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general overview ...

A Deli typically uses rotisserie ovens to cook chickens. The bottom pan inside each oven has a
1% inch deep water bath to create a moist cooking environment. As the chickens cook, there is
a tremendous amount of chicken fat that drips into this water. As the water level rises, the oily
effluent drains from the oven through an overflow pipe. The large grease content can cause
blockages in the sewer lines and requires the grease interceptor to be pumped out frequently.

The goslyn™ is an Automatic Grease Recovery Device. It separates and captures the oil (chicken
fat) from the water. Clean water is discharged through the goslyn™ outlet into the floor drain
and the recovered oil is discharged through an oil valve into a cassette (top picture) or in
situations where there is a large quantity of recovered oil, it can be directed down a stainless
steel chute into a larger container under the stand (bottom picture).

Goslyn on Stand with Oil Discharge down stainless steel chute into a plastic bucket
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Installation overview ...

&

It is very simple to plumb the top rotisserie ovens as they are gravity fed straight into the
goslyn™. We tie the drain from the furthest top oven into the drain from the closest top oven
using 1 %’ copper pipe and then bring a single drain pipe to the goslyn™.

The bottom oven drains are only 5 inches above floor level and, therefore, require a Low Drain
Pump System (reservoir tank and pump) to capture the effluent from these ovens (also in
series) and bring it up to the height of the goslyn™ inlet. There is a sensor on the reservoir tank
that signals the pump to run when effluent enters the reservoir tank from the bottom rotisserie
oven(s). The reservoir tank pump outlet is plumbed to the pipe running from the top rotisserie
ovens into the goslyn™.

Deli Area Rotisserie Ovens
y y /
D ‘
—/
D ‘
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goslyn™ Low Drain

on Stand Pump System for
Bottom Ovens

The outlet of the goslyn™ is plumbed directly to the floor drain. There is a copper pipe
connecting the goslyn’s™ silt valve to the floor drain which is used to flush any fine particles
that make it through the strainer basket.

The recovered oil is discharged from the goslyn’s™ oil into a cassette located on the side of the
goslyn™, or if preferred, a larger bucket can be placed below the goslyn™. The employees will
take the oil to the oil collection tank located in the receiving area at the end of the day.

There is an overflow on the Low Drain Pump System reservoir tank that prevents effluent from
backing up into the lower ovens if the pump should happen to fail. The overflow is plumbed
directly to the floor drain using copper pipe.

Run all pipes across back wall and off of the floor to improve appearance and allow for easy
cleaning of the floor and surrounding areas.

One note: Brass unions will be used to connect each piece of equipment to the copper piping.
This will allow the equipment to be moved for cleaning.
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equipment involved ...

The following is a list of all of the necessary equipment associated with the installation of the
goslyn™.

* Rotisserie Ovens

* goslyn™ (model GOS40) Automatic Grease Recovery Device (AGRD)

* goslyn™ Grease Stand (CDSTD-10) on 6 inch casters (placed under GOS40, to raise it 15
inches to allow an optional bucket to fit under the goslyn™ to catch the grease.

* goslyn™ Low Drain Pump System (LDPS-10) - hung on side of goslyn™ Grease Stand, very
low to floor- used to pump effluent from bottom rotisserie ovens up into GOS40

* goslyn™ Control Panel (hangs on the side of the Low Drain Pump System) - used to
power and control the sensors/pumps for the Low Drain Pump System.

* 120 volt 20 amp duplex outlet power supply located next to the goslyn. Power must be
available and on 24 hours per day.

* Copper pipe and fittings in various lengths and diameters (see below)

* 17" brass unions to use as disconnects so the ovens can be moved for cleaning.

goslyn™
separator

grease
stand

low drain
pump system
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layout of equipment ...

l

* (GO0S40 and the Low Drain Pump System inside the Deli next to the Rotisserie Ovens
* To the right or left of the GOS40 will be the first double stack Rotisserie Oven

* The second set of ovens will be to the right or left of the first double stack of Rotisserie
Ovens.

4 \

Deli Area Rotisserie Ovens

Low Drain

Grease Stand Pump System for

k Bottom Ovens /
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goslyn™ Qil Recovery Device

l

All plumbing will be run in series to allow for a single point of entry into the goslyn™ inlet.

1. Plumb drain from far left (or right) top rotisserie oven along back wall to goslyn™
inlet — 1 %" copper. The fall on pipe is %4” per foot.

