SECTION VII—FOG CONTROL PLAN

Requirement”

Each Enrollee shall evaluate its service area to determine whether a FOG control
program is needed. If an Enrollee determines that a FOG program is not needed, the
Enrollee must provide justification for why it is not needed. If FOG is found to be a
problem, the Enrollee must prepare and implement a FOG source control program to
reduce the amount of these substances discharged to the sanitary sewer system. This
plan shall include the following as appropriate:

(a) An implementation plan and schedule for a public education
outreach program that promotes proper disposal of FOG;

(b) A plan and schedule for the disposal of FOG generated within the
sanitary sewer system service area. This may include a list of
acceptable disposal facilities and/or additional facilities needed to
adequately dispose of FOG generated within a sanitary sewer
system service area;

(c) The legal authority to prohibit discharges to the system and
identify measures to prevent SSOs and blockages caused by FOG;

(d) Requirements to install grease removal devices (such as traps or
interceptors), design standards for the removal devices,
maintenance requirements, BMP requirements, record keeping
and reporting requirements;

(e) Authority to inspect grease producing facilities, enforcement
authorities, and whether the Enrollee has sufficient staff to
inspect and enforce the FOG ordinance;

(f) An identification of sanitary sewer system sections subject to FOG
blockages and establishment of a cleaning maintenance schedule
for each section; and

(g9) Development and implementation of source control measures for
all sources of FOG discharged to the sanitary sewer system for
each section identified in (f) above.
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Supporting Documents

1.

FOG Control Program. Created August 2006 by Water Quality Technician.
Revised August 2008, December 2009, and November 2011.

Watch Areas (previously known as FOG Hot Spots). Created November 2011 by
Management Analyst.

Food Handling Facility — Wastewater Discharge Permit (Tier 3). Updated
November 2011.

Best Management Practices (BMPs) for Restaurant FOG. August 2008.

2010California Plumbing Code Excerpt for Sections 1009, 1014, and 1015.
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Sewer System Management Plan - FOG Control Program

The Fats Oil and Grease (FOG) Program was developed as a component of the Sanitary Sewer
System Management Plan (SSMP). Many of the elements required for a FOG program were already
in place as part of the City’s routine sewer system maintenance.

The FOG Control Program consists of 6 elements as follows:

» Public education and outreach

» Legal authority to prohibit illegal discharges, FOG blockages, and prevent sanitary sewer
overflows (SSOs),

Require installation of grease removal devices and a means to standardize their installation,
Authority to inspect grease-producing facilities and enforce noncompliant facilities,

Identify system locations subject to FOG blockages and establish maintenance schedules, and,
Develop and implement source control measures for all FOG discharged to the sanitary sewer
system.

4
4
4
4

How each of these elements is addressed in the City’s FOG Control Program is described below.

Public Education and Outreach

The City’s primary avenue for distributing public outreach material will continue to be at local
community events. The City’s Water Quality Technician (WQT) attends Farmer’s Markets from May
through October to distribute various FOG outreach promotional items, including FOG collection
receptacles, scrappers and brochures. The City also participates in regional FOG public outreach
activities through the Bay Area Pollution Prevention Group (BAPPG) and the Bay Area Clean Water
Association (BACWA). Previously used public outreach methods, such as utility bill inserts, are used
as needed. The City generally distributes “Sustainability Starts at your Sink” brochures with utility
bills annually.

Legal Authority

The City is required to maintain adequate legal authority to prohibit discharges to the system and
identify measures to prevent Sanitary Sewer Overflows (SSO) and blockages caused by FOG. The
City uses Fish and Game Code 5650(a) Polluting Water, which states, amongst other things, that it is
unlawful to deposit harmful substances in waterways. The City uses Health and Safety Code 5411,
Discharge of Sewage or Other Waste, which states that no person shall discharge sewage or other
waste in any manner that results in contamination or nuisance. The City uses the 2010 California
Plumbing Code Section 1009, 1014 and 1015 for newly constructed or permitted facilities. Lastly, the
City uses its Industrial Waste (Pretreatment) Program and Benicia Municipal Code Section 13.50 to
enforce illegal discharges of FOG to the collection system and as a mechanism to develop and issue
permits if needed.

