
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

• Reduces organic fat and oil accumulation in grease traps 

• Stops and clears blockages caused by fatty oil buildup 

• Prevents scum buildup 

• Improves flow in pipe drainage 

• Controls foul odours 

 

 

 

 

 

 

BIOZYMES 1030 
 GREASE TRAP AND DRAIN OPENER 
 

 

Biozymes 1030 Grease Trap and Drain Opener consists of a collective blend of enzyme producing microbes that 

provide effective cleaning and odour control for grease traps 

 

Biozymes 1030 Grease Trap and Drain Opener loosens and liquifies grease deposits and speeds up 

biodegradation 

 

Biozymes 1030 Grease Trap and Drain Opener is effective, easy to apply, and safe for the environment  
 

 

BENEFITS 

                   

    

 
SAFE ENVIRONMENTAL SOLUTIONS 

UNLOCK THE MAGIC OF NATURE WITH BIOZYMES 1030 
 



 

 

 

 

For optimal performance, clean out grease trap prior to initial dosing of Biozymes 1030 
For best results apply product to drain at the end of each working day 
Apply Biozymes 1030 to any drain that has foul odours or where water flow is impeded 

 
 

 
 
 

DO NOT FREEZE! Store in a cool and dry location. Do not inhale mists. Avoid excessive skin contact. 
 

   See SDS For More Information   
 

 
Physical Form    Liquid 
Colour     Blue 
Stability    Up to 2 years 
pH     7.0 – 7.5 
Nutrient Content   Biological nutrients and stimulants 
Bacteria Count   75 million/ml 

                                      
          

                      
            GREASE TRAP SIZE    INITIAL DOSAGE                                    MAINTENANCE 

                          50 to 200 gallons                                 500 ml                                           350 – 500 ml / day 

250 – 500 gallons                      1 Liter                                            500 – 650 ml / day    

 

 

• 4 x 4L Jugs 

• 20L pail 
 
 
 
 
 
 

  
 
 

                                               

 
 

Copyright 2018. The details of our products are given completely free of undertaking. Since their application lies outside our control, we cannot accept any liability  
for the results. User shall determine the suitability of the product for its intended use, and user assumes all risk and liability whatsoever in connection therewith. 

 

 

         Manufacturing Facility:                              Contact Information:                              Websites: 

         1450 Government Road, West                   T: 1 (416) 479-9151                                 www.vappro.com 

         Kirkland Lake, ON                                       F: 1 (888) 317-1993                                 www.vappro.ca 

         P2N 2E9                                                       E: magna@vappro.com 

DRAINS 

GREASE TRAPS 

RECOMMENDED DOSAGE FOR RESTAURANTS 

AVAILABLE PACKAGING 

PRODUCT CHARACTERISTICS  


