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Windmill Drain and Grease
Trap Maintainer - Biological
Drain and Grease Trap Opener
- 5L

Variant code: 06-785

Windmill Drain and Grease Trap Maintainer is a
biological drain maintainer designed to deliver 
effective breakdown of grease, fats and organic
waste within drainage systems. As part of the
Windmill professional cleaning range, it provides a
reliable solution for maintaining free-flowing drains
and reducing the risk of blockages in commercial
and industrial environments.

The formulation uses biological and enzyme-
based technology to digest organic matter,
including fats, oils and grease (FOG), helping to
prevent build-up within pipes and grease traps. By
targeting the source of blockages, it supports
ongoing system efficiency while also helping to
control unpleasant odours commonly associated
with drainage systems.

Designed for routine maintenance, the product
works over time to keep pipework clean and
operational, reducing the need for reactive drain
clearing. It is suitable for use in grease traps, drains
and waste systems, making it ideal for
environments such as kitchens and food
preparation areas where grease accumulation is
common.

Product Features

Biological drain and grease trap
maintainer
Breaks down fats, oils, grease and
organic waste
Helps prevent blockages and build-up
Provides ongoing odour control
Suitable for drains and grease traps
Designed for routine maintenance use

Product Benefits

Maintains free-flowing drainage systems
Reduces risk of costly blockages
Controls unpleasant odours at source
Minimises need for emergency drain
clearing
Supports efficient system performance
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Suitable for regular preventative
maintenance

Technical Characteristics

Biological and enzyme-based formulation
Designed for use in drainage and waste
systems
Suitable for grease traps and pipework
Applied neat or diluted depending on
application
Compatible with routine maintenance
schedules
Use in accordance with manufacturer
guidelines

Applications

Windmill Drain and Grease Trap Maintainer is
suitable for use in commercial kitchens,
restaurants, food processing areas, hospitality
venues and industrial facilities. It is particularly
effective in environments where grease and
organic waste accumulation can lead to
blockages and odours. Its biological action makes
it ideal for maintaining clean, efficient drainage
systems through regular preventative use.

 

Property Value

Fragrance Characteristic

pH 8.5

Colour Light Yellow

Area of Use Drain lines and grease traps in kitchens, restaurants and other food premises.

CLP corrosive

How to Use
Pour directly into the drain or grease tap. Daily dosage is based on the volume of traffic through the
food preparation area.
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