Identification of FOG Blockages and Establishment of Maintenance Schedules

The City is required to identify locations of FOG blockages and establish a routine maintenance
schedule to help avoid SSOs. In 2009, City staff identified “hot spots” (an identifiable location of (a)
sanitary sewer overflow(s) that requires repeat maintenance due to controllable upstream influences)
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during the initial development of the FOG Control Program. These “hot spots” were subsequently
reviewed interdepartmentally to determine potential causes and solutions for prevention. It was
determined that each location was the result of a combination of piping deficiencies (e.g. inadequate
slope, a “belly”), roots, or FOG. Although FOG was witnessed at various locations, it was not solely
responsible for SSOs at any of the originally identified locations. It was determined that none of the
original locations met the criteria for a FOG “hot spot”, and that the best mechanism for preventing
SSOs at these locations was periodic maintenance (cleaning) by the City’s Public Works Maintenance
Division rather than reliance upon FOG removal devices at a limited number of commercial
establishments. The “hot spot” list was subsequently revised and is shown in the attached spreadsheet
referred to as “watch areas”. It can be found in the SSMP, Section 7, immediately following this FOG
Control Program.

The WQT tracks all SSOs in the City through monthly reports from the Public Works Maintenance
Division. The WQT uses a color-coded map to monitor where SSOs are occurring, the cause of the
SSOs and if localized FOG prevention measures are necessary. The City’s “watch area” spreadsheet
will be periodically updated as needed based on analysis of the WQT’s tracking system map.

FOG Source Control Program

The City is required to develop and implement source control measures for FOG control. The City’s
current FOG source control program consists of public outreach and education and the requirement to
install grease removal devices for new businesses and tenants who make major improvements to their
site that produce FOG. The public outreach and education program was discussed in a previous
section.

Previously the City’s source control program also included food service establishments (FSES). In
November 2009, the City held two FOG trainings for restaurants that were in the previously identified
“hot spots” service area. Fourteen of the twenty restaurants invited to the training attended. The
previously identified hot spots were subsequently removed from the hot spot list for reasons described
above. With no current “hot spots” identified in the City’s service area, the WQT identified food
service establishments (FSEs) with large in-ground grease interceptors to target for source control.
FSEs with in-ground interceptors were/are issued a no fee permit to clearly state what is required of
each facility. Each FSE with a permit is inspected once per year. During inspections the WQT
distributes FOG outreach material, including posters and asks to review grease interceptor inspection
and maintenance logs. Additional restaurants may be targeted in the future for source control activities
such as inspections and distribution of FOG BMPs if “hot spots” are identified.
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Watch Areas

(previously known as FOG Hot Spots)

Customer Class

Type of infrastructure

Cause
(FOG, roots, engineering

Locati . ) . -~ ) . L . ive Acti
ocation (residential or commercial) (pipeline or lift station) deficiency, infrastructure Corrective Action
problem)
Burger King - 828 Southampton Rd Commercial (Restaurant) Grease Interceptor Grease
Burger King - 1980 Columbus Pkwy Commercial (Restaurant) Grease Interceptor Grease
Carl's Jr. - 5990 East 2nd St Commercial (Restaurant) Grease Interceptor Grease ) o )
Panda Express 802 Southampton Rd Commercial (Restaurant) Grease Interceptor Grease Water Quahty Technician requires
businesses to clean grease
Jack in the Box - 6001 Goodyear Rd Commercial (Restaurant) Grease Interceptor Grease interceptor twice per year and
Mc Donalds - 2110 Columbus Pkwy Commercial (Restaurant) Grease Interceptor Grease maintain the records for 3 years. The
. WQ Technician inspects each
Mc Donalds - 1602 2nd Street Commercial (Restaurant) Grease Interceptor Grease business once per year after the
Huckleberry's - 800 Southampton Rd Commercial (Restaurant) Grease Interceptor Grease cleanings have been completed.
Raley's - 890 Southampton Rd Commercial (Restaurant) Grease Interceptor Grease
Safeway - 50 Solano Square Commercial (Restaurant) Grease Interceptor Grease
Valley Fine Foods - 3909 Park Rd Commercial (Restaurant) Grease Interceptor Grease
Bi-annual cleaning
First and B St./East 2nd and B St. . . . |8" main Discussions underway for proper
123 First St. to East 2nd and B St. L/S Commercial and Residential and lift station Flat- FOG method to approach First St to B St.
(e.g. TV)
Bi-annual cleaning
510 East Channel Rd. . N . CIP WWOG63 "East Channel Road
Manhole #716 Commercial 12" main Belly - FOG Sewerline Replacement” is on the
future CIP list for FY 2016-2031.
350 Raymond Dr. . . . .
Manhole #157 Residential 8" main Eng - FOG Quarterly cleaning
Lower Bolton Circle and Rose Dr. . . . . . .
Manhole #844 Residential 8" main Infras - FOG Bi-annual cleaning
Residential (with
141 East F St. (@ 2nd St.) predominately commercial  |6" main Belly - FOG Bi-annual cleaning
flow)
1032 West 5th St. (Continental) . . " . .
Manhole #242 Residential 6" main Flat - FOG Quarterly cleaning
Old infrastructure plus nearby
1421 East 5th St. (Alley 400 block East N) Residential 6" main businesses have changed Quarterly cleaning