2. Pick up second top rotisserie oven and connect to the pipe that was run in step one
— 1 %"copper

3. Plumb drain from far left (or right) bottom Rotisserie Oven along back wall to Low
Drain Pump System reservoir tank inlet — 1 %”copper with female NPT fittings on
tank inlet

4. Pick up second bottom Rotisserie Oven and connect to the pipe that was run in step
three — 1 %" copper

5. When plumbing rotisseries and prior to the GOS 40 and LDPS-10 be sure to use Brass
Unions as couplers to allow employees to move ovens for easy cleaning.

6. Connect a 3/4 inch union above the outlet of the Low Drain Pump System (LDPS-10)
reservoir pump to allow employees to disconnect the goslyn™ from the Grease
Stand. Run a %” copper pipe to the 1 %" pipe from upper Rotisseries leading to the
inlet of the goslyn™.

7. Plumb 1” copper from the silt valve to trench drain. A 1” street elbow should be
used coming out of the gosyn™ to hook up the silt valve to the goslyn™.

8. Plumb 1 1/2"inch copper from overflow pipe on the LDPS-10 to trench drain. The

tank overflow has a NPT female fitting.
Plumbing \

shown from
the 2" Top
Rotisserie
Oven
connected to
the drain
from the 1
Top Rotisserie
Oven
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Plumbing \

shown from
the 2nd
Bottom
Rotisserie
Oven
connected to
the drain
from the 1%

Top Rotisserie
Oven /
Plumbing

shown for the
Low Drain

Pump System.
The Overflow
is plumbed to

the floor

drain.
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Plumbing shown
forthe Top Oven
coming across
the back wall
and then into the
Goslyn with the
LDPS tie-in.
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Front of Goslyn
with silt valve
plumbed using

street elbow

/
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Materials List

Ovens to goslyn™ Oil Recovery Device QTY

1 1/2" copper pipe 40'

1 1/2" copper 90's

11/2" copper T's

2"to 1 1/2" copper reducer

8
2
1 %%: brass unions to use as quick disconnects 6
1
1

1 1/2" male fitting for effluent line into pump tank

% “ copper pipe 5

% “ copper 90's

11/2"x11/2" x 3/4" copper T

3/4" copper union

3/4" male fitting for pump outlet

2" copper male fitting for goslyn™ inlet and outlet

1
1
1
1
1 1/2" to 3/4" copper reducer 1
2
6

1 5/8" uni-strut clamps

NOTE: Quantities are based on two double-stacked rotisserie
ovens
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n™ and components installation instructions...

1. Make sure there is at least 3 ft. of room for the goslyn™ between the oven and wall.

2. Look at the CDSTD-10 specification sheet for instructions on how to assemble the
goslyn™ Grease Stand.

3. After the stand is assembled leave a minimum of 9 in. between the side of the stand and
the oven. The side of the stand with the opening will face towards the front of the deli
to allow a bucket to slide under to catch oil during operation.

4. Place the goslyn™ on the locating pins with the inlet at the front of the stand.
5. Screw the heater into the heater boss on the left side of the unit. Screw the threaded
plug into the unused heater boss located on the right side of the unit. DO NOT PLUG IN

THE HEATER UNTIL THE UNIT IS FULL OF WATER.

6. Remove the lid and make sure that the rubber “O” rings are in place on both oil valve
housings inside the unit. Lubricate the rings with oil or grease.

7. Place the 1.25” diameter plastic ball into the oil valve housing located on the right side.

8. Install the shorter oil valve into the housing on the right side above the ball with the
spout projecting through the opening. Lock into place.

9. Insert the 2” stainless breather tube in the housing on the left side of the unit with the
spout facing to the right. Lock into place.

10. The strainer basket fits into the inlet chamber and should be in place prior to any water
entering the unit.

11. Place the lower drain pump tank on the “S” hook located on the top support beam on
the back side of the stand. It is important that the tank is no more than an inch off the
ground. Do not plug the control panel in until the lower ovens are hooked up.
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1. Run1%” copper from the top ovens to the inlet of the goslyn (You will need a 2” to 1 %”
reducer for the inlet.

2. Be sure to brass unions on the stub out from the oven to the wall to allow employees to
move the ovens for cleaning. There needs to be a quick disconnect when you are
plumbing from the wall to the goslyn.

3. Run1%” copper from the lower ovens to the 1 %4” hole located on the lower section of
the lower oven pump tank. Use disconnects after you leave each oven and before
entering the lower oven pump tank.

4. Use %” copper to come out of the top of the pump and connect it to the 1 %" line
running from the top ovens (You will need a 1 %2” to %” reducing T). Be sure to put a %”
union on this line just above pump outlet in case the pump needs to be replaced at a
later date.

5. Runal1/2” line from the outlet of the goslyn™ to the floor drain.

6. Runal1/2” line from the overflow located on the top portion of the lower oven drain
pump.
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goslyn™ start up procedures...

