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M OPAC

is one of the largest
renderers in the East and
understands the challenges restaurants
face when recycling grease. Not only do
you have to remove the grease, but you
also want to ensure it is being disposed
of properly—in a safe environmentally
sound manner. That’s where we can help.
We’ll ensure you’re doing all you can to
protect the environment and the
community you serve.
Each one of our customer service representatives is dedicated to ensuring you receive the
service and knowledge MOPAC has come to
be known for. We remove your grease in a
timely, secure manner and recycle it into
containment-free feed for animals, industrial
uses, and bio-fuels.

WV

Rendering
Better for the environment.
Better for your bus iness .
Tel: 1-800-967-8325 opt. 2

JBS MOPAC Rendering
741 Souder Road
Souderton, PA 18964
Tel: 1-800-967-8325 opt. 2

USED COOKING OIL RECYCLING
Even better than knowing you’re dealing
with an experienced, secure, and “greenfriendly” renderer, you have our guarantee
that:
 We recycle 100% of what we pick up
 Our employees are HACCP trained
 Our operations are overseen by FDA
inspectors
 We are ISO 14001 Certified
 We are licensed by the PA Department
of Agriculture and the PA Department
of Environmental Protection Agency
 We are also fully insured

T H E MO PAC A DVA N TAG E









Computerized routing and scheduling
for your service needs
Reliable, on-time pick-up
On-site evaluation and consultation to
best determine your needs
State-of-the-art, tailored equipment
and containers to store your grease
until pick up
Service for both outside and inside
grease recycling containers
Emergency response for spills
We provide bulk and barrel system
equipment

O UTDOOR T ANKS
We provide a variety of grease tank
options for your business’ restaurant,
supermarket, or industrial process. All
of MOPAC’s containers come with our
guaranteed automated service and
ways to secure your grease from
thieves, with an included lock.
We currently offer a few different options for a small grease account
(about two fryers which are changed
frequently) and our sales team work
tirelessly to bring your restaurant a
containment system for your grease
that is clean, convenient, secure and
leak-proof. We provide 55 gal barrel
drums for smaller accounts, and a
medium tank that holds approximately 200 gallons and a large tank that
holds 300 gallons. Our containers are
free with our service, so don’t hesitate to reach out for a clean, conveniently stored drum or tank for your
location.

C ADDIES & M ORE
MOPAC also offers a customizable indoor tank, where the
specs can be determined by
our customers. We can evaluate your property for the best
location to install an indoor
tank, keeping in mind that our
customers want their tank in a
discreet location while also
giving access to our drivers.
Each tank is equipped with an
access portal that our drivers
can use their hoses to extract
the oil with speed and ease.
We also can provide, at your
cost, a specifically designed
grease caddy for safety, ease
of use and low cost. These
caddies make it easy to move the fryer
oil from your fryer to our used cooking
oil containers.
There are five different models and
sizes, along with a manual pump model, to be used with virtually all fryers
and in all locations.

