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To Whom It Concerns: 

Elemental Impact worked closely with Jay Parikh, Compliance Solutions International president, 
on orchestrating an independent restaurant pilot report to substantiate the economic and 
environmental savings when Grease Lock Filters are used in kitchen exhaust systems.  For the 
pilot, three restaurants installed the GLF system for an eight-week trial period and were closely 
monitored throughout the pilot period. 

Proactive in nature, the disposable GLF are placed in front of the kitchen exhaust system baffle 
filters and collect grease particulates from kitchen cooking prior to entering the exhaust 
system.  Thus, grease build-up is significantly reduced on the baffle filters, within the exhaust 
duct system and on the roof surrounding the ventilation area. 

Ei Partner Ellis Fibre manufactures the patented GLF and fully supported the three-restaurant 
pilot. 

The following comprehensive report documents the impressive water, chemical and labor 
savings experienced by the participating restaurants.  In each case, the restaurant’s bottom line 
improved by using GLF due to reduced cleaning of the baffle filters and the entire kitchen 
exhaust system. 

In addition to the documented labor, water and chemical savings in the report, the facility 
experiences reduced fire risk and repairs & maintenance due to less grease accumulation within 
the exhaust system and the roof ventilation area.   

GLF create a scenario where the foodservice operator’s bottom line, the community and the 
environment WIN! 

Sincerely, 

Holly  Elmore 
Elemental Impact 
Founder & CEO 
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Executive Summary 
 
Local and federal regulations require the food service industry to monitor the grease buildup in 
commercial kitchen exhaust systems to reduce the fire risk in the facility.  According to the National Fire 
Protection Association (NFPA) November, 2012 report on Structure Fires in Eating and Drinking 
Establishments, during 2006-2010, an estimated average of 7,640 structure fires in eating and drinking 
establishments were reported to U.S. fire departments per year.  Associated annual losses of 2 civilian 
deaths, 115 civilian injuries, and $246 million in property damage were reported.  
 
All commercial kitchens are required by the various State authorities to adhere to certain codes and 
standards adopted by the individual State.   Every State has adopted either the NFPA-96, the 
International Mechanical Code, or the Uniform Mechanical Code, with or without deviations, as the 
relevant code that pertains to commercial kitchens.  Per these codes, all commercial kitchens must install 
and maintain an exhaust system for the purpose of evacuating heat, grease effluent, moisture and smoke 
from the cooking area.   
 
These exhaust systems must then be monitored and maintained in accordance with the code to prevent 
excessive buildup of grease effluent inside the entire exhaust system, which includes the hood, baffle 
filters, duct, and exhaust fan.  Grease effluent can build up inside these areas rapidly and provide a fuel 
source in the event of a fire in the exhaust system.  The codes require the frequency of inspections 
depending on the cooking equipment used and also the volume of cooking.  Most restaurant operators 
are required to inspect the exhaust systems monthly or quarterly, and usually with each inspection a 
cleaning may be required.  
 
Traditionally, the methods used by the food service industry to manage the kitchen exhaust system 
grease buildup are reactive: accumulated grease is periodically cleaned from the entire exhaust system, 
including the hood and duct leading to the roof or external wall.  Additionally, the baffle-type grease 
filters (also referred to as metal baffle filters or baffle filters) require frequent cleanings, usually daily or 
multiple times per week. 
 
A substantial amount of water is used in cleaning the baffle filters. Water is also used in cleaning the 
exhaust system on a regular basis. Chemicals and labor are used in these cleanings as well. These 
cleanings generate significant amounts of wastewater, which also carries the chemicals. Use of water, 
chemicals, and labor in these cleanings, and treatment of the resulting wastewater, costs substantially. 
 
This report examines the economic and environmental benefits of the Grease Lock System (GLS), which 
use patented disposable grease removal devices called Grease Lock Filters (GLFs), which proactively 
capture grease before it enters the exhaust system.  Fire risk in commercial kitchens is reduced due to 
the minimized fuel source inside the exhaust systems.  The report confirms significant reductions in water 
consumption and chemical usage along with associated cost-savings and the impact of less greasy, 
chemical-filled discharge in the municipal wastewater systems. According to the Safety Data Sheet for 
one of the cleaning products used, it is dangerous, corrosive, and very toxic to aquatic organisms, causes 
burns, and its contact with soil, waterways, drains and sewers is to be avoided. 
 

This report documents the results from three GLS pilots in a cross-section of commercial kitchens - a 
Quick Service Restaurant (QSR) serving fried chicken, a high volume QSR restaurant that cooks 
hamburgers and fried food, and an Asian casual dining restaurant that uses woks, fryers and a flat top for 
a variety of foods. 
 
The pilot results confirm the environmental and economic benefits referenced above and summarized in 
the chart below.   Documented benefits are typical for foodservice operators using an exhaust hood of 
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about 20’ in length with an average duct system of around 15 feet in length.  Additional savings are 
expected for kitchens with longer exhaust hoods, and/or longer exhaust ducts having horizontal sections 
in the duct. 

  ¹GF – Grease filter; ²KES - Kitchen exhaust system; ³WW - Wastewater  
 

Introduction 
 
Background 
 
In commercial kitchens, exhaust hoods capture and remove the grease effluent, moisture, heat, smoke, 
and products of combustion generated by the cooking appliances and food during cooking operations. 
Grease filters or grease removal devices are required at the inlet of an exhaust hood to remove the 
grease particulates before entering the hood and traveling through the exhaust system. Most hoods are 
equipped with typical baffle-type grease filters, which are inefficient in removing the grease particulates, 
and primarily function as a flame barrier to prevent flames from penetrating beyond 18” inside the hood.  
 
Grease accumulates in the grease filters and in the exhaust system - hood, grease duct, and exhaust fan - 
and on the kitchen roof. The mechanical & fire codes require regular inspection and cleaning of the 
exhaust system and roof.  
 
In 2009 Ellis Fibre USA introduced the Grease Lock System which uses the GLFs consisting of fiber-based 
filtering media in a multi-stage design. Placed upstream (or in front) of the baffle filters, the GLFs capture 
and remove grease particulates generated during cooking, prior to entering the kitchen exhaust system. 
GLF’s grease particle removal efficiency is 95% to 99% (for 6 to 8 microns particle size), while the grease 
particle removal efficiency of a typical baffle filter for the same size grease particles is 10% to 20%. The 
efficiency for the smaller grease particles of 3 to 5 microns size drops significantly for the baffle filters to 
2% to 6%, while the GLFs remain 58% to 90% efficient (based on independent testing).  
 

The disposable, non-metallic, high efficiency, GLFs keep the baffle filters, hood, duct, exhaust fan, and 
roof cleaner and reduces cleaning frequency.  By contrast, other types of “non-disposable” high efficiency 
grease filters (which are mostly made of metal) require frequent cleanings and do not offer the 
substantial savings of water (usage & wastewater treatment), labor, chemical, and replacement baffle 
filters, associated with reduced baffle filter cleaning.  
 
Objective   
 
The pilot project objectives include three primary goals: (1) quantify the water, chemical, and labor used 
in cleaning the baffle filters, exhaust system and roof in foodservice establishments, and associated 
wastewater and costs, (2) quantify the savings in water, chemical, and labor used in these cleanings, 
reduction in wastewater, and associated cost savings when the GLFs are used in these operations, and (3) 
document the economic and environmental benefits of using the GLFs based on pilot results in a 
comprehensive report.  
 

Average Annual Savings With GLFs – for Water, Chemical, Labor & Total Costs  

Area of 
Interest 

Water, Gallons/Yr. Chemical, Gallons/Yr. 
Labor Used, Hours/Yr.   

or 
No. of Cleaning Services/Yr 

Total Cost, $/Yr 

Baffle GF¹  10,559 121 175 $3,569 

KES² 1,748 1 5 $1,726 

WW³ 12,307 122 - $81 
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Pilot Scope  
 
The pilot project scope was to evaluate GLFs performance when installed in exhaust hoods of three 
existing restaurants.  Savings were anticipated in water (usage & wastewater treatment), chemicals, and 
labor used in baffle filters, exhaust system and roof cleanings.   Establishing a “baseline” of the current 
cleaning practices along with associated water, chemicals, and labor use by the participating restaurants 
was necessary prior to GLFs installation.  GLF performance, defined as grease particulates removal and 
associated reduced baffle filter and kitchen exhaust system cleanings, was monitored during these pilots.  
 

Pilot Plan        
 
A comprehensive list of items was developed to establish a “baseline” of the current water, chemicals, 
and labor use by the participating pilot restaurants. It also included information on the GLF installation, 
and costs of water & wastewater. This information is referred to as “Before Pilot” data (see Appendix A1) 
which includes the following information:  
 
1. Existing kitchen exhaust system (KES) condition -  information on the hoods, baffle filters, cooking 

appliances, exhaust duct & fan, grease accumulation in KES, and the last KES cleaning date  
2. Baffle grease filter cleaning - frequency, water & chemical quantities used, cost of chemical used, and 

labor required to clean the baffle filters 
3. KES cleaning - quantity and cost of water & chemical used, and cost of cleaning & energy used t 
4. GLF installation - the size & number of GLFs installed along with associated costs 
5. Utility costs - which includes costs of water and wastewater where the participating restaurant is 

located, and  
6. Photo documentation - photos of pertinent KES areas at critical pilot stages 
 
GLF performance was documented in “During the Pilot” data (see Appendix A2) which includes the 
following information: 
 
1. GLF replacement timing 
2. Baffle grease filter cleaning timing, quantity & cost of water and chemicals used, and labor required 
3. Photo documentation of pertinent KES areas at critical pilot stages 
 
The following three restaurants participated in these pilots, two in the metro-Atlanta, GA area and one in 
the Dallas, TX area:  
 
1. Kentucky Fried Chicken, (KFC), Winder, GA  (2 Wall Canopy Hoods, 11’ & 12’ long, using a total of 14 

Baffle Filters) 
2. Pei Wei, Atlanta Airport, College Park, GA    (2 Wall Canopy Hoods, each 11’ long, using a total of 14 

Baffle Filters) 
3. Twisted Root Burger Company, Bedford, TX (2 Island- Canopy Hoods, each 8-1/3’ long, using a total of 

10 Baffle Filters) 
 
 The pilots documented eight weeks of GLF performance.  
 
Data Collection   
 
“Before Pilot” data for the respective pilots is documented as follows: 
 

•  Appendix B1 – KFC data gathered on February 18, 2013 
•  Appendix C1 – Pei Wei data gathered on February 20, 2013 
•  Appendix D1 – Twisted Root Burger Company data gathered on March 8, 2013 

3DJH���RI���



  

 
“During Pilot” data was gathered over an eight-week period and documented as follows: 
 

•  Appendix B2 – KFC data gathered beginning February 18, 2013 
•  Appendix C2 – Pei Wei data gathered beginning on February 20, 2013 
•  Appendix D2 – Twisted Root Burger Company data gathered beginning on March 8, 2013 

 
Appendix E includes the “Before Pilot” and “During Pilot” photo documentation for the three restaurants.  
 
