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Indoor UCO Tanks (Floor Mount)

Outdoor UCO Tanks

Indoor UCO Tanks (Raised Legs)

3073SQDC
160 gal
Tank capacity
1200 lb/160 gal
(590 kg/606 l)

4073SQDC
315 gal
Tank capacity
2632 lb/315 gal
(1071 kg/1192 l)

3073SQ
183 gal
Tank capacity
1300 lb/183 gal
(590 kg/692.7 l)

4073SQDC
352 gal
Tank capacity
2640 lb/352 gal
(1197 kg/1332 l)

3075SQ
183 gal
Tank capacity
1300 lb/183 gal
(590 kg/692.7 l)

2478SQ
150 gal
Tank capacity
1100 lb/150 gal
(499 kg/567.8 l)

3073SQDC 3075SQ

3073SQDC-O
160 gal
Tank capacity
1200 lb/160 gal
(590 kg/606 l)

4073SQDC
315 gal
Tank capacity
2632 lb/315 gal
(1071 kg/1192 l)

3073SQ-O
183 gal
Tank capacity
1300 lb/183 gal
(590 kg/692.7 l)

4073SQDC
352 gal
Tank capacity
2640 lb/352 gal
(1197 kg/1332 l)

3073SQDC-O

Used Cooking Oil (UCO) Containment Tanks
Used cooking oil containment tanks are made of heavy-gauge stainless steel and come equipped 
with a variety a features to make them easy to use.

D

DOUBLE WALL
CONTAINMENT

Fresh Oil Dispensing
Frontline offers you two ways to refill fryers that are safer, more convenient, and more cost-effective. 
The EZ Oil™ Fresh Oil Dispensing System is an automated, boxed cooking oil dispensing system with an 
integral pump. Our VersaPour™ is an automated dispensing system for cooking oil or,  when paired with 
optional warming or melting accessories, tallow, or other semi-solid fats.

EZ Oil™ Fresh Oil 
Dispensing System
Model RACK20
90 gal
Tank capacity
675 lb/90 gal
(306 kg/340 l)

EZ Oil VersaPour™ Fresh Oil 
Dispensing Station
Model RACKVP20
85 gal
Tank capacity
637.5 lb/85 gal
(289.2 kg/322 l)

MODEL RACK20

Equipment Option:  
Double Wall UCO Tanks

• Designed to meet stringent local, state, 
   and federal environmental codes.

• Provides 115% secondary containment.

• With double-wall containment PLUS automatic
   full-tank alerts and Frontline’s closed-loop
   collection system, managers enjoy a hands-
   free, worry-free operation that’s safe, clean,
   and EPA-responsible.

Outer Tank

Inner Tank

MODEL RACKVP20



Used Cooking Oil Conveyance
Direct-Plumbed®
The fully automated Direct-Plumbed® system is Frontline 
International’s safest waste oil management system, and 
it’s easy to operate, requiring just the push of a button. 
Your existing fryer is plumbed to a secure used oil 
holding tank.

Used Oil Pump Station
Fryer not equipped with a built-in filtration pump? 
The pump station easily suctions spent grease from 
the fry vat and pumps it to the containment tank.

Used Oil Pump Station 
Model WOPS

Mobile Caddy System
Not ready to install plumbing? Caddy the oil from 
the fryer to the tank.

16SS
16 gal
Tank capacity
120 lb/ 16 gal
(54.4 kg/60.5 l)

10SS LV-LOV
7 gal
Tank capacity
53 lb/ 7 gal
(24 kg/26 l)

10SS
10 gal
Tank capacity
75 lb/ 10 gal
(34 kg/37.8 l)

Transport Caddies

47SS-WPC
47 gal
Tank capacity
353 lb/ 47 gal
(178 kg/178 l)

47SS-WP
47 gal
Tank capacity
353 lb/ 47 gal
(178 kg/178 l)

74SS-WP
74 gal
Tank capacity
550 lb/ 74 gal
(249kg/280 l)

Containment Caddies

Equipment Option:  
ALL caddies can be converted 
to become a filter caddy.

• Extend fryer oil life up to 50%, reduce costs, and standardize 
   the taste and quality of fried foods.

Grill Grease System
The Heated Grill Grease System is the first-of-its-kind 
solution that easily collects grill grease throughout the day 
then pumps it into any Frontline UCO containment tank.

LS-3-60GG
8 gal
Tank capacity
60 lb/ 8 gal
(27.2 kg/575 l)



Oil Life Monitoring Solutions
Oil quality directly relates to food quality. Maintaining high oil quality means better-tasting, more consistent 
food and an improved customer experience. 

FryQ™

Model 
FRYQ-OS

FryQ Connect™

Model 
FRYQ-OUI
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Explore our full line 

of oil management 

equipment in depth 

on our website.

M3 Smart Oil Management®

 POTENTIAL ANNUAL UCO REBATE VALUE
 A typical high-volume location can generate thousands of dollars annually in recoverable UCO value. 

Secure containment and managed collection help turn a waste stream into a revenue stream. 
Illustrative value based on $6,656 per location annually.

$140,000

$100,000

$60,000

$20,000

Potential Annual 
UCO Rebate

Number of Locations
Assumes 4 fryers, 40 lb. per oil change, 2 changes per week and UCO valued at $0.40/lb.

1 5 10 20

$133,120

$66,560

$33,280

$6,656

Model M3
Data Management 
Software