DO NOT PLUG IN THE GOSLYN™ HEATER UNTIL AFTER
THE UNIT IS FILLED WITH WATER

l

1. Prime the pump located on the Lower Drain Pump System with water through the bolt
located next to the %” outlet on the pump.

4 )

Prime the

pump
through the
bolt

. sl

2. Turn on the water on the top rotisserie ovens to fill the goslyn™. You can turn the
water off after water starts to come out of the outlet of the goslyn™. Check the goslyn™
unit to ensure there are no leaks.

3. Plug in the heater as well as the control box located on the side LDPS-10. The red light
on the heater should be on at all times showing power is getting to the heater.

Ensure the sensor on the Low Drain Pump System is green.

5. Turn on the water on the lower rotisserie ovens and ensure that when the low drain
tank fills up, the sensor light turns yellow and starts the pump.

6. Make sure the oil cassette is on the side of the goslyn™ or a bucket has been securely
placed below the goslyn™ before cooking any chickens.

7. After the effluent from the ovens has been running through the goslyn™ for one batch
of chicken, push down on the ball in the goslyn™ oil valve to release the oil around the
ball.
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maintenance procedures ...

Daily Maintenance Procedures for GOS 40:
Important: Operators — All employees must wash their hands after performing the daily
maintenance procedures.

1. Clean strainer basket in the morning and evening. Before cleaning strainer basket make
sure that all Rotisserie Oven drains are closed to ensure no food particles will enter the
goslyn™ unit. Open the lid above the basket and remove the strainer basket and place
on metal pan. Take the strainer basket to rendering barrel and empty. Then take the
strainer basket to the 3-compartment sink and rinse off remaining grease. Replace
strainer basket in goslyn™ and close the lid.

2. Open the two small hatches on the lid. Use the bottle brush to clean the oil valve at the
end of the day

3. Hold open the silt valve for 5 seconds twice a day to purge out any settled silts. Be sure
that you are running water through the system while performing the operation to
prevent the system from emptying. When you are finished water should be back to its
normal level. Emptying the system will cause damage to the heating element.

4. Remove the lid and clean the center compartment and the underside of the lid using
degreaser. When finished replace the lid.

5. Wipe down the unit with a stainless steel cleaner to maintain a clean surface and good
appearance.
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troubleshoot your system ...

goslyn™ Low Drain Pump System

* Reservoir Tank is overflowing

o Tank is full and the sensor light is green
= (Clean off the sensor lens (bottom of blue sensor) in order for it to properly
sense the full tank

o Tank is full and the sensor light is yellow
= |f pump is running but not pumping effluent, prime the pump by unscrewing
the small bolt located on the top of the pump and pouring in water. Make
sure you unplug the Control Box before priming the pump.
= |f priming pump does not work, contact your plumber to ensure that no
debris is stuck in the pump.

goslyn™ Oil Recovery Device

* Unitis surcharging at the inlet
o The strainer basket needs to be emptied
o Open thesilt valve and flush out the silts for 10 to 15 seconds with the oven water
turned on

* Effluent is collecting in the center compartment

o Make sure the strainer basket has been emptied.
o Ensure that the oil valve is clean to allow normal flow of discharged oil

* Unitis surcharging at the outlet

o Make sure outlet pipe is free of debris
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* Oilis solidifying on the oil valve

o Ensure that the oil valve is being cleaned with a bottle brush on a daily basis

o Check to make sure power is available to the heater 24 hours per day

o Make sure the light on the heater is on and side of goslyn™ is warm

o Push the heater reset button if heater is not turned on

o Turn the heater up by turning the thermostat clockwise (under rubber grommet on
heater box).

* Unit is starting to develop foul odor
o Always empty the strainer basket at the end of the night after all ovens are turned
off to eliminate solids from remaining in system.
o Make sure the silt valve is flushed on a daily basis per daily maintenance
requirements

* No oil is coming out of the oil valve and/or Oil is going out of the goslyn™ outlet

o Clean oil valve with supplied bottle brush

Make sure the heater is on and working properly

o Not enough water is in the goslyn™. Need to run water into the goslyn™ from ovens
for 5 minutes to get back to normal operating condition

o Dump water pan after every batch of chickens to maintain adequate water supply.

o
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equipment specification sheets ...

The following pages consist of the various specification sheets associated with the Goslyn™ Oil
Recovery System and the specific pieces of equipment that comprise it. Those specification sheets
are:

Goslyn™ MODEL GOS 40 Grease Recovery Separator
Goslyn™ Grease Low Drain Pump System

Goslyn™ Grease Stand for GOS 40
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