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3925ALT03 (3”) | 3935A04(4”) | 3950804 (4”)
US Gallons Per Minute - GPM (L/Sec) 7 (0.44) 10(063) | 15(094 | 200126 | 2510 (1.6) 25 (1.6) 35 (22) 50 (3.2) 75 474 | 100 (63)
Grease Capacity Min - Ib (kg) 14 (6.35) 20007 | 30036 | 400181 | 50 (2268 | 50 (2268) 70 (31.8) | 100 (45.4) | 150 (68.2) | 200 (90.8)
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o ; 12.96 gal 12.96 gal 12.96 gal 21.6 gal 189 gal 39.4 gal 39.4gal 52.0 gal 158 gal 257 gal
Liquid Capacity (49.061) (4906L) | (49.06L) (8181) (71.541) (149.11) (149.11) (1971) (598L) (731
R e T hZ 7 7 72 g 2"(3925A1T02) | 37(3935A03) | 37(3950A03) I I
Connection size (mechanical joint only) 3(3925AT03) | 4°(3935h04) | 4" (3950004)

* Not evaluated to breakdown capacity (PDI-G101)

Grease Capacity Min - Ib (kg): Industry minimum grease capacity based on GPM flow rate. Requires minimum 2 Ib of grease capacity for each GPM of flow.
Grease Capacity Actual - b (kg): Actual capacity at breakdown when tested to ASME A112.14.3 / NSFES 15741 as indicated.
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“Given the choice we prefer Endura Interceptors. They are easy to transport and handle on site even

when we use a 50gpm model. Working with a large metal unit is at least a two man job and when you

are in a pit trying to line up drains and adjust levels there is just no contest. Better still our client gets

a superior field proven product. Endura is a win-win!”

- Marc Benoit, Plumtech Plumbing

PDI & MEA 160-08-E

Approved - IAPMO Listed*
*No IAPMO listing for 15 GPM Interceptors

Airtight

EZ - Open Silicone Seal

Latching System

“ U.S. Patent #: 7,011,752
CAN. Patent #: 2,299,134

*Patented
Removable
Baffle Design

Air Intake
Flow Control

Device (FCD)

Uses Standard
Mechanical Couplings

Flow Control Device inciudea

limits the unit to its rated capacity allowing enough
time for grease separation to take place inside the
interceptor. The FCD also introduces air, a vital

part of interceptor function and efficiency.

Grease Interceptor

What makes the Endura
a better interceptor?

«;&M’Vf% The one piece tank, like the internal
1 components, is injection molded in

° ¢ engineered thermoplastic. This means it
Yea® s lightweight, easy to install and will last!
Guaranteed for 10 years, Endura offers installers and
restaurant owners the best value and performance
on the market today.

New! Compact 7,
10 & 15 GPM Models!

Performance in a smaller footprint!

The Grease Interceptor line now includes 7gpm &
10gpm models with our 15gpm model moving to
the same compact platform. All new models use
a development of our patented baffle system to
enhance separation performance at low

Se
mi- recessed flow rates.

Q‘Q ASME oron-flog = ASME '*W)%
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For those tight on-floor
applications where
space is at a premium

Keéndura
Lo-PRO

Based on the same dimensional footprint More importantly internal components can
as our successful 35gpm and 50gpm be removed in less than 6” of additional
Endura® models, this latest 25gpm clearance making this unit a truly low
addition has an overall height of just 11 profile solution designed with a smooth

SSRAN,
?1 OQ.) A s sp inches, and still meets the requirements  outer surface for easy cleaning.
“ Y ) C of ASME A112.14.3,
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-ﬁendura Solids »e<u=InLine

AR f"-“* |nterCeptor Water Drain Stra|ﬂer

Endura® now with Prevents
and debris

solids management anadebris  food debris
capability! sink, basin or from ente”ng

appliances
: the grease
The Solids Interceptor interceptor
uses the compact tank and

contains the Solids Basket
Accessory with dual filtration A~ 360°
Range

Waste water

screens. The basket and
screens are both easy to
remove and clean.

Strainer
traps solids

£\

1GC-225-06

Installed on individual sink wastes
in kitchen and sanitary applications,

the Endura® Inline Drain Strainer (IDS) prevents food debiris, hair,
lint and similar solid material from entering the drainage system,
causing restriction and blockage. Help maintain the effectiveness
of your grease interceptor by installing Endura IDS.

Available in ABS or PVC

mUm X l Load Rated Cover.
¥ >
Grease Interceptor | =

Qdorgé]

Also available as stand alone
Solids Basket Accessory...

The stand alone Solids Basket Accessory

can be fitted directly in to your Endura grease
interceptor in place of the inlet baffle
enhancing the grease interceptors performance.

Multi-User input was key in the

Watertight Cut to Suit
ura kXLId#rBa development of the Endura XL models Do Gasketed
Extensi
XLIDD Taking our product experience, manufacturing and distribution Xlgfs':srlso 1

expertise, we blended this with the operational needs of
the industry. We worked hard to ensure that whatever
your interaction with Endura XL, IPEX has made Grease

Management easy for you!
9 yioryol R eadly

@ O

G-101

Air
", Balance/F 1.
ﬂ Sampling 'S
Cap

ASMEATI 1434 CSABABLA "ﬂ

Balanced Alr

1 Zinternaly Separatlon
i i}' Flow; ""'}Zone 355
Yoontrolr e

Pre-Plumbed
Outlet Options

r
Manual g 'D;}Iamlclnlet
Lifting/Points ] "= ;¥ Baffle

‘ lefuser
'a Ramp Solids
! RetentionArea

“I hate wasting money. Our restaurants
had metal units installed in the floor. Between
the corrosive soils, salts and grease, we were
replacing baffles and tanks every few years. The
Endura® saves money, hassle and best of all is
- Gary Tremblay, Boston Pizza

Molded Tie
Down Points

« Patents Pending

odor free!”



