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MODEL WOPS-NA
USED OIL PUMP STATION

SYSTEM OVERVIEW
•  The pump station is mounted on a wall, floor, or even 

in the ceiling at or near the fryer positions. This allows 
the used shortening to be suctioned from the fry vat 
and pumped to the containment tank, which is located 
at a remote location. 

•  The Used shortening is sucked from the fry vat using a 
stainless steel nozzle attached to the pump station with 
a high-temperature, spring-loaded suction hose. 

• The pump and the plumbing are protected from fryer 
debris by a permanent strainer located on the end of 
the suction nozzle.

•  A control panel located on (or near) the pump station 
controls the pump operation, monitors the condition of 
the tank, indicates the level of Used oil in the tank, and 
controls the overflow protection system.

The WOPS System is an ideal way 
to move oil from the fryer to the 
containment tank when the 
fryer itself does not have a 
built-in filtration pump. 

Installation and Operating Specifications
Model  WOPS-NA, WOPS-NA-R
Pump Station Placement  Generally within 15' (4.6 m) of fry vat
Mounting Space Required  25" w x 22" h x 10" d 
 (635 mm x 559 mm x 254 mm)
Unit Mounting Weight  70 lbs. (31.7 kg)
Motor  3/4 HP, 115-230/60-50/1, 1725 RPM
Power Requirements  110 V 15 A - 250 V 3.5 A, 50/60 Hz 
 dedicated circuit
Pump  10.8 (44 l) GPM Stainless Steel Helical Gear 
Pump Max Pressure  100 PSI (6.7 bar)
Pump Temperature Range  +40° - +400°F  (+4.4º - +204.4º C)
Shipping Weight  100 lbs. (45.3 kg)
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USED OIL PUMP STATION
MODEL WOPS-NA
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IMPORTANT
•  The appliance is not to be used by persons (including children) with reduced physical, sensory or mental 

capabilities, or lack of experience and knowledge, unless they have been given supervision or instruction.
• Children should be supervised to ensure that they do not play with the appliance.
• If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or similarly 

qualified persons in order to avoid a hazard.
•  Not intended to be operated by means of an external timer or a separate remote-control system.
• This appliance is intended to be used in commercial kitchen applications.