Results and Discussion  
   
The three main pilot results are categorized as follows: 
 
1. Baffle grease filter cleaning, which includes: (a) water used & its cost, (b) chemical used & its cost, (c) 

labor used & its cost, and savings realized due to GLF use  
2. KES cleaning, which also includes: (a) water used & its cost, (b) chemical used & its cost, (c) labor 

used & its cost, and savings realized due to GLF use  
3. Wastewater generation which includes water and chemical used in baffle filter & KES cleanings, and 

savings realized due to GLF use   
 
In addition, the GLF reduces fire hazard associated with grease accumulation in the baffle filters, KES, and 
on the roof due to a cleaner exhaust system.   Reduced grease flowing into the KES reduces grease 
effluent discharge into the atmosphere and on surrounding HVAC equipment, such as coils and other 
components, and saves energy used in exhaust fan and other HVAC equipment operation. 
 
Data Analysis 
 
Below are the results for the three GLF restaurant pilots:   
 
KFC   
 
1. Baffle grease filter cleaning: 
 

(a) Water Use & Cost - A total of 14 baffle grease filters are used in 2 hoods in this kitchen. Three 
filters are cleaned every night, by soaking them in a 50-gallon container. Result: about 1,500 
gallons of water used monthly to clean all the filters, or about 18,000 gallons per annum, to 
clean the baffle filters. The Winder, GA water cost (based on the recent utility bills of this 
restaurant) is $0.76/100 gallons. The water cost for cleaning the filters at this KFC is about 
$11.40/month, and $136.80/year.  

(b) Chemical Use & Cost – 0.5 gallon of chemical is used every night to clean 3 filters, which costs 
$2.86/night.   Result: about 183 gallons of chemical is used per year at a cost of $1,030.  

(c) Labor & Cost – 0.5 hour of labor (by 1 person) is used every night to clean 3 filters, which costs 
$4.25/night.  Result: about 183 hours of labor is used per year at a cost of $1,556/year. 

 
2. KES cleaning: 
 

(a) Water Use & Cost - A total of 466 gallons of water was used in cleaning the kitchen exhaust 
system at KFC, which is scheduled every 3 months.  Result: annual estimated KES water usage is 
1864 gallons at $0.76/100 gallons.  The water cost for cleaning the KES is about $3.60/cleaning, 
and $14.2/year.  
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(b) Chemical Use & Cost – About 0.2 gallon of chemical is used to clean the KES at KFC, which costs 
about $9.30/cleaning.  Result: about 0.8 gallon of chemical is used per year to clean the KES at a 
cost of about $37.20.  

(c) Labor/Service & Energy Cost – KFC pays a contractor $325 per KES quarterly cleaning, a $1,300 
annual cost. The energy cost for pressure washing of KES using 1 gal of gasoline each quarter at 
a cost of $3.69, results in about $15/year. 

 
3. Wastewater generation & cost 

 
Total annual wastewater generated at KFC due to exhaust system cleaning is about 19,864 gallons 
(baffle filters: 18,000 gallons; KES: 1864 gallons). The wastewater treatment cost  in Winder, GA is 
$3.84/1,000 gallons (based on the recent restaurant utility bills).  Result:  total annual wastewater 
treatment cost is $76.28 for these cleanings.   
 
The 19,864 gallons of wastewater generated per annum contains 184 gallons of chemicals (baffle 
filters: 183 gallons: KES: 0.80 gallon). 
    

4. GLF Performance 
 
Photos 2 to 4 in Appendix E show the “Before Pilot” hoods, baffle grease filters, fire suppression 
system linkage, duct collar, and the exhaust duct looking up. Grease accumulation was seen in the 
duct collar, on the fire suppression system linkage, and in the exhaust duct. Photos 5 to 7 in  
Appendix E show the “During Pilot” hood, baffle grease filter, and the exhaust duct looking down.  
 
Photos # 5 & 6 were taken during week 4 in the pilot, and show the baffle filter (after the GLF in its 
front removed), and the GLFs, respectively. After 4 weeks, the baffle filter looks as clean as that in 
photo # 2 (which is cleaned every day), and the GLFs do not show the sign of much grease 
accumulation. Photo # 7, taken during pilot week 6, shows minimal grease accumulation on the 
exhaust duct surfaces. 

 
Pei Wei   
 
1. Baffle grease filter cleaning: 
 

(a) Water Use & Cost - A total of 14 baffle grease filters are used in 2 hoods in this kitchen.  The 
filters are cleaned every night, by soaking them in 5 batches of 3 GFs/batch, which uses a total 
of 12 gallons each night to clean all 14 filters. Result: 365 gallons of water used monthly, 4,380 
gallons per annum, to clean the baffle filters at this Pei Wei.   
 
The cost of water for this Atlanta Airport restaurant is based on the City of Atlanta’s published 
water & sewer (wastewater) rates, as advised by the Atlanta airport’s Utilities Manager. The 
Atlanta City Watershed Management Dept.’s published rates for water & wastewater (WW) are 
tiered to promote water (& wastewater) conservation, are for CCF (1 CCF = 100 Cu. Ft. = 758 
gallons), and are as follows:  
 
Water: For 1 to 3 CCF - $2.58/CCF; for 4 to 6 CCF - $5.34/CCF; and for 7 & more CCF - $6.16/CCF 
Wastewater: For 1 to 3 CCF - $9.74/CCF; for 4 to 6 CCF - $13.64/CCF; and for 7 & more CCF - 
$15.69/CCF            
 
Since Pei Wei uses water for other things in addition to cleaning the filters, the water rate of 
$6.16/CCF is used in calculating the water cost, which is $0.81/100 gallons. So, the water cost 
for cleaning the filters at this Pei Wei is about $36/year.  
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(b) Chemical Use & Cost – 0.16 gallon of chemical is used every night to clean all 14 filters, which 

costs $4.06/night. Results: 58 gallons of chemical is used per year at a cost of about $1,482. 
 

(c) Labor & Cost – 0.25 hour of labor (by 1 person) is used every night to clean all 14 filters, which 
costs $2.10/night. Result: 91 hours of labor is used per year at a cost of about $766/year. 

 
2. KES cleaning: 
 

(a) Water Use & Cost - A total of 342 gallons of water was used in cleaning the kitchen exhaust 
system at Pei Wei, which is scheduled every month.  Result: annual estimated KES water usage is 
4,104 gallons at a cost of $0.81/100 gallons. The water cost for cleaning the KES is about 
$2.78/cleaning, and $33.36/year.  

(b) Chemical Use & Cost – About 0.2 gallon of chemical is used to clean the KES at Pei Wei, which 
costs about $9.30/month. Result: about 2.4 gallon of chemical is used per year to clean the KES 
at a cost of about $111.60.  

(c) Labor/Service & Energy Cost – Pei Wei pays a contractor $325 per KES monthly cleaning, a 
$3,900 annual cost. The energy cost for pressure washing of KES using 1 gal of gasoline each 
month at a cost of $3.69, results in about $44/year. 

 
3. Wastewater generation & cost 

 
Total Annual wastewater generated at Pei Wei due to exhaust system cleaning is 8,484 gallons (baffle 
filters: 4,380 gallons; KES: 4,104 gallons). The wastewater treatment cost  is $20.70/1,000 gallons (as 
mentioned in section 1(a)  above).  Result: total annual wastewater treatment cost is $175.62 for 
these cleanings. 
 
The 8,484 gallons of wastewater generated per annum contains 60.4 gallons of chemicals (baffle 
filters: 58 gallons; KES: 2.4 gallons). 
 

4. GLF Performance 
 
Photos 9 to 12 in Appendix E show the “Before Pilot” fire suppression system linkage, the exhaust 
duct looking up & down, and exhaust fan blades & casing. Grease accumulation was seen on the fire 
suppression system linkage, in the exhaust duct, and on the exhaust fan casing. Photos 13 to 15 in 
that Appendix show the “During Pilot” hood plenum, baffle grease filter,  a GLF, fire suppression 
system linkage, and exhaust fan blades & casing.  
 
Photo # 13 was taken during week 4 in the pilot, and shows the baffle grease filter (after the GLF in 
its front removed), the GLF, and the hood plenum. After 4 weeks, the grease filter and hood plenum 
look clean, and the GLF does not show the sign of much grease accumulation. Photos # 14 & 15 were 
taken during week 6 in the pilot, and show almost no grease accumulation on fire suppression system 
linkage, and very little on exhaust fan casing. 

 
Twisted Root Burger Company  
 
1. Baffle grease filter cleaning: 
 

(a) Water Use & Cost - A total of 10 baffle grease filters are used in 2 hoods in this kitchen. The 
filters are cleaned every night, by spraying & soaking all filters. Thirty gallons of water is used 
every night to clean all 10 filters. Result:  912.5 gallons of water used monthly, 10,950 gallons per 
annum, to clean the baffle filters. The Bedford, TX water cost (based on information provided by 
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the restaurant operator) is $0.29/100 gallons. The water cost for cleaning these filters at this 
Twisted Root is about $32/year.     

(b) Chemical Use & Cost – about 0.4 gallon of chemical is used every night to clean all 10 filters, 
which costs $9.75/night. Result: about 139 gallons of chemical is used per year at a cost of about 
$3,559.  

(c) Labor & Cost – 0.75 hour of labor (by 1 person) is used every night to clean all 10 filters, which 
costs $6.75/night. Result: about 274 hours of labor is used per year at a cost of about 
$2,464/year. 

 
2. KES cleaning: 
 

(a) Water Use & Cost - A total of 256 gallons of water was used in cleaning the kitchen exhaust 
system at Twisted Root, which is scheduled every 3 months. Result: annual estimated KES water 
usage is 1024 gallons at a cost of $0.29/100 gallons. The water cost for cleaning the KES is 
$0.74/cleaning and about $3/year.      

(b) Chemical Use & Cost – 0.16 gallon of chemical is used to clean the KES at Twisted Root, which 
costs about $8/night. Result: about 0.6 gallon of chemical is used per year to clean the KES at a 
cost of about $31.70.  

(c) Labor/Service & Energy Cost – Twisted Root pays a contractor $350 per KES quarterly cleaning, a 
$1,400 annual cost. The energy cost for pressure washing of KES using 1 gal of gasoline each 
quarter at a cost of $3.69, results in about $15/year. 

