
B I O B A S E D  F E E D S T O C K  
 

W I S C O N S I N  B I O R E F I N I N G  D E V E L O P M E N T  I N I T I A T I V E  
www.wisbiorefine.org 
 

 

Waste Cooking Oil 
 

DESCRIPTION 
Used cooking oil, often containing small food particles, is stored on-site at restaurants and food-
preparing institutions in barrels or tanks. Above-ground storage of over 110 lbs and underground 
storage over 60 lbs is regulated by Wisconsin Department of Natural Resources.1 

CLASSIFICATION 
Fats, grease and offals 

SOURCE INDUSTRY 
Food service 

ANNUAL VOLUME GENERATED IN WISCONSIN 
Greater than 100 million lbs2,3   

CURRENT APPLICATIONS 
Disposal, space heating 

COST  
Disposal/hauling 

APPLICABLE BIOREFINING PROCESSES 
Esterification/transesterification, lipid extraction, thermochemical liquefaction 
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