

Automated Filtration System

Grease Extraction Machine

FILTRATION MACHINE DIMENSIONS:  
Height 38”   Width 26”   Length 28”

6239 Danbury Lane
Dallas, Texas 75214

(972) 850-6590

info@greasebustersolutions.com



GreaseBuster’s Grease Extraction Machine

Our goal was to develop a self-contained 
extraction machine that was safe, 
cost-effective, and sanitary.

The GB is a portable, self-contained hot cooking oil 
extraction machine designed for one person to safely 
and quickly extract hot oil from fryolators for temporary 
storage. There are two models available - a 75 gallon 

and a 110 gallon unit - both of which roll on large 
locking casters. The GB is emptied via a quick-connect 
adapter which your collection company attaches to their 
pump truck for extraction.

CLEANLINESS

Outdoor used cooking oil containers are 
unsightly, smelly, and present a poor image to 
your customers. Eliminate stains from spills in 
the kitchen. Spills attract pests and pose a 
health and safety risk.

IMPROVES SAFETY

Eliminates potential for burns while 
manually draining and transporting 
hot used cooking oil to outside 
containers. Eliminates potential for 
slips and falls from spillage. Work-
ers' Compensation claims reduced 
because of increased safety. EFFICIENCY

Hot cooking oil is extracted from a 50 lb. 
fryer in 45 seconds. There is no fryer 
downtime or need to allow the oil to cool. 
Simply rolling the GB into place reduces 
the process of transporting and "heaving"the 
hot cooking oil into an outside container. 
Improves Morale: Manually draining, 
transporting and heaving the hot  cooking 
oil is a smelly/dirty job no one likes to do. 
Employees have higher morale with these 
duties eliminated and higher morale 
translates into less employee turnover.

PORTABILITY

Requires no building modifications or 
special plumbing. No internal or 
external plumbing is required. Other 
disposal products require a pipe 
connected to the fryers for oil 
drainage. Piping is expensive to 
install and prone to clogging thereby 
causing downtime and repair 
expense. Provides flexibility to 
rearrange the kitchen for better 
efficiency.

GreaseBuster’s Automated Filtration System

Unwanted particles and contami-
nants are trapped in the filter’s 
micro-porous structure without 
chemically altering the cooking oil.

The AFS is a mobile Cooking Oil Filtration System that can quickly extract, filter and 
return the Hot Oil to the fryer within minutes. The daily filtration of hot oil will maintain 
the quality of your oil much longer thereby reducing your oil costs and providing many 
side benefits as well.

SAVINGS
Daily filtering can produce savings up to 50% or more 
if you do not filter at all. Savings of up to 30% or more 
can be achieved if you currently filter daily with paper. 
Replacing oil less often translates into higher profits for 
your kitchen. Many kitchens with three fryers will realize 
break even savings in under two years. The savings 
can become immediate if you finance the unit with one 
of our popular plans. The savings in oil costs can be 
greater than your monthly rental payment, and the 
difference is your monthly profit!

SPEED
With our pump system, the entire cycle is complete 
within five minutes per fryer. Customers will use systems if 
they are fast and easy – the AFS accomplishes the task 
with ease.

MOBILITY
No expensive retrofitting of existing equipment is 
required. The AFS rolls like a baby-carriage. It rolls on 
locking swivel casters so it can maneuver into tight 
spots. It can be easily stored in a remote area.

SAFETY
The AFS uses an ingenious tilt-switch which requires the 
operator to point the wand downward for the motor to 
operate. The motor quickly shuts off if lifted beyond 
parallel. The carbon pads are all NSF certified and 
have been in use for years in the industry.

PROBLEM
1  The cost of cooking oil is increasing - this is especially due to the consumer 

desire for zero trans fat oil.
2  Quality of cooking oil degrades with use. Contaminants and particulates from 

the frying foods can quickly degrade the quality of oil. Poorer quality oil means 
poorer taste, texture and presentation of food. 

SOLUTION
Filter the cooking oil. Don’t change the oil more frequently to maintain 
quality. It is less expensive and faster to filter the oil daily with the AFS. The 
economic payback is surprisingly quick – while enhancing food quality. 

HOW DOES IT WORK?
1  The filtration mechanism utilizes an extremely dense matrix pad of Activated 

Carbon-Cellulose to trap and absorb impurities as the oil passes through.  
Particulates, odors and off-flavors are removed from the oil through this process. 

2  The AFS uses a pump to extract the hot oil from the fryer within minutes and 
then temporarily stores the oil in a reservoir. The flow is then reversed as the oil 
passes through the Carbon pad and back into the fryer.

3  Many kitchens currently filter oil through a Paper filter. Paper filters oil down to 
75 microns, removing many of the floating particles in the oil. The carbon pad, 
however, is much more effective, filtering down to .5 of 1 micron. This 
significantly increased level of filtration translates into longevity and savings.

4  With daily filtration and removal of impurities, the oil maintains its quality longer.

With our filtration system, the oil is 
changed based on color instead of 
relying on a schedule. You can 
confidently keep using the oil until our 
test kit shows you it’s past its prime. 

The filter cage opens easily and the 
pre-cut carbon filters pop into place 
on the corrugated grate. A sturdy, 
easy to secure frame holds every-
thing in place.

Unfiltered oil is easily transported to 
the machine via insulated hose. The 
pump sucks the hot oil through the 
wand and into the temoporary 
reservoir.

The pump pulls the oil through the 
activated carbon pad and freshly 
filtered oil is returned to the fryer 
without risk of spills or burning.

Our system is designed with safety 
first in mind. A tilt-switch mechanism 
immediately stops the pump when 
the wand strays, avoiding accidental 
spraying or spilling.

The oil travels through a separate channel 
inside, allowing the handle to remain 
comfortable to the touch.

The nozzle has a safety screen to keep out 
large objects.




