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P. Henkel presents a range of new products in the FATBOXX series, the well-known collection bins for used cooking fats and oils, at the 2022 IFAT trade fair
For years, customers have been using the FATBOXX bin series for collecting used cooking fats and oils as well as food waste and slaughterhouse waste. There are considerable advantages to using the FATBOXX instead of the standard blue barrels which are usually used. One great advantage is the seal, which is secure against leaks and thus prevents liquids or unpleasant odours from being released. What’s more, the FATBOXX is portable, which means that employees of waste management companies can collect the full bins at the customer’s site without having to strain their backs.
P. Henkel has developed the bin series even further: The original 120 L FATBOXX design has been given a wider base, which makes the bin even more stable and sturdy. Apart from this, you can now also easily stack 2 bins on top of one another. We developed two new bin types, FATBOXXhot (120 L) and FATBOXXmax hot (200 L), to enable disposal of even hotter fat (up to 140°C/230°F) in the catering industry. We will also introduce a completely new type of bin with a smaller volume of 60 L. This mini design will be released as the FATBOXXeasy. This bin has been particularly designed for small and mobile kitchens with little available space and it can be quickly pushed under the counter. This new FATBOXX size will replace the conventional 60 L clamping ring barrels. 
All FATBOXX bins can be tailored to the customer’s individual design. Depending on the type of bin, we also have translucent designs available in addition to designs made out of recycled materials. 
FATBOXX bins collect valuable waste which can be used to produce environmentally-friendly fuel.

