
Unique Solution to Breakdown Fats, Oils, and Grease (F.O.G.)

1. Existing systems where our Encapsulation Technology is not introduced, indigenous bacteria

     (existing, often lethargic) are not yet effective against the complex molecule structure.

2. Once our Encapsulation Technology is introduced, a protected ecosystem

     (like a bubble) is created where fractionalization starts the process of

     breaking down complex molecular structures to smaller ones so the

     indigenous bacteria can eliminate organics more efficiently.

3. Indigenous bacteria ingest our proprietary bio-stimulant and will consume

    the broken-down complex molecules more efficiently.

4. Encapsulated by the product’s design, the perfect protected ecosystem is created

    using our simplified solution allowing stimulated indigenous bacteria to thrive, while

    eliminating F.O.G.’s resulting in the release of CO2 and H2O.
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In lay-person terms, your F.O.G.’s are broken down and placed in “ping-pong balls” so that they can naturally degrade without sticking to themselves or surfaces.