Manhole #096

over the years - FOG

Revised April 2014




CITY OF BENICIA
FOOD HANDLING FACILITY
WASTEWATER DISCHARGE PERMIT (TIER 3)

C

THE ITY OF

ENIC

Business Name: Effective date:

Business Location: Expiration date:

Business Address:

l. Gr_fteas_e removal devices (interceptors or grease traps) are required for food handling facilities that meet any of the following
criteria:
e New Construction ) )
e Remodels, additions, alterations or repairs valued at or greater than $20,000 )
e Have caused or contributed to a grease related collection system blockage resulting in increased maintenance
requirements and/or a sanitary sewer overflow.

Il. A food handling facility may be granted a waiver or conditional variance from grease interceptor installation and pumping
requirements at the discretion of the City’s Wastewater Treatment Plant Superintendent or Building Official.

II. All new_%rease removal devices shall be designed, constructed and installed in accordance with the California Plumbing_
Code, Title 24, Part 5, Chapter 10 (Attachment 1) and shall have a sampling access point located downstream of the device.

V. Each grease removal device shall be maintained, to ensure proper operation and performance, as follows:

e For interceptors, removing the entire contents of the device each time the device is pumped. A minimum
pumping frequency of once per six-month period, or more frequently to ensure that the tacility discharge
does not cause or contribute to a grease-related collection system blockage resulting in mainténance
reqwrements and/or a sanitary sewer overflow. Pumping by a food handling facility waste grease hauler
(Attachment 2) is required. =~ o _ _ _ o

e For grease traps, remove all solid waste inside the trap each time the trap is cleaned. Daily cleaning is
recommended.

V. The Permit Holder shall record maintenance activities on a “Cleaning Log” provided by the City (Attachment 3) with the
following information for each grease removal device located on the premises. The records shall be kept a minimum of three
years and provided to the City upon request.

e Date of service

e Volume pumped (gallons)

e Name of food handling facility waste grease hauler

. Apﬁroved waste grease disposal location

o If the device is an interceptor, a copy of the waste manifest for documentation

VI. The Permit Holder shall notify the City of Benicia-Water Q_ualit%/ Division at (707) 746-4337 of any:
e Sale, lease, closure, or transfer of the operations for which the permit was issued
e Change of facility name )
e Alteration or change to a grease removal device (s)
e Remodels, additions, or repairs valued at greater than or equal to $20,000

VII. Access to the facility shall be granted to city staff to conduct wastewater compliance inspections and to collect wastewater
discharge samples as needed.

VIIl.  The City of Benicia will conduct random, unannounced inspections to verify compliance with the terms and conditions of
this Food Handling Facilities Wastewater Discharge Permit.

IX. The City of Benicia will pursue enforcement and penalties as authorized by Benicia Municipal Code Chapter 13.50.

AUTHORIZATION

The above named Permit Holder is hereby authorized to discharge wastewater to the communi?/ sewer, subject to Permit Holder’s
compliance with these Permit Terms and Conditions, Benicia Municipal Code Chapter13.50.040, and the_ Food Handling Facility
Wastewater Discharge Permit Standard, and Terms and Conditions. The City may amend this Permit to include revisions during the
term of the Permit. This permit shall remain in effect until a new permit is isSued.

Jeff Gregopy, Wastewater Treatment Plant Superintendent Date
614 East 5™ Street, Benicia, CA 94510



Restauront Handouks

Best Management Practices (BMPs) for Restaurant
Fats, Oils and Grease (FOG)
e Post “No Grease” signs above sinks and on the front of dishwashers.
¢ Check grease interceptor solids depth routinely. The combined
thickness of the floating grease and the bottom solids should not be
more than 25% of the total interceptor depth.
¢ Collect and recycle waste cooking oil.
e “Dry wipe” pots, pans, and kitchen equipment, before cleaning.
¢ Maintain a routine grease trap cleaning schedule.

e Use absorbent paper under fryer baskets.

