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All commercial kitchens can be characterized 

as a hazardous working environment – they are 

extremely busy with the potential for wet and 

greasy floors due to the abundance of fluids  

in both cooking and cleaning and they are hot!  

In combination these factors may affect both 

food hygiene and health & safety aspects  

of the kitchen. Efficient drainage is one of the 

fundamental requirements; operationally it helps 

prevent accidents; hygienically, it is embodied  

in European Law-EC 852 – the hygiene 

of foodstuffs.

ACO is a global producer and supplier 

of stainless steel drainage products for 

commercial kitchens. All products are 

developed and produced with 

an uncompromising commitment to health, 

safety & hygiene. More than 60 years 

of drainage experience makes ACO the 

worldclass supplier of drainage systems.
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ACO drainage was originally specified by the 

design consultant on our project for standard 

gullies, however drainage channels, and a large 

washdown grating were then specifically designed 

and flown in for our scheme. As an In-flight 

Production Kitchen the correct drainage and 

hygiene requirements are very important to us. 

Our facility has been operational 7 days per week 

for a number of years now and the ACO products 

have stood up well to the harsh In-flight, and 

African climate. We have been very pleased with 

the specification and the ACO products.

Andreas Müller
Executive Chef of “Alte Meierei” 

Rendsburg, Germany

The ACO Food Waste Disposal System “Waste 

Jet” provides additional hygienic value for our 

daily kitchen operation. Due to the short removal 

methods through the food waste disposal unit, 

there are no problems with lost food scraps on 

the floor any longer. 

Furthermore, even outside the building we 

cannot detect smell anymore, since the typical 

bio-waste containers have been removed from 

the earlier designated location. 

The operation of the system is fully-automated. 

If the maximum volume of the storage tank 

is reached, a signal device in our Building 

Monitoring System reminds us in time to inform 

the recycling company.

Thus, the above mentioned features of the ACO 

“Waste Jet” System really add to our prestige 

when it comes to hygienic safety and liability.

Duncan Hepburn
Hepburn Associates 

(FCSI Food Service Consultant) 

United Kingdom

Having worked with and specified ACO products 

over a number of years I have been impressed 

with the design features, improvements and 

thoughts put into a simple “hole in the ground” 

to ensure that the waste water flows in the right 

direction, there are minimal dirt traps, and that 

the product is built to last. I would be happy to 

recommend ACO drainage as a solution for any 

food service operation. 

ACO. The future 
of drainage.



Storage area
Food storage areas will require occasional clean 

down as part of either a planned program or in 

case of spillage. In many cases capacity of the 

floor drain need only accommodate low flows. 

The choice between channel and gully  

is dependent on the nature of the operation, 

gullies may be preferred but where box channels 

are used, a narrow, shallow system with a build 

in gradient is advantageous. Ideally the drainage 

unit will be accessible allowing water to be 

directed to it, and enabling easy cleaning and 

maintenance of the drain itself. Gratings should 

be removable, but also allow mobile racks and 

goods trollies to travel easily over the system.

Where Cold Storage rooms as used (coldrooms) 

local drainage is required for the evaporator 

condensate water to be discharged. The ideal 

solution is an adjacent drainage gully complete 

with a tundish to prevent splashes. 

Preparation area
The preparation of food involves washing, paring 

or peeling, cutting, trimming or shaping. All 

these operations produce food debris, many use 

water either in automated machinery or manually 

in a sink. Drainage layout should ensure efficient 

surface water removal – centrally located box 

channels allow water interception along their 

length and have the benefit of simple one way 

floor gradients. The box channel’s narrow section 

may also aid staff safety and comfort as it is less 

likely to be stood on. Dependant up the size and 

nature of the operation box channels may be 

required at entrance way thresholds to prevent 

the transfer of water to corridors and other 

areas, thus reducing the risk of slips & falls.

Well designed systems should have:

 Debris filter at outlet

 Easily removable gratings

 Easily removable foul air trap

Ladder gratings are ideal for the high point loads 

that might be imposed in these areas.

Kitchen
The busy heart of the kitchen, where potentially 

most slips & falls can occur, requires the 

strategic positioning of floor drainage to aid 

in the removal of water that is being used 

in, or discharged from specialist cooking 

equipment such as Bratt Pans, Boiling Pans and 

Combination Ovens. 

The sizing and positioning of box and tray 

channels, tundishes or gullies for these 

appliances should be coordinated with the 

specialist designers or equipment manufacturers 

in order to prevent splashing of water, oil and 

food debris on to the surrounding surfaces.

The perimeter of the main cooking area may 

also benefit from the strategic location of smaller 

gullies to facilitate the cleaning of the facility at 

the end of the cooking period. A smaller kitchen, 

where production volumes are not so high, may 

rely solely on such a drainage layout. 

Well designed systems should have:

 Volume capacity sized to cope with appliance  

 discharge

 Debris filter at outlet

 Easily removable non slip gratings

 Easily removable foul air trap

Ladder gratings are ideal for the high point loads 

that might be imposed in these areas.

All these drainage points collecting wastewater 

occurring during the food processing are usually 

connected to grease separators.

Ware washing operations involve the removal 

of residual food, racking, pre-soaking, rinsing 

and washing stages. Care must be taken to 

reduce the build up of fats oils and grease in 

drainage plumbing and simply wiping off food 

residues can have a dramatic impact on the 

overall system. Floor drainage also features 

predominantly in these areas, specifically in front 

of larger conveyor or “flight” type washers, but 

equally centrally to any dishwash or potwash 

area, as these rooms are traditionally the wettest 

in the kitchen operation.