 
3. Wastewater generation & cost 

 
Total annual wastewater generated at Twisted Root due to exhaust system cleaning is 11,974 gallons 
(baffle filters: 10,950 gallons; KES: 1,024 gallons). The wastewater treatment cost is $1.72/1,000 
gallons (based on information provided by restaurant operator). Result: total annual wastewater 
treatment cost is $20.60 for these cleanings. 
 
The 11,974 gallons of wastewater generated per annum contains 140 gallons of chemicals (baffle 
filters: 139 gallons; KES: 0.6 gallons). 
 

4. GLF Performance 
 
Photos 17 & 18 in Appendix E show the “Before Pilot” fire suppression system linkage, duct collar, 
and the exhaust duct looking up & down. Grease accumulation was seen in the exhaust duct. Photos 
19 to 22 in that Appendix show the “During Pilot” baffle grease filter (removed from the hood), the 
exhaust duct looking up, and exhaust fan blades & casing.   
 
Photos # 19 & 20 were taken during week 3 in the pilot, and show the baffle grease filter and the 
exhaust duct looking up. After 3 weeks, both the grease filter and duct look very clean. Photos # 21 & 
22 were taken during week 4 in the pilot, and show almost no grease accumulation on surfaces of the 
exhaust duct, and fan blades & casing. Since the photos of exhaust duct, and fan blades & casing 
taken during week 8 in the pilot did not show any more grease accumulation than seen during week 
4, and the photos taken during week 4 were better in the photo quality than for the photos of week 8, 
photos from week 4 were used in this report.  
 

For the three pilot restaurants, 384 gallons of chemicals per annum are used in the nightly baffle grease 
filter cleanings (substantially more in quantity than used in the exhaust systems cleanings). The 384 
gallons of chemicals contaminate 40,322 gallons of waste water each year. One of these chemicals is 
classified as dangerous, causes burns, contains sodium hydroxide which is corrosive, and is very toxic to 
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aquatic organisms.  Due to this risk to the environment, the following statement is included in the 
Materials Safety Data Sheet (MSDS) for this chemical regarding its disposal: 
 

“Methods of Disposal: The generation of waste should be avoided or minimized wherever 
possible. Disposal of this product, solutions and any by-products should at all times comply with 
the requirements of environmental protection and waste disposal legislation and any regional & 
local authority requirements. Avoid dispersal of spilt material and runoff and contact with soil, 
waterways, drains and sewers.” 

 
GLF Benefits 

 
In these pilots, some of the major benefits of the GLFs were in: (1) savings of water, chemicals, and labor 
used in cleaning the grease filters and exhaust system, (2) reduction in wastewater generated due to 
these cleanings & the chemicals that go into the wastewater, and (3) associated cost savings.  
 
These benefits are the environmental & economic benefits of the GLFs.  
 
None of the baffle filters in the 3 restaurant pilots required cleaning during the 8-week pilots, as 
documented in Appendix B2, C2, and D2.  Result: restaurant baffle filter cleanings would be less than 6 
times per year. For these savings calculations, a conservative cleaning frequency of six times per year, or 
every 2 months with GLF use is assumed.  
 
Based on the lack of grease accumulation in the exhaust system during the 8-week evaluation and Ellis 
Fibre USA experience with the GLFs in similar restaurants, KES cleaning frequency would be reduced by 
75%.  In the case of 2 of these pilot sites, the cleanings would reduce from four (4) times per year to 
once per year, when using the GLFs. 
 
The specific annual water, chemicals, and labor savings, reduction in wastewater generated, and 
associated cost savings when GLFs are used for the three restaurants are quantified below.  
 

KFC   
 
1. Baffle grease filter cleaning (6 times/year) 

 
(a) Water use of 1,400 gallons vs. 18,000 gallons (w/ nightly cleaning), a saving of 16,600 gallons  
(b) Chemical use of 15 gallons vs. about 183 gallons (w/ nightly cleaning), a saving of 168 gallons  
(c) Labor use of 14 hours vs. 180 hours (w/ nightly cleaning), a saving of 166 hours 
(d) Cost of water, chemical, and labor combined  of about $215 vs about $2,723 (w/ nightly cleaning), 

a total savings of about $2,508 
 

2. Kitchen exhaust system (KES) cleaning (once/year) 
 
(a) Water use of 466 gallons vs. 1864 gallons (w/ quarterly cleaning), a saving of 1,398 gallons  
(b) Chemical use of about 0.2 gallon vs. about 0.8 gallon (w/ quarterly cleaning), a saving of 0.6 

gallon  
(c) KES cleaning service  of once per year vs. 4 times per year, a saving of 3 KES cleaning services per 

year 
(d) Cost of water, chemical, labor/service, and energy combined of about $342 vs $1,366 (w/ 

quarterly cleaning), a saving of a total of about $1,024 
 

3. Wastewater generation 
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(a) Wastewater generation of 1,866 gallons vs. 19,864 gallons, a reduction of 17,998 gallons  
(b) Chemicals in wastewater of 15.2 gallons vs. 183.8 gallons, a reduction of 168.6 gallons  
(c) Wastewater cost of about $7 vs. about $76, a saving of about $69 

 
The following table summarizes water, chemical, and labor used for cleaning grease filters and kitchen 
exhaust system with and without GLFs along with associated savings in water, chemical, labor, and total 
costs when GLFs are used. It also includes wastewater generated and chemical in the wastewater with 
and without GLFs, reduction in wastewater and chemical use along with associated cost savings due to 
GLF use.  
 

 
¹GF – Grease filter;   ²KES - Kitchen exhaust system; ³WW - Wastewater 

 
The total annual cost of GLFs for KFC, based on the GLF replacements shown in the Appendix B2 
(“During Pilot” data table), which is extrapolated from 2 months to a year, is $ 585. The total annual cost 
savings with GLFs as shown in the above table (including for wastewater treatment) is $3,601. KFC nets 
an annual savings of $3,016 with the GLFs.    
 
Pei Wei     
 

1. Baffle grease filter cleaning (6 times/year) 
  

(a) Water use of 72 gallons vs. 4,380 gallons (w/ nightly cleaning), a saving of 4,308 gallons  
(b) Chemical use of  1 gallon vs. about 58 gallons (w/ nightly cleaning), a saving of 57 gallons  
(c) Labor use of 1.5 hours vs. about 91 hours (w/ nightly cleaning), a saving of 89.5 hours 
(d) Cost of water, chemical, and labor combined of about $38 vs $2,285 (w/ nightly cleaning), a 

total savings of about $2,247 
 
2. Kitchen exhaust system (KES) cleaning (3 times/year) 

 
(a) Water use of 1,026 gallons vs. 4,104 gallons (w/ monthly cleaning), a saving of 3,078 

gallons  

KFC – Winder, GA 

Area of 
Interest 

Water Used, Gallons/Yr Chemical Used, Gallons/Yr 
Labor Used, Hours/Yr  

or  
No. of Cleaning Services/Yr 

Total Cost, $/Yr 
(water + chemical + 

labor/services) 

 

Without 
Grease 

Lock 
Filters 

With 
Grease 

Lock 
Filters 

Savings 

Without 
Grease 

Lock 
Filters 

With 
Grease 

Lock 
Filters 

Savings 

Without 
Grease 

Lock 
Filters 

With 
Grease 

Lock 
Filters 

Savings 

Without 
Grease 

Lock 
Filters 

With 
Grease 

Lock 
Filters 

Savings 

Baffle GF¹  18,000 1,400 16,600 183 15 168 180 14 166 $2,723 $215 $2,508 

KES² 1,864 466 1,398 0.8 0.2 0.6 4 1 3 $1,366 $342 $1,024 

 
Area of 
Interest 

Waste Water Generated, Gallons/Yr Chemicals in Waste Water, Gallons/Yr Total Cost, $  (water treatment)/Yr 

 

Without 
Grease 

Lock 
Filters 

With 
Grease Lock 

Filters 
Reduction 

Without 
Grease Lock 

Filters 

With 
Grease Lock 

Filters 
Reduction 

Without 
Grease Lock 

Filters 

With 
Grease Lock 

Filters 
Savings 

WW³ 19,864 1,866 17,998 184 15 169 $76 $7 $69 
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(b) Chemical  use of about 0.8 gallon vs. about 2.4 gallon (w/ monthly cleaning), a saving of 1.6 
gallon  

(c) KES cleaning service of 3 times per year vs. 12 times per year, a saving of 9 cleaning 
services per year 

(d) Cost of water, chemical, labor/service, and energy combined of about $1,022 vs about 
$4,089 (w/ monthly cleaning), a saving of a total of about $3,067 

 
3. Wastewater generation 
 

(a) Wastewater generation of 1,098 gallons vs. 8,484 gallons, a reduction of 7,386 gallons  
(b) Chemicals in wastewater of 1.8 gallons vs. 60.4 gallons, a reduction of 58.6 gallons 
(c) Wastewater cost of about $23 vs. about $176, a saving of about $153 

 
The following table summarizes water, chemical, and labor used for cleaning grease filters and kitchen 
exhaust system with and without GLFs along with associated savings in water, chemical, labor, and total 
costs when GLFs are used. It also includes wastewater generated and chemical in the wastewater with 
and without GLFs, reduction in wastewater and chemical use along with associated cost savings due to 
GLF use.   
 

 
¹GF – Grease filter;   ²KES - Kitchen exhaust system; ³WW - Wastewater 

 
The total annual cost of GLFs for Pei Wei, based on the GLF replacements shown in the Appendix C2 
(“During  Pilot” data table), which is extrapolated from 2 months to a year, is $3,120. The total annual  
cost savings with GLFs as shown in the above table (including for wastewater treatment) is $5,467. Pei 
Wei nets an annual savings  of $2,347 with the GLFs.    
 
