
 Pests that infect food-prep zones, dining areas, 
and food supplies with bacteria

 Pathogens that spread aerosol, foodborne and 
waterborne diseases

 Sewage Odors and backflow that affects your 
reputation and supplies 

 Toxic Gasses that cause health risks for 
customers and staff

 Hygiene and Sanitation Risks costing 
detrimental monetary and reputation loss

What Are Your
Restaurant Drains Letting in?

 Proactive protection from All Sewer Contaminants

 Easy Installment or Removal by anyone in 
seconds

 Eliminate vulnerability to water evaporation 
affecting service

 Requires Zero water or chemicals 

 Maintenance-Free

 Saves you from unneeded expenses 

 Elevates Sanitation as a HACCP certified product

The Green Drain
Advantage:

Unprotect Restaurant drain’s only defense is water, and as COVID-19 reduces your restaurant's use this water barrier 
evaporates. Allowing dangerous Pathogens, Pests, and Toxic Gasses to infiltrate and spread. Making it more important 

than ever to be proactive in drain protection.

RESTAURANT
DRAINAGE SYSTEMS

an Overlooked Source of Serious Health
and Safety Risks






