
 
 
 

 

Frontline International’s Used Cooking Oil Pump Station 
Keeps Kitchens Safe, Clean 

Mounted near FOG generation, it closes the gap to far away tanks 
 

February 4, 2026—There is a safe, clean method for transferring used cooking oil even when a kitchen’s 
containment tank is located far away from the fryer. Frontline International’s Used Cooking Oil Pump 
Station can be mounted on a wall, floor, or even in the ceiling near the FOG-generating equipment. It safely 
moves fats, oils, and grease to a remote containment tank via a trunk line running from the top of the pump 
station to a valve on the tank.   
 
The stainless-steel nozzle connects to a high-temperature, spring-loaded suction hose. This enables clean 
and thorough transfer of used shortening or fats from the fryer vat, convection oven, rotisserie, and more.  
 
It’s also ideal for extracting fryer oil when the fryer lacks a built-in filtration pump. A permanent strainer is 
integrated at the end of the suction nozzle to protect the pump and plumbing from debris in the fats. 
 
For comprehensive control, an optional, user-friendly control panel conveniently located near the pump 
station enables seamless pump operation. It also monitors the containment tank’s condition, displays oil 
level, and manages the overflow protection system to prevent spills and ensure safe operation. It is 
compatible with digital automation and data collection systems to maximize profits from FOG collection 
for recycling.  
 
For more information, visit www.frontlineii.com. 
 
About Frontline International 

Frontline International, Inc. designs, manufactures, and distributes superior commercial foodservice 
equipment for the storage, handling, and disposal of cooking oil. Customers own their own equipment, 
negotiate their own oil rebates, and have the freedom to choose their own oil vendors. The company also 
offers turnkey oil management under its OilCare® bundled services program. For more information, contact 
Frontline International, Inc. at 187 Ascot Parkway, Cuyahoga Falls, OH 44223. Phone: +1 330-861-1100. 
Toll free: 1-877-776-1100. Web: http://www.frontlineii.com. Email: info@frontlineii.com. 
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Christina Campbell: 216.579.6100 ext. 8 
e-mail: christina@CunninghamBaron.com 
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