Twisted Root Burger Company 
 

1. Baffle grease filter cleaning (6 times/year) 
 

(a) Water use of 180 gallons vs. 10,950 gallons (w/ nightly cleaning), a saving of 10,770 gallons  

Pei Wei, Atlanta Airport, College Park, GA 

Area of 
Interest 

Water Used, Gallons/Yr Chemical Used, Gallons/Yr 
Labor Used, Hours/Yr  

or  
No. of Cleaning Services/Yr 

Total Cost, $/Yr 
(water + chemical + 

labor/services) 

 

Without 
Grease 

Lock 
Filters 

With 
Grease 

Lock 
Filters 

Savings 

Without 
Grease 

Lock 
Filters 

With 
Grease 

Lock 
Filters 

Savings 

Without 
Grease 

Lock 
Filters 

With 
Grease 

Lock 
Filters 

Savings 

Without 
Grease 

Lock 
Filters 

With 
Grease 

Lock 
Filters 

Savings 

Baffle GF¹  4,380 72 4,308 58 1 57 91 1.5 89.5 $2,285 $38 $2,247 

KES² 4,104 1,026 3,078 2.4 0.8 1.6 12 3 9 $4,089 $1,022 $3,067 

 
Area of 
Interest 

Waste Water Generated, Gallons/Yr Chemicals in Waste Water, Gallons/Yr Total Cost, $  (water treatment)/Yr 

 

Without 
Grease 

Lock 
Filters 

With 
Grease Lock 

Filters 
Reduction 

Without 
Grease Lock 

Filters 

With 
Grease Lock 

Filters 
Reduction 

Without 
Grease Lock 

Filters 

With 
Grease Lock 

Filters 
Savings 

WW³ 8,484 1,098 7,386 60.4 1.8 58.6 $176 $23 $153 
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(b) Chemical  use of 2.4 gallons vs. about 139 gallons (w/ nightly cleaning), a saving of 136.6 
gallons  

(c) Labor use of 4.5 hours vs. about 274 hours (w/ nightly cleaning), a saving of 269.5 hours 
(d) Cost of water, chemical, and labor combined of $103 vs. $6,055 (w/ nightly cleaning), a total 

savings of $5,952 
 

2. Kitchen exhaust system (KES) cleaning (once/year) 
 

(a) Water use of 256 gallons vs 1024 gallons (w/ quarterly cleaning), a saving of 768 gallons  
(b) Chemical  use of about 0.2 gallon vs about 0.8 gallon (w/ quarterly cleaning), a saving of 0.6 

gallon  
(c) KES cleaning service of once per year vs 4 times per year, a saving of 3 KES cleaning services 

per year 
(d) Cost of water, chemical, labor/service, and energy combined of about $362 vs $1,450 (w/ 

quarterly cleaning), a saving of a total of about $1,088 
 

3. Wastewater generation 
 

(a) Wastewater generation of 436 gallons vs. 11,974 gallons, a reduction of 11,538 gallons  
(b) Chemicals in wastewater of about 2.6 gallons vs. about 140 gallons, a reduction of 137.4 

gallons 
(c) Wastewater cost of about $1 vs. about $21, a saving of about $20 

 
The following table summarizes water, chemical, and labor used for cleaning grease filters and kitchen 
exhaust system with and without GLFs along with associated savings in water, chemical, labor, and total 
costs when GLFs are used. It also includes wastewater generated and chemical in the wastewater with 
and without GLFs, reduction in wastewater and chemical use along with associated cost savings due to 
GLF use.   

 

¹GF – Grease filter;   ²KES - Kitchen exhaust system;   ³WW - Wastewater 
 
The total annual cost of GLFs for Twisted Root, based on the GLF replacements shown in the Appendix 
D2 (“During  Pilot” data table), which is extrapolated from 2 months to a year, is $ 2,496. The total 

Twisted Root – Bedford, TX 

Area of 
Interest 

Water Used, Gallons/Yr Chemical Used, Gallons/Yr 
Labor Used, Hours/Yr  

or  
No. of Cleaning Services/Yr 

Total Cost, $/Yr 
(water + chemical + 

labor/services) 

 

Without 
Grease 

Lock 
Filters 

With 
Grease 

Lock 
Filters 

Savings 

Without 
Grease 

Lock 
Filters 

With 
Grease 

Lock 
Filters 

Savings 

Without 
Grease 

Lock 
Filters 

With 
Grease 

Lock 
Filters 

Savings 

Without 
Grease 

Lock 
Filters 

With 
Grease 

Lock 
Filters 

Savings 

Baffle GF¹  10,950 180 10,770 139 2.4 136.6 274 4.5 269.5 $6,055 $103 $5,952 

KES² 1,024 256 768 0.8 0.2 0.6 4 1 3 $1,450 $362 $1,088 

 
Area of 
Interest 

Waste Water Generated, Gallons/Yr Chemicals in Waste Water, Gallons/Yr Total Cost, $  (water treatment)/Yr 

 

Without 
Grease 

Lock 
Filters 

With 
Grease Lock 

Filters 
Reduction 

Without 
Grease Lock 

Filters 

With 
Grease Lock 

Filters 
Reduction 

Without 
Grease Lock 

Filters 

With 
Grease Lock 

Filters 
Savings 

WW³ 11,974 436 11,538 140 2.6 137.4 $21 $1 $20 

3DJH����RI���



  

annual cost savings with GLFs as shown in the above table (including for wastewater treatment) is 
$7,060. Twisted Root nets an annual savings  of $4,564 with the GLFs.    
 
Conclusions 
 
Findings 
 
The patented GLF installation in foodservice KES results in substantial reductions in baffle filter and 
exhaust system cleaning by catching the grease particulates before entering the KES.  Cleaning reduction 
coincides with water usage, labor, cleaning chemical,  and wastewater treatment savings, which parlay 
into cost savings for the foodservice operator.  With substantially less grease entering the KES, fire 
safety is enhanced and potential roof repairs & maintenance are prevented. 
 
Savings go beyond the foodservice facility to the community at-large due to the reduction in chemicals 
dispersed into the sewer system.  Note the reduced carbon emissions associated with fewer KES system 
cleanings by an independent third party contractor traveling to the foodservice establishment is not 
addressed.  Additionally, the energy savings experienced by a cleaner exhaust fan and more efficient 
HVAC system free of most grease particulates on fan blades, coils, and other operating parts is not 
addressed. 
 
The following table summarizes the estimated average annualized savings the pilot restaurants will 
experience when the GLFs are installed in their respective KES: 
 

 
¹GF – Grease filter;   ²KES - Kitchen exhaust system;   ³WW - Wastewater 

 
 GLF Contact Information 
 
For further information on the Grease Lock filters, please visit www.GreaseLock.com or contact Ellis 
Fibre USA directly at (888) 594-0063. 
 

 
 
 
 
 
 
 
 
 
 
 

Average Annual Savings With GLFs – for Water, Chemical, Labor & Total Costs  

Area of 
Interest 

Water, Gallons/Yr Chemical, Gallons/Yr 
Labor Used, Hours/Yr   

or 
No. of Cleaning Services/Yr 

Total Cost, $/yr 

Baffle GF¹  10,559 121 175 $3,569 

KES² 1,748 1 5 $1,726 

WW³ 12,307 122 - $81 
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Data taken before the pilot begins 
 

Item 
# 

Information / Data Hood 1 Hood 2 

                                                   Sec. 1  Existing Kitchen Exhaust System (KES) Condition 

1.  Type of Hood  
(canopy, island, eyebrow, etc.) 

  

2.  Hood Size (L” x W” x H”)   

3.  Baffle Grease Filter           
(Stainless Steel, Aluminum, or Galvanized) 

  

4.  Baffle Grease Filter Size (L” x W” x H”)   
5.  # of Baffle Grease Filters   

6.  

Cooking Appliances & Size (L” x W”)   
Furthest Left   - #1  :   

#2  :   
#3  :   

Furthest Right  - #4  :   
7.  Exhaust Duct Size (L” x W” or Dia., in.)   
8.  Duct Length, feet   

9.  
Exhaust Fan Spec.  (Type & Drive)  

Type: Up-blast, or Inline  
Drive: Direct or Belt Driven 

  

10.  Grease Accumulation* in  Hood 
(<.002” or <.078” or <.125”) 

  

11.  Grease Accumulation* in Duct 
          (<.002” or <.078” or <.125”) 

  

12.  Grease Accumulation* in Exhaust Fan  
(<.002” or <.078” or <.125”) 

  

13.  
Grease Accumulation* on  

Rooftop (RT) Near Exhaust Fan       
(<.002” or <.078” or <.125”) 

  

14.  Grease Accumulation* on RT Equip.  
(<.002” or <.078” or <.125”) 

  

15.  Last Cleaning Date   
Sec. 2  Baffle Grease Filter (GF) Cleaning 

1.  
Freq. of Baffle Grease Filter (GF) 

Cleaning (how often?) 
  

2.  How are the GFs Cleaned  
(Manually Scrubbed or in Dishwasher?) 

  

3.                 Water Used to Clean All GFs, gal.   
4.  Name of Chemical Used in GF Cleaning    

5.  
Amount of Chemical Used 

 in Cleaning all GFs, lb. or gal.  
  

6.  
Cost of Chemical Used to  

Clean All GFs, $  
  

7.  
Number of Persons Used  

to Clean All GFs  
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8.  Time taken to Clean all GFs, hrs   
9.  Avg. Labor Rate per GF Cleaner, $   

Sec. 3  Exhaust Fan Energy 

Instrument to be used to measure Current, (Amps), Voltage (V), and Energy (kWh)  
Name: 3-phase wattmeter                          Manufacturer:                                                        Model #: 

1.  Exhaust Fan, HP   
2.  Energy Used, kWh   
3.  Current, Amps (average)   

4.  Voltage, V (average)    
Sec. 4  Kitchen Exhaust System (KES) Cleaning 

1.  Cleaning Company Name   
2.  Contact Person (Name and Phone #)   

3.  
Amount of Water Used in Cleaning and 

Water Temp., gal. and °F 
  

4.  Name of Chemical Used in KES Cleaning    

5.  
Amount of Chemical  

Used in KES Cleaning, lb. or gal.  
  

6.  Cost of Chemical Used to Clean the KES    
7.  Number of Persons Used to Clean KES   
8.  Total time taken to clean KES, hrs   
9.  Avg. Labor Rate per KES Cleaner, $   

10.  Pressure Wash [PW] Energy Source 
(Electric/Gasoline/Diesel) 

  

11.  
Amount of Energy (kWh or gallons) and 

Energy Cost per Unit  to run the PW, $ 
  

12.  Time taken for PW Cleaning, hrs   
13.  Total Cost to Operate PW for Cleaning, $   
14.  PW’s Water Pressure, psi   

15.  Brief Description of Cleaning Process   

Sec. 5  GLF Installation 

1.  Grease Lock Filter [GLF] Size (H” x W”)   
2.  Number of GLFs Installed   

3.  GLF Installation- Using Bracket ( A, B or C 
Style) Welded, or Using 1” thick baffle GF  

  

4.  Cost of all GLFs   
5.  Cost of GLF Installation   

Sec. 6  Utility Costs 

1.  Water Cost (per 100 gallons)   
2.  Energy Cost (per kWh)   

3.  Wastewater  Cost 
($/1,000 gallons) 

  

4.  City,  County , State   
Sec. 7  Photo Documentation – insert image number into the appropriate field below for each hood 

1.   Restaurant (from Outside)   
2.  Overall Cooking Appliance Line    
3.  Baffle GF    
4.  Baffle GFs in its channels    
5.  Hood and Plenum    
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6.  Fire Suppression System Linkage    
7.  Duct Collar    
8.  Duct (view up)    
9.  Duct (view down)    

10.  Exhaust Fan (exterior view)   
11.  Exhaust Fan Blades and Casing    
12.  Exhaust  Fan Grease Drain & Cup    
13.  Roof Surrounding the Fan    
14.  Rooftop Equip.    
15.  Exhaust Fan Energy Measurement    
16.  GF Cleaning Process    
17.  KES Cleaning Process    
18.  Pressure Washer    

 * All grease accumulation measurements were made using a Grease Depth Gauge Comb 
specified in section A.11.6.2 in NFPA–96, 2011. 
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;b6KKBF!*+!b6KXJF!*+!b65BTF?!

b6KKB!