 Box channel runs are useful in front  

 of “flight” type dishwashers

 Wastewater should be treated for removal  

 of fats, oils and grease

 Wastewater should be treated for removal  

 of food debris

Wastewater with fats, oils and grease (FOGs) 

from dish washers or drained via channels and 

gullies installed in commercial kitchens can 

cause pipe blockages, corrosion and ultimately 

malfunction of public sewage networks. 

These risks give rise to considerable water 

damage and repair costs – not to mention the 

hygienic and environmental issues resulting 

in flooding of the food preparation area and 

the increased potential for rodent infestation. 

ACO grease separators solve these problems 

with an effective functional principle of gravity 

separation.

Food scraps and organic or vegetable relicts of 

the preparation process must not be drained 

via channels or gullies for similar reasons to 

wastewater containing FOGs. To meet highest 

hygienic standards, operators of modern 

commercial kitchens demand the installation 

of food waste disposal systems to avoid cross 

contamination and the occurrence of unpleasant 

smell. The food waste disposal system ACO 

Waste Jet can be applied with several input 

stations. Each input stations is equipped 

with its own macerator to avoid the risk of 

downtime compared to systems with centralized 

maceration.

  Storage and preparation   Production area   Washing and disposal area

  ACO gullies
With 3 body sizes, this range caters for various 

flow rates and construction requirements 

including shallow construction depths and 

applications where preventative fire measures 

are required. Hygienically, the new gully range 

excels: it incorporates many hygienic features 

required of food processing equipment – 

surpassing any requirement for a drainage 

product. Certified to EN 1253.

  ACO tray channels
High capacity channels that offer exceptional 

control for large volumes of fluid. This range 

is ideal for large tilting kettles or other 

applications where considerable volumes may 

be discharged quickly. All tray channel systems 

are designed with a built in gradient and 

certified to EN 1253.

  ACO slot and box channels
Our modular range with standardised 20, 

125 and 200 mm widths provides a most 

versatile system with off-the-shelf availability. 

Accessories such as corner units and choice of 

numerous grating make this system perfect for 

a wide range of applications. Certified to  

EN 1433, CE marked.

  ACO pipe
Stainless steel push-fit pipe system designed 

for grey or black water. ACO pipe offers  

40+ years product life thanks to stainless steel 

material. Easy installation and handling on 

site is ensured by push-fit assembly. ACO pipe 

is more hygienic, robust and durable when 

compared to plastic pipes systems for gravity 

and vacuum drainage.

  ACO grease separators
A comprehensive range addresses all size 

requirements within the EN 1825 specification, 

with performance at or beyond the Standard’s 

requirement. Critically, our separators can be 

specified with varying degrees of sophistication: 

grease removal and cleaning maintenance can 

be automated, minimising disruption in the busy 

catering environment. Certified to EN 1825, 

CE marked. separators are tested and certified 

according to EN 1825 and therefore CE marked.

  ACO waste disposal systems
The ACO Waste-Jet system combines collection, 

processing and disposal all in one system: the 

shredded food waste moves from the collection 

sta tions to the wet waste collection system 

using low pressure suction, once there the food 

waste is prepared for further treatment and to 

allow easy removal by recycling companies, 

by extracting its moisture. In bio-gas systems 

further ecologically benign conversion into sec-

ondary raw materials takes place. 

  ACO lifting stations
Lifting plants are used when the grease 

separator is installed below the backflow level. 

EN 1825 requires a twin pump system to 

improve overall system reliability.

  ACO access covers
Provide quick and easy access cto underground 

services and enable decorative floor finishes to 

be maintained with minimal interference. ACO 

access covers are available in different load 

classes. They are watertight,  odourtight and 

certified to EN 1253-4 and EN 124. 

   Products

ACO gully ACO pipe ACO pipeACO tray channel ACO gullyACO box channel

ACO gully 157
ACO pipe

ACO box channel 125

ACO gully ACO grease separator ACO pipe

ACO tray channel 300×2000  ACO pipe ACO box channel 125

ACO gully 157ACO pipe

ACO gully 218

Watch the video on YouTube

  ACO focus on three 
principle attributes  
in product conception 
and design

Hygienic design features

Safety features

Durability and functionality features

Hygiene design features
 Appropriate materials (corrosion resistant  

 in aggressive environments)

 Accessibility for cleaning

 Minimisation of bacteria traps

 Easy food debris collection and removal

 Designed with maintenance in mind

 Protection against odour and backflow

Safety features
 Slip resistant surfaces

 Efficient surface water removal

 Products specific to kitchen equipment type

 Robust and durable to allow regular  

 maintenance

Durability and functionality features
 Self draining gradients

 Optimal surface area to flow rate where  

 high interception is required

 Rapid, semi-bespoke design service

 Accessibility to on-going drain line

 Fully pickle passivated to control corrosion

  Tested and certified to EN 1253 (gullies and 

tray channels) and EN 1433 (slot and box 

channels)

 Fat and grease removal to EN 1825

Stainless steel has the following 
unique advantages
 Coefficient of linear expansion similar  

 to concrete

 Highly corrosion resistant

 Non-porous, easy to clean and disinfect

 Aesthetically pleasing

 Resistant to temperature extremes and  

 thermal shock

 100% recyclable material

All ACO products are manufactu-
red from austenitic stainless steel 
grades 1.4301 (304) or 1.4404 
(316L) to EN 10088.