5H6 !
M+&#1&!O<<3A3/#$.*'a!*'!!

2**)$*- !;27?!c&#+!\G,#31$!N#'!!!!!!!
;b6KKBF!*+!b6KXJF!*+!b65BTF?!

b6KKB!

5I6 ! M+&#1&!O<<3A3/#$.*'a!*'!27!\d 3.-6!!
;b6KKBF!*+!b6KXJF!*+!b65BTF?!

b6KKB!

5T6 ! E#1$!Q/&#'.'0!"#$&! e#'!5T=!BK5H!
7,(8!6!!D)//$,!E0,);,!F#$&,0!AEFB!C$,)*#*<!

56 !
N+&d6!*)!L#))/&!M+&#1&!N./$&+!;MN?!

Q/&#'.'0!;, *>!*)$&'f? !
c.0,$/8!

B6 ! 9*>!#+&!$,&!MN1!Q/&#'&:!!
;g#'3#//8!C<+3((&: !*+!.'!".1,> #1,&+f?!

C*#%&:!.'!A*-!1.'%!>.$,!:&0+&#1&+!;H!MN1h1*#%!i!T!1*#%1h'.0,$?!

H6 !!!!!!!!!!!!!!!!@#$&+!_1&:!$*!Q/&#'!O//!MN1=!0#/6! 5B!0#//*'1h'.0,$!
I6 ! c#A&!*)!Q,&A.<#/!_1&:!.'!MN!Q/&#'.'0!! \<*/#(! j !M+&#1&<3$$&+![/31!
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!

T6 !
OA*3'$!*)!Q,&A.<#/!_1&:!

!.'!Q/&#'.'0!#//!MN1=!/(6!*+!0#/6!!
K65V!0#/6!;B6T!<3-1?h'.0,$!

V6 !
Q*1$!*)!Q,&A.<#/!_1&:!$*!!

Q/&#'!O//!MN1=!k!!
kVT!)*+!#!B6T!0#//*'!l30!!;kI6KVh'.0,$?!

X6 !
c3A(&+!*)![&+1*'1!_1&:!!

$*!Q/&#'!O//!MN1!!
5!

J6 ! 7.A&!$#%&'!$*!Q/&#'!#//!MN1=!,+1! K6BT!,+h'.0,$!
^6 ! OP06!E#(*+!2#$&!-&+!MN!Q/&#'&+=!k! kJ6IKh,+!

7,(8!G!!9:>)?;&!F)*!9*,0<@!

`'1$+3A&'$!$*!(&!31&:!$*!A&#13+&4!Q3++&'$=!;OA-1 ?=!m*/$#0&!;m?=!#':!\'&+08!;%@,?!!
c#A&4!HS-,#1&!>#$$A&$&+!!!!!!!!!!!!!!!!!!!!!!!!!!g #'3)#<$3+&+4!!!chO!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!g*:&/!W4!chO!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!

56 ! \G,#31$!N#'=!9[ ! B!9[!
B6 ! \'&+08!_1&:=!%@,! chO! chO!
H6 ! Q3++&'$=!OA-1!;#P&+#0&?! chO! chO!

I6 ! m*/$#0&=!m!;#P&+#0&?!! chO! chO!
7,(8!H!!=#&(>,*!9:>)?;&!7@;&,-!A=97B!C$,)*#*<!

56 ! Q/&#'.'0!Q*A-#'8!c#A& ! `':31$+.#/!C$&#A!Q/&#'.'0!*)!O$/#'$#!
B6 ! Q*'$#<$![&+1*'!;c#A&!#':! [,*'&! W?! "*30!L+#':&'(3+0 !

H6 !
OA*3'$!*)!@#$&+!_1&:!.'!Q/&#'.'0!#':!

@#$&+!7&A-6=!0#/6!#':!nN!
HIB!0#//*'1!o!5VKnN!

I6 ! c#A&!*)!Q,&A.<#/!_1&:!.'!Z\C!Q/&#'.'0!! M+&#1&!L&#1$!;kI^6TXh0#//*'?!

T6 !
OA*3'$!*)!Q,&A.<#/!!

_1&:!.'!Z\C!Q/&#'.'0=!/(6!*+!0#/6!!
K65^!0#/6!;H!<3-1?!

V6 ! Q*1$!*)!Q,&A.<#/!_1&:!$*!Q/&#'!$,&!Z\C!! k^6B!̂
X6 ! c3A(&+!*)![&+1*'1!_1&:!$*!Q/&#'!Z\C! B!

J6 !
7*$#/!Q*1$!*)!Z\C!Q/&#'.'0!!

;*'<&hA*'$,?=!k!
kHBT!

^6 ! [+&113+&!@#1,!p[@q!\'&+08!C*3+<&!
;\/&<$+.<hM#1*/.'& h".&1&/?!

M#1*/.'&!

5K6 !
OA*3'$!*)!\'&+08!;%@,!*+!0#//*'1?!#':!
\'&+08!Q*1$!-&+!_'.$!!$*!+3'!$,&![@=!k!

5!0#/h</&#'.'0!

556 ! 7.A&!$#%&'!)*+![@!Q/&#'.'0=!,+1! K6XT!,+! K6XT!,+!
5B6 !7*$#/!Q*1$!$*!Y-&+#$&![@!)*+!Q/&#'.'0=!k! M#1!r!kH6V^!
5H6 ! [@]1!@#$&+![+&113+&=!-1.! HTKK!-1.!i!H6J!0#/!-&+!A.'!

5I6 ! L+.&)!"&1<+.-$.*'!*)!Q/&#'.'0![+*<&11!
C<+#-!1&P&+&!0+&#1&!(3./:S3-!#+&#1=!$,&'!1-+#8!>.$,!:&0+&#1&+=!

$,&'!-+&113+&!>#1,=!#':!$,&'!:+8!

7,(8!I!!E'F!+*;&)$$)&#%*!

56 ! M+&#1&!E*<%!N./$&+!pMENq!C.D&!;9F!G!EF?! BKF!G!5^F! BKF!G!5^F!
B6 ! c3A(&+!*)!MEN1!`'1$#//&:! X! X!

H6 ! MEN!`'1$#//#$.*'S!_1.'0!L+#<%&$!;!O=!L!*+!Q!
C$8/&?!@&/:&:=!*+!_1.'0!5F!$,.<%!(#))/&!MN!!

OS1$8/&!i!@&/:&:! OS1$8/&!i!@&/:&:!

I6 ! Q*1$!*)!#//!MEN1! k5HK!h!<#1&!*)!BK!)./$&+1!

T6 ! Q*1$!*)!MEN!`'1$#//#$.*'! kIKK! kIKK!

7,(8!J!!K&#$#&@!C%;&;!L!&>,!)#0M%0&!M)@;!/%0!)$$!N)&,0!?;)<,O!*%&!",#!P,#8!

56 ! @#$&+!Q*1$!;-&+!5KK!0#//*'1?! kK6J5H! kK6J5H!
B6 ! \'&+08!Q*1$!;-&+!%@,?! kK6KX5BI! kK6KX5BI!

H6 !
@#1$&>#$&+!Q*1$!
;kh5=KKK!0#//*'1?!

kBK6XK! kBK6XK!

I6 ! Q.$8=!!Q*3'$8!=!C$#$&! O$/#'$#=!MO! O$/#'$#=!MO!
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!

7,(8!Q!!">%&%!2%(?-,*&)&#%*!L!#*;,0&!#-)<,!*?-R,0!#*&%!&>,!)MM0%M0#)&,!/#,$4!R,$%N!/%0!,)(>!>%%4!

56 ! !2&1$#3+#'$!;)+*A!Y3$1.:&?! KVBT! KVBT!
B6 ! YP&+#//!Q**%.'0!O--/.#'<&!E.'&!! KVIH! KTX5!
H6 ! L#))/&!MN!! KTXH! KTXK!
I6 ! L#))/&!MN1!.'!.$1!<,#''&/1!! KVK!̂ KVKT!
T6 ! 9**:!#':![/&'3A! ! KT^J! KT^V!
V6 ! N.+&!C3--+&11.*'!C81$&A!E.'%#0&!! KV5K! KVKH!
X6 ! "3<$!Q*//#+!! KV5I! KVKH!
J6 ! "3<$!;P.&>!3-?!! KV5H! KVKI!
^6 ! "3<$!;P.&>!:*>'?! ! KTJ5! KTJJ!
5K6 ! \G,#31$!N#'!;&G$&+.*+!P.&>?! KTXT! KTJB!
556 ! \G,#31$!N#'!L/#:&1!#':!Q#1.'0!! KT^5! KT^5!
5B6 ! \G,#31$!!N#'!M+&#1&!"+#.'!U!Q3-!! KVTK! KVT5!
5H6 ! 2**)!C3++*3':.'0!$,&!N#'!! KVTB! KVTB!
5I6 ! 2**)$*-!\d3.-6! ! chO! chO!
5T6 ! \G,#31$!N#'!\'&+08!g&#13+&A&'$!! chO! chO!
5V6 ! MN!Q/&#'.'0![+*<&11!! chO! chO!
5X6 ! Z\C!Q/&#'.'0![+*<&11!! chO! chO!
5J6 ! [+&113+&!@#1,&+!! KI5BhJ !̂ KI5BhJ !̂

!

�a!O//!0+&#1&!#<<3A3/#$.*'!A&#13+&A&'$1!>&+&!A#:&!31.'0!#!M+&#1&!" &-$,!M#30&!Q*A(!
1-&<.).&:!.'!1&<$.*'!O6556V6B!.'!cN[Oj ^V=!BK556!
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!
!

����������ʹ�
��������������
�����������	��������������

"#$#!$#%&'!()*+',!$-&!.+/0$!
!"#$%&'$()%"$*&
&

1&2$#)*#'$3!Pei Wei, Atlanta Airport, College Park, GA!
!
&

+,(-.&&&/'0&1,2#)(,3,*% &4!5-&' !#!6+/$&*!+2!*&./#7&(8!9*+$&!$-&!(#$&!:&;<!=>?@!A&#' 2!B&C!?@$-D!9-&' !6+/$&*!9#2!7-#',&(!+'!$-&!6+&/(!C&/09!60*!$-#$!9&&%<&

!! .4%&5,,6& 7*8&5,,6 & 9:8&5,,6& ;%<&5,,6& =%<&5,,6& >%<&5,,6& ?%<&5,,6& @%<&5,,6&
A)%,&8)%)&%)6,*&$*B& =<=@<?E! E<F<?E! E<?G<?E! E<?H<?E! E<=I<?E! F<?<?E! F<?G<?E! F<?J<?E!

C$$8&D.& !! !! !! !! !! !! !! !!

0"#%,:&.&E0F:%<,4%&',G%H&

I!6+/$&*2!
1&./#7&(!

I!6+/$&*2!
1&./#7&(!

I!6+/$&*2!
1&./#7&(!

I!6+/$&*2!
1&./#7&(!

I!6+/$&*2!
1&./#7&(!

I!6+/$&*2!
1&./#7&(!

I! 6+/$&*2!
1&./#7&(!

I!6+/$&*2!
1&./#7&(!

0"#%,:&7&
0"#%,:&9&
0"#%,:&;&
0"#%,:&=&
0"#%,:&>&

0"#%,:&?&E0F:%<,4%&1"I<%H&

C$$8&D7& !! !! ! ! !! !! !! !!

0"#%,:&.&E0F:%<,4%&',G%H&

!
I!6+/$&*2!

1&./#7&(!
!

I!6+/$&*2!
1&./#7&(!

!
!
!

I!6+/$&*2!
1&./#7&(!

!
!
!

!
!
!

I!6+/$&*2!
1&./#7&(!

!
!
!

!
!
!

I! 6+/$&*2!
1&./#7&(!

!
!
!

!
I!6+/$&*2!

1&./#7&(!
!

I!6+/$&*2!
1&./#7&(!

I!6+/$&*2!
1&./#7&(!

!

0"#%,:&7&
0"#%,:&9&
0"#%,:&;&
0"#%,:&=&
0"#%,:&>&

0"#%,:&?&E0F:%<,4%&1"I<%H&
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! !

+,(-&7&&JK<)F4%&0)*&J*,:IL&&
:)2&!EK.-#2&!9#$$A&$&*D!

&& .4%&5,,6& 7*8&5,,6 & 9:8&5,,6& ;%<&5,,6& =%<&5,,6& >%<&5,,6& ?%<&5,,6& @%<&5,,6&

?< B#'!L'&*,M!N2&(8!%5-! MNO& MNO& MNO& MNO& MNO& MNO& MNO& MNO&

=< O)**&'$8!PA. 2!Q!R0/$#,&8!R! MNO! MNO! MNO! MNO! MNO! MNO! MNO! MNO!

+,(-&9&&P)GG#,&/:,)4,&0"#%,:&E/0H&Q#,)*"*I&&

&& .4%&5,,6& 7*8&5,,6 & 9:8&5,,6& ;%<&5,,6& =%<&5,,6& >%<&5,,6& ?%<&5,,6& @%<&5,,6&
?< "#$&!5-&'! SB2!O/&#'&(!!

"+(!'0$!
O/&#'!P'M!
06!$-&!SB2!

"+(!'0$!
O/&#'!P'M!
06!$-&!SB2!

"+(!'0$!
O/&#'!P'M!
06!$-&!SB2!

"+(!'0$!
O/&#'!P'M!
06!$-&!SB2!

"+(!'0$!
O/&#'!P'M!
06!$-&!SB2!

"+(!'0$!
O/&#'!P'M!
06!$-&!SB2!

"+(!'0$!
O/&#'!
P'M!06!
$-&!SB2!

"+(!'0$!
O/&#'!P'M!
06!$-&!SB2!

=< T09!#*&!$-&!SB2!O/&#'&(!!
!!!!!!!!!:U#')#//M!V7*)CC&(!0*!"+2-9#2-&*WD!

E< "+(!'0$!O/&#'!P'M!06!$-&!SB2!
F< X#A&!06!O-&A+7#/!N2&(!!

!!!!!!!!!!!!!!!+'!SB!O/&#'+',!!

"+(!'0$!
O/&#'!P'M!
06!$-&!SB2!

"+(!'0$!
O/&#'!P'M!
06!$-&!SB2!

"+(!'0$!
O/&#'!P'M!
06!$-&!SB2!

"+(!'0$!
O/&#'!P'M!
06!$-&!SB2!

"+(!'0$!
O/&#'!P'M!
06!$-&!SB2!

"+(!'0$!
O/&#'!P'M!
06!$-&!SB2!

"+(!'0$!
O/&#'!
P'M!06!
$-&!SB2!

"+(!'0$!
O/&#'!P'M!
06!$-&!SB2!

I< PA0)'$!06!O-&A+7#/!N2&(!
!!!!!!!!!!!!!!!+'!O/&#'+',!#//!SB28!/C<!0*!,#/<!!

Y< O02$!06!O-&A+7#/!N2&(!$0!!
!!!!!!!!!!!!!!!O/&#'!P//!SB28!Z!!

J< X)AC&*!06![&*20'2!N2&(!!
!!!!!!!!!!!!!!$0!O/&#'!P//!SB2!!

@< \+A&!$#%&'!$0!7/&#'!#//!SB28!
-*2!

H< P],<!^#C0*!1#$&!.&*!SB!
O/&#'&*8!Z!

+,(-&;&&!<$%$&A$(F3,*%)%"$*&R&"*4,:%&"3)I,&*F3S,:&"*%$&%<,&)22:$2:")%,&G",#8&S,#$5&G$:&,)(<&5,,6&

!! .4%&5,,6& 7*8&5,,6 & 9:8&5,,6& ;%<&5,,6& =%<&5,,6&
>%<&

5,,6 & ?%<&5,,6& @%<&5,,6&
?< _#66/&!SB!! G?HF! X>P! X>P! G=II ! GEGJ! GEYI>@G! X>P! GI==!
=< _#66/&!SB2!+'!+$2!7-#''&/2!! G?HI! X>P! X>P! G=IH! X>P! GEYF>@G! X>P! GIE=!
E< T00(!#'(![/&')A! ! ?GHJ! X>P! X>P! X>P! X>P! GEJF>@F! X>P! GI=E!
F< B+*&!V)..*&22+0'!VM2$&A!^+'%#,&!! ?GHJ! X>P! X>P! X>P! X>P! GEJI>@I! X>P! GI=I !
I< ")7$!O0//#*!! ?GHJ! X>P! X>P! X>P! X>P! X>P! X>P! GI=I !
Y< ")7$!:]+&9!).D!! X>P! X>P! X>P! X>P! X>P! X>P! X>P! GIEF!
J< ")7$!:]+&9!(09'D& X>P! X>P! X>P! G=YE>YF! GE?E>?I>?Y! GEHE! X>P! X>P!
@< L;-#)2$!B#'!:&;$&*+0*!]+&9D! X>P! X>P! X>P! ! ! GE@J>H=! X>P! X>P!
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! !

H< L;-#)2$!B#'!_/#(&2!#'(!O#2+',!! X>P! X>P! X>P! G=YI! GE?J! GEHY>HJ! X>P! X>P!
?G< L;-#)2$!!B#'!S*&#2&!"*#+'!Q!O).!! X>P! X>P! X>P! X>P! X>P! X>P! X>P! X>P!
??< 1006!V)**0)'(+',!$-&!B#'!! X>P! X>P! X>P! X>P! X>P! GE@J>H=! X>P! X>P!
?=< 1006$0.!L`)+.<!! X>P! X>P! X>P! X>P! X>P! GEH=! X>P! X>P!
?E< L;-#)2$!6#'!L'&*,M!

U&#2)*&A&'$!!
X>P! X>P! X>P! X>P! X>P! X>P! X>P! X>P!

?F< SB!O/&#'+',![*07&22!! X>P! X>P! X>P! X>P! X>P! X>P! X>P! X>P!
!
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����������ͳ�
��������������
�����������	��������������

"#$#!$#%&'!(&)*+&!$,&!-./*$!(&0.'1!
!
"#$%&!'%()&#%*!
!

2&1$#3+#'$4!Twisted Root, Bedford, TX!
!

+&,-!
. !

+*/%0-)&#%*!1!2)&)! 3%%4!5! 3%%4!6!

7,(8!5!9:#;&#*<!=#&(>,*!9:>)?;&!7@;&,-!A=97B!C%*4#&#%*;!

56 ! 78-&!*)!9**: !!
;<#'*-8 =!.1/#':=!&8&(+*>=!&$<6?!

@1/#':=!AB(#'%!

C6 ! 9**: !D.E&!;FG!H!IG!H!9G?! 5JJGHKLGHCMG! 5JJGHKLGHCMG!

L6 ! N#))/&!O+&#1&!P./$&+!!!!!!!!!!!
;D$#.'/&11!D$&&/=!Q/3R.'3R=!*+!O#/A#'.E&:?!

DD=!S#-$+#$&!D*/*!(8!S#-$.A&!
Q.+&!

DD=!S#-$+#$&!D*/*!(8!S#-$.A&!
Q.+&!

M6 ! N#))/&!O+&#1&!P./$&+!D.E&!;T$8B9G!H!I G?! KBCJHCJ! KBCJHCJ!
K6 ! U!*)!N#))/&!O+&#1&!P./$&+1! K! K!

V6 !
!""#$%&'())*$+%,-.'/ '0$1-'234'5'647' ! !

U5!!4! P/#$!$*-!;WCGHLJG?! P+8&+1!;VJGHLJG?!
W6 ! XH,#31$!"3<$!D.E&!;FG!H!IG!*+!".#R&$&+G?! 5CGHCMG!
Y6 ! "3<$!F&'0$,!;P&&$?! YZ!

[6 !
XH,#31$!P#'!D-&<!!;78-&!\!"+.A&?!!

78-&4!]- B(/#1$=!@'/.'&=!I#//!R*3'$&:!!
"+.A&4!".+&<$!*+!N&/$!"+.A&'?!

]-(/#1$ B(&/$!!

5J6 ! O+&#1&!Q<<3R3/#$.*'^!.'!!$,&!"3<$!
;_6JJCG!*+!_6JWYG!*+!_65CKG?!

_6JJCG! _6JJCG!

556 ! O+&#1&!Q<<3R3/#$.*'^!.'!9**:!
!!!!!!!!!!;_6JJCG!*+!_6JWYG!*+!_65CKG?!

_6JJCG! _6JJCG!

5C6 ! O+&#1&!Q<<3R3/#$.*'^!.'!XH,#31$!P#'!!
;_6JJCG!*+!_6JWYG!*+!_65CKG?!

_6JJCG! _6JJCG!

5L6 !
O+&#1&!Q<<3R3/#$.*'^!*'!!

2**)$*- !;27?!`&#+!XH,#31$!P#'!!!!!!!
;_6JJCG!*+!_6JWYG!*+!_65CKG?!

_6JJCG! _6JJCG!

5M6 ! O+&#1&!Q<<3R3/#$.*'^!*'!27!Xa.-6!!
;_6JJCG!*+!_6JWYG!*+!_65CKG?!

_6JJCG! _6JJCG!

5K6 ! F#1$!S/&#'.'0!"#$&! 5JbCLbCJ5C^^!
7,(8!6!D)//$,!E0,);,!F#$&,0!AEFB!C$,)*#*<!

56 !
P+&a6!*)!N#))/&!O+&#1&!P./$&+!;OP?!

S/&#'.'01!;9*>!*)$&'c?!
`.0,$/8! `.0,$/8!

C6 ! 9*>!#+&!$,&!OP!S/&#'&:!!
;d#'3#//8!D<+3((&: !*+!".1,!I#1,&+c?!

D-+#8&:!\!1*#%&:! D-+#8&:!\!1*#%&:!

L6 ! QR*3'$!*)!I#$&+!]1&:!$*!S/&#'!Q//!OP! LJ!0#//*'1!
M6 ! `#R&!*)!S,&R.<#/!]1&:!.'!OP!S/&#'.'0!! X<*/#(!e+#'0&!)*+<&! X<*/#(!e+#'0&!)*+<&!

K6 !
QR*3'$!*)!S,&R.<#/!]1&: !

!.'!S/&#'.'0!$,&!!OP!!
J6LY!0#/6!;V!<3-1?!-&+!'.0,$!

V6 !
S*1$!*)!S,&R.<#/!]1&:!$*!!

S/&#'!Q//!*)!$,&!OP!!
fVK!)*+!#!C6K!0#//*'!g30!;f[6WKb'.0,$?!
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!

W6 !
`3R(&+!*)!h&+1*'1!]1&:!!

$*!S/&#'!Q//!OP!!
5!

Y6 ! 7.R&!$#%&'!$*!</&#'!#//!OP!;,+1?! J6WK!,+!
[6 ! QA06!F#(*+!2#$&!-&+!OP!S/&#'&+=!f! [6JJ!

7,(8!G!9:>)?;&!F)*!9*,0<@!

@'1$+3R&'$!$*!(&!31&:!)*+!QR-1!;Q?=!i*/$1!;i?=!#':!X'&+08!;%I,?!+&#:.'01!
`#R&4!LB-,#1&!>#$$R&$&+!!!!!!!!!!!!!!!!!!!!!!!!!!d #'3)#<$3+&+4!!!!!̀bQ!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!d*:&/!U4!̀ bQ!

56 ! XH,#31$!P#'!D.E&!;9h?! L!9h!
C6 ! X'&+08!]1&:!;%I,? ! `bQ! `bQ!
L6 ! QR-1!;#A&+#0&?! `bQ! `bQ!

M6 ! i*/$1!;#A&+#0&?!! `bQ! `bQ!
7,(8!H!=#&(>,*!,:>)?;&!7@;&,-!A=97B!C$,)*#*<!

56 ! S/&#'.'0!S*R-#'8!`#R& ! P#<./.$&<!DI!
C6 ! S*'$#<$!h&+1*'!;`#R&!#':! h,*'&! U?! j&))!2#3/1$*'!

L6 !
QR*3'$!*)!I#$&+!]1&:!.'!S/&#'.'0!#':!

I#$&+!7&R-6=!0#/6!#':!kP!
CKV!0#//*'1!l!5VJkP!

M6 ! `#R&!*)!S,&R.<#/!]1&:!.'!mXD!S/&#'.'0!! O+&#1&!N&#1$!;fM[6KWb0#//*'?!

K6 !
QR*3'$!*)!S,&R.<#/!!

]1&:!.'!mXD!S/&#'.'0=!/(6!*+!0#/6!!
J65V!0#/6!;C6K!<3-1?!

V6 ! S*1$!*)!S,&R.<#/!]1&:!$*!S/&#'!$,&!mXD!! fW6WM!
W6 ! `3R(&+!*)!h&+1*'1!]1&:!$*!S/&#'!mXD! C!
Y6 ! 7*$#/!$.R&!$#%&'!$*!</&#'!mXD=!,+1! 56LL!,+1!

[6 !
7*$#/!S*1$!*)!mXD!S/&#'.'0!

;*'<&ba3#+$&+?=!f!
fLKJ!

5J6 ! h+&113+&!I#1,!nhIo!X'&+08!D*3+<&!
;X/&<$+.<bO#1*/.'& b".&1&/?!

O#1*/.'&!

556 !
QR*3'$!*)!X'&+08!;%I,!*+!0#//*'1?!#':!
X'&+08!S*1$!-&+!]'.$!!$*!+3'!$,&!hI=!f!

5!0#//*'!-&+!</&#'.'0!p!fL6V[!-&+!0#//*'!*)!0#1!

5C6 ! 7.R&!$#%&'!)*+!hI!S/&#'.'0=!,+1! 56LL!,+1!
5L6 !7*$#/!S*1$!$*!e-&+#$&!hI!)*+!S/&#'.'0=!f! fL6V[!
5M6 ! hIZ1!I#$&+!h+&113+&=!-1.! LCJJ!-1.!p!L65!0#/!-&+!R.'!

5K6 ! N+.&)!"&1<+.-$.*'!*)!S/&#'.'0!h+*<&11!
D<+#-!,&#A8!(3./:!3-=!1-+#8!:&0+&#1&+=!#':!$,&'!-*>&+!>#1,!#//!

-#+$1!*)!$,&!&H,#31$!181$&R6!

7,(8!I!E'F!+*;&)$$)&#%*!

56 ! O+&#1&!F*<%!P./$&+!nOFPo!D.E&!!
;9G!H!IG?!

5[GHCJG! 5[GHCJG!

C6 ! `3R(&+!*)!OFP1!@'1$#//&:! M! M!

L6 ! N+#<%&$!78-&1!\!@'1$#//!d&$,*:!
;!Q=!N!*+!S!D$8/&!p!I&/:&:!*+!5G(#))/&1?!!

Q!p!I&/:&: ! Q!p!I&/:&: !

M6 ! S*1$!*)!OFP! f5LJb<#1&!*)!CJ!)./$&+1!
K6 ! S*1$!*)!OFP!@'1$#//! fLCK! fLCK!

7,(8!J!K&#$#&@!C%;&;!

56 ! I#$&+!S*1$!;-&+!5JJ!0#//*'1?! f6CY[!!
C6 ! X'&+08!S*1$!;-&+!%I,?! fJ6JYV!!

L6 ! I#1$&>#$&+!S*1$!
;fb5=JJJ!0#//*'?!

f56WC!!

M6 ! S.$8=!!S*3'$8!=!D$#$&! N&:)*+:=!7&H#1!
7,(8!L!">%&%!2%(?-,*&)&#%*!M!#*;,0&!#-)<,!*?-N,0!#*&%!&>,!)OO0%O0#)&,!/#,$4!N,$%P!/%0!,)(>!>%%4!

56 ! !2&1$#3+#'$!)+*R!D$+&&$! JV[K!

3DJH����RI���



!

C6 ! eA&+#//!S**%!Q--/.#'<&!F.'&!! JVW5! `bQ!
L6 ! OP!! `bQ! `bQ!
M6 ! OP!.'!.$1!<,#''&/!! JVK[! JVV[!
K6 ! 9**:!#':!h/&'3R! ! JVKV! JVVV!
V6 ! P.+&!D3--+&11.*'!D81$&R!F.'%#0&!! JVV5! JVVK!
W6 ! "3<$!S*//#+!! JVKY! JVVV!
Y6 ! "3<$!;A.&>!3-?!! JVVL! JVWJ!
[6 ! "3<$!;A.&>!:*>'?! ! JVYJ!
5J6 ! XH,#31$!P#'!;&H$&+.*+!A.&>?! JVWL!
556 ! XH,#31$!P#'!N/#:&1!#':!S#1.'0!! JVW[!
5C6 ! XH,#31$!!P#'!O+&#1&!"+#.'!\!S3-!! JVWC!
5L6 ! 2**)!D3++*3':.'0!$,&!P#'!! JVWC!
5M6 ! 2**)$*-!Xa3.-6!! JVYL!
5K6 ! XH,#31$!)#'!X'&+08!d&#13+&R&'$!! `bQ! `bQ!
5V6 ! OP!S/&#'.'0!h+*<&11!! `bQ! `bQ!
5W6 ! mXD!S/&#'.'0!h+*<&11!! `bQ! `bQ!
5Y6 ! h+&113+&!I#1,&+!! `bQ! `bQ!

!

! �^!Q//!0+&#1&!#<<3R3/#$.*'!R&#13+&R&'$1!>&+&!R#:&!31.'0!#!0+&#1&!:&-$,!0#30&!<*R(!
1-&<.).&:!.'!1&<$.*'!Q6556V6C!.'!`PhQq[V=!CJ556!

!
^^!"#$#b-,*$* 1!)*+!$,.1!:#$#!1,&&$!>&+&!$#%&'!)+*R!#!7>.1$&:!2**$1!/*<#$.*'!:.))&+&'$!$,#'!
$,&!*'&!#$!$,&!#::+&11!#(*A&6!D#/&1!A*/3R&=!$8-&!*)!<**%.'0=!<**%.'0!#--/.#'<&1=!%.$<,&'!

/#8*3$=!#':!&H,#31$!181$&R!1-&<1!#+&!$,&!1#R&!)*+!(*$,!/*<#$.*'16!!

3DJH����RI���



! ! !

����������ʹ�
��������������
�����������	��������������

"#$#!$#%&'!()*+',!$-&!.+/0$!
!"#$%&'$()%"$*&

1&2$#)*#'$3!Twisted Root, Bedford, TX 

!
&

+,(-.&&&/'0&1,2#)(,3,*%&4!5-&'!#!6+/$&*!+2!*&./#7&(8!9*+$&!$-&!(#$&!:&;<!=>?@!A&#'2!B&C!?@$-D!9-&' !6+/$&*!9#2!7-#',&(!+'!$-&!6+&/(!C&/09!60*!$-#$!9&&%<&

!! .4%&5,,6& 7*8&5,,6 & 9:8&5,,6& ;%<&5,,6& =%<&5,,6& >%<&5,,6& ?%<&5,,6& @%<&5,,6&
A)%,&8)%)&%)6,*&$*B& 9C.D& 9C7>& ;C9& ;C.E& ;C.@& ;C7=& =C.& =CD&

F$$8&G.& !! !! !! !! !! !! !! !!

0"#%,:&.&H0I:%<,4%&',J%K& E>?F! E>==! E>=F8!G>?! G>H! G>?=8!G>?I! G>=G! G>=J! I>E8I>@!

0"#%,:&7& E>?F! E>==! E>=F8!G>?! G>H! G>?=8!G>?I! G>=G! G>=J! I>E8I>@!

0"#%,:&9& E>?F! E>==! E>=F8!G>?! G>H! G>?=8!G>?I! G>=G! G>=J! I>E8I>@!

0"#%,:&;&H0I:%<,4%&1"L<%K& E>?F! E>==! E>=F8!G>?! G>H! G>?=8!G>?I! G>=G! G>=J! I>E8I>@!

F$$8&G7& ! ! !
!

! ! ! !
0"#%,:&.&H0I:%<,4%&',J%K& K0'& ! E>==! G>?! G>?L! K0'& ! G>=L! G>EL! K0'& !

0"#%,:&7& K0'& ! E>==! G>?! G>?L! K0'& ! G>=L! G>EL! K0'& !

0"#%,:&9& K0'& ! E>==! G>?! G>?L! K0'& ! G>=L! G>EL! K0'& !

0"#%,:&;&H0I:%<,4%&1"L<%K& K0'& ! E>==! G>?! G>?L! K0'& ! G>=L! G>EL! K0'& !

+,(-&7&&MN<)I4%&0)*&M*,:LO&&
:)2&!EM.-#2&!9#$$A&$&*D&

&& .4%&5,,6& 7*8&5,,6 & 9:8&5,,6& ;%<&5,,6& =%<&5,,6& >%<&5,,6& ?%<&5,,6& @%<&5,,6&

B#'!N'&*,O!P2&(!:%5-D! PCQ& PCQ& PCQ& PCQ& PCQ& PCQ& PCQ& PCQ&

QA.!:QD!R!S0/$2!:SD! PCQ! PCQ! PCQ! PCQ! PCQ! PCQ! PCQ! PCQ!

3DJH����RI���



! !

+,(-&9&&R)JJ#,&/:,)4,&0"#%,:&H/0K&S#,)*"*L&

&& .4%&5,,6& 7*8&5,,6 & 9:8&5,,6& ;%<&5,,6& =%<&5,,6& >%<&5,,6& ?%<&5,,6& @%<&5,,6&
B*&T<!06!U#66/&!V*&#2&!B+/$&*!:VBD!

W/&#'+',2!:X09!06$&'YD!

"+(!'0$!
W/&#'!Q'O!
06!$-&!VB2&

"+(!'0$!
W/&#'!Q'O!
06!$-&!VB2!

"+(!'0$!
W/&#'!Q'O!
06!$-&!VB2!

"+(!'0$!
W/&#'!Q'O!
06!$-&!VB2!

"+(!'0$!
W/&#'!Q'O!
06!$-&!VB2!

"+(!'0$!
W/&#'!Q'O!
06!$-&!VB2!

"+(!'0$!
W/&#'!Q'O!
06!$-&!VB2!

"+(!'0$!
W/&#'!Q'O!
06!$-&!VB2!

X09!#*&!$-&!VB!W/&#'&(!!
:Z#')#//O![7*)C C&(!0*!"+2-!5#2-&*YD!

QA0)'$!06!5#$&*!P2&(!!
$0!W/&#'!Q//!VB!

K#A&!06!W-&A+7#/!P2&(!!
+'!VB!W/&#'+',!!

QA0)'$!06!W-&A+7#/!P2&(!
!+'!W/&#'+',!$-&!!VB!!

W02$!06!W-&A+7#/!P2&(!$0!!
W/&#'!Q//!06!$-&!VB!!

K)AC&*!06!\&*20'2!P2&(!!
$0!W/&#'!Q//!VB!! "+(!'0$!

W/&#'!Q'O!
06!$-&!VB2!

"+(!'0$!
W/&#'!Q'O!
06!$-&!VB2!

"+(!'0$!
W/&#'!Q'O!
06!$-&!VB2!

"+(!'0$!
W/&#'!Q'O!
06!$-&!VB2!

"+(!'0$!
W/&#'!Q'O!
06!$-&!VB2!

"+(!'0$!
W/&#'!Q'O!
06!$-&!VB2!

"+(!'0$!
W/&#'!Q'O!
06!$-&!VB2!

"+(!'0$!
W/&#'!Q'O!
06!$-&!VB2!

]+A&!$#%&'!$0!7/&#'!#//!VB!:-*2D!
Q^,<!_#C0*!1#$&!.&*!VB!W/&#'&*!

+,(-&;&&!<$%$&A$(I3,*%)%"$*&T&"*4,:%&"3)L,&*I3U,:&"*%$&%<,&)22:$2:")%,&J",#8&U,#$5&J$:&,)(<&5,,6&
!! .4%&5,,6& 7*8&5,,6 & 9:8&5,,6& ;%<&5,,6& =%<&5,,6& >%<&5,,6& ?%<&5,,6& @%<&5,,6&

! X00(!
`? !

X00(!
`=!

X00(!
`? !

X00(!
`=!

X00(!
`? !

X00(!
`=!

X00(!
`? !

X00(!
`=!

X00(!
`? !

X00(!
`=!

X00(!
`? !

X00(!
`=!

X00(!
`? !

X00(!
`=!

X00(!
`? !

X00(!
`=!

?< a^&*#//!W00%+', !Q../+#'7&!_+'&!! HJJ! LHJF! K>Q! K>Q! LF=H! LFI? ! K>Q! LFFH! ==IJ! K>Q! LFJ@! L@LG! L@EE! L@GH! L@II! K>Q!

=< VB!! K>Q! LFLH! K>Q! K>Q! LFE?! LFGG! LFFG! K>Q! ==H?! ==FE! LFJG! L@LF! L@EH! L@GI! L@I@! L@HJ!

E< VB!+'!+$2!7-#''&/!! K>Q! K>Q! K>Q! K>Q! K>Q! LFGJ! LFFE! LFFF! ==HH! ==F=! L@L=! L@?E! L@E@! L@GF! L@H?! L@FL!

G< X00(!#'(!\/&')A! ! K>Q! LFLG! K>Q! K>Q! LFGL! LFG=! LFHI! LFF@! ==HG! ==FI! LFJH! L@??! L@EF! L@GH! L@HF! L@F?!

I< B+*&![)..*&22+0'![O2$&A!_+'%#,&!! K>Q! LFL@! K>Q! K>Q! LFE@! LFGH! LFHF! LFFJ! ==HF! ==FF! L@LL! L@?I! L@G?! L@G@! L@HG! L@FE!

H< ")7$!W0//#*!! K>Q! LFLI! K>Q! K>Q! LFEF! LFGI! LFHI! LFF@! ==HG! ==FH! LFJJ! L@?G! L@GL! L@GJ! L@HF! L@F?!

F< ")7$!:^+&9!).D!! K>Q! LFLJ! K>Q! K>Q! LFEJ! LFG@! LFFL! LF@=! ==HJ! ==F@! L@L?! L@?H! L@GE! L@GJ! L@HI! L@FG!

@< ")7$!:^+&9!(09'D!! LF=L! K>Q! LFH?! LFJL! ==@I! L@=I! K>Q! L@@E!

J< N;-#)2$!B#'!:&;$&*+0*!^+&9D! LF?E! K>Q! LFIH! LF@G! ==FJ! L@?J! K>Q! L@FH!

?L< ;-#)2$!B#'!U/#(&2!#'(!W#2+',!! LF=?! K>Q! LFHL! LFJ?! ==@G! L@?H! K>Q! L@@L!

??< N;-#)2$!!B#'!V*&#2&!"*#+'!R!W).!! LF?E! K>Q! LFI@! LF@@! ==@L! L@==! K>Q! L@FJ!

?=< 1006![)**0)'(+',!$-&!B#'! ! LF?=! K>Q! LFIG! LF@I! ==@J! L@E=! K>Q! L@@I!

?E< 1006$0.!NT)+.<!! LF?I! K>Q! LFH=! LF@F! ==@F! L@=F! K>Q! L@@G!

?G< VB!W/&#'+',!\*07&22!! K>Q! K>Q! K>Q! K>Q! K>Q! K>Q! K>Q! K>Q!

3DJH����RI���



! !

!

3DJH����RI���



!

!"#$#%&'&()* &&

!

"# $%&'()*(+'!,-!.//01 !

!

0# 2334!-!"!(+4!5(667%!8*%(&%!9:7'%*&!!
,-!.//;1 !

!

/# 9:*%!<)==*%&&:3+!<>&'%?!@:+A(B%!!
,-!./CC1!!

!

D# E)F'!G!H:%I!J=!,-!./CK1!

!

C# 5(667%!89!L!8@9&!,-!.0M;1!

N# 8@9&!:+!2334!,-!.0MC1!

������������
�������������������������������

!

3DJH����RI���



!

!

M# E)F'!G!H:%I!E3I+!,-!.//N1 !

!"#$#%&'&!+,&-+, &

&

;# $%&'()*(+'!,-!.N0C1!

!

K# 9:*%!<)==*%&&:3+!<>&'%?!@:+A(B%!!
,-!.N".1 !

!

".# E)F'!G!H:%I!J=!,-!.N"/1!

!

""# E)F'!G!H:%I!E3I+!,-!.C;"1 !

!

"0# OPQ()&'!9(+!57(4%&!L!R(&:+B!,-!.CK"1!

!

3DJH����RI���



!

!

"/# 5(667%!89!L!8@9!,-!.0CK1!

!

"D# 9:*%!<)==*%&&:3+!<>&'%?!@:+A(B%!!
,-!./;C1 !

!

"C# OPQ()&'!9(+!57(4%&!L!R(&:+B!,-!./KM1!

! "#$#%&'&./,%$+0&1##$&

!

"N# $%&'()*(+'!,-!.NKC1!

!

!
!
!

"M# E)F'!G!H:%I!J=!L!9<<!@:+A(B%!,-!.NM.1!!

!

";# E)F'!G!H:%I!E3I+!,-!.N;.1 !

!

3DJH����RI���



!

!

"K# 5(667%!89!,-!.M/"1!

!

0.# E)F'!G!H:%I!J=!,-!.M/K1!

!

0"# E)F'!G!H:%I!J=!,-!.MM.1!!

!

!

!

00# OPQ()&'!9(+!57(4%&!L!R(&:+B!,-!.MK"1!

3DJH����RI���


	Whitepaper cover page
	Report on Restaurant Pilot's Use of the Grease Lock System, a white paper
	GLF Report Cover Ltr
	GLS Report by Compliance Solutions Internation Inc. - report + appendix
	Report - with appendix
	2. Datasheet - Before Pilot, v7.2.13
	3. Datasheet - During Pilot, v7.2.13
	4. KFC BP, v7.2.13
	5. KFC DP, v7.2.13
	6. Pei Wei BP, v7.2.13
	7. Pei Wei DP, v7.2.13
	8. Twisted Roots BP, v7.2.13
	9. Twisted Roots DP, v7.2.13
	10. Report-Photo Doc., 070112