¢ Use absorbents such as cat litter or paper towels to pick up oil and
grease spills before mopping.

¢ Do not use emulsifiers or solvents other than typical dishwashing
detergents.

e TRAIN ALL STAFF ON BMPS.

City of Benicia
Water Quality Division
FOG Control Program: 707-746-4337

CADOCUME~INPETTIG~NLOCALS~1\Temp\Restaurant FOG BMPs Aug08.doc



TRAPS AND INTERCEPTORS

tubing trap shall be installed withoul g lsted mbing trap
adapter. Listed plasde trap adapters shall be permutted w be
uged to connect listed metal tubing traps,

10033 The size {nominal ﬁ;ame*e*’; of a trap for a given fix-
fure shall be sufficient to drain the fxiure rapi idly, but i no
case less than nor more then one (1) pipe size larger than
given in Table 7-3, The frap shall be the same size as the trap
arrn o which it is connected.

13840 Traps — FProhibited,

Mo form of trap that depends for its seal upon the action of
roovable perts shall be used. No frag that bas concealed inte-
rior partitions, except those of plastic, glass, or similar corro-
sion-resisting material, shall be used, "S" waps, bell traps, and
crown-vented fraps shall be prohibited. Mo fixture shall be
double rapped. Drum and bottle traps shall be installed only
for special conditions. No trap shall be installed without &
vent, except as ofherwise provided 1o this code,

10441 Bladders, check valves or any other tvpe of devices
with movesble parts shall be prohibited 1o serve 48 a trap,

10058 Trap Seals,

§ Bach fixture trap shall have a liquid seal of not tess than two
{2y inches (51 mm) and not more than four (4) inches (102
min), excent where g deeper seal i found necessary by the
Autherity Having Jurisdiction. Traps shall be set true with re-
spect to their Hould seals and, where necessary, they shall be
protected from freeming.

o

1486.0 Floor Drain Traps.

Floor drains shall connect into & trap so constructed that if
can be readily cleaned and of 2 size to serve efficiently the
purpose for which it is wtended. The drain inlet shall be so lo-
cated that it is af all times in full view. When subject to reverse
flow of sewage or lguid waste, such draing shall be squipped
with an approved baskwater valve,

10070 Trap Seal Protection,

Floor drain or similar traps directly connected (o the disinage
system and subject to infrequent use shall be protected with
a trap seal primer, except where not deemed necessary for
safety or sanitation by the Authority Having Jurisdiction. Trap
seal primers shall be secessible for maintenance,

1608.¢ Bullding Traps.

Building traps shali not be mstalled except where required by
the Auwthority Having Jurizdiction. Each building frap when
instalied shall be provided with 2 cleanout and with a reliev-
ing vend or fresh-alr intake on the inlet side of the trag, which
need not be larger than one-half the dismeter of the drain to
which it connects. Such relieving vent or frosh-ar intake shall
be carried above grade and (erminate in a screened outlst lo-
cated outside the building,

182

1009.6 Endustrial Interceptors (Clarifiers) and Sepava-
tors.

1060%.1 When Reguired. Interceptors {clanfiers) fincluding
prease, oil, sand interceptors [clarifiers), et ) shall be re-
en they are

guired by the Authority Having Jurisdiction wi
necessary for the proper hendling of liguid wastes containing

gub-

grease, flammable wastes, sand, solids, acid or alkalin
stances, of other mgrcmmts barmful to the building dramage
systern, the public or private sewer, or to public or private

sewnge disposal,

1009.2 Approval, The size, type, and location of cach inger-
ceptor (clarifler} or separator shall be approved by the Au-
thority  Having  Jurisdiction, Ewcest whers otherwise
specifically permitted, no wastes other then those requinng
sreatment or separation shall be discharged into 2ny intevces-
tor {clarifier),

10093 Desion. Intercepiors (clarifiers) for sand and similar
heavy solids shall be so designed and located as to be readily

accessible for cleaning and shall have 2 water seal of not less
than six {6) Inches (152 mm),

100%.4 Reltef Vent. Interceprors {clarifiers) shall be so de-
signed that they will not become alr-bound 1f closed covers
are used, Each imterceptor (clarifier) shall be properly venied.
166%.5 Locuation, Bach interceptor (clarifier) cover shall be
readily accessible for servicing and maintzining the infercep-
tor (clarifiery i working and operating condition. The use of
tadders or the removel of bulky squipment in order to service
interceptors {clarifiers) shall constitute & violation of acces.
sthitity, Location of all intercentors (clanifiers) shall be shown
on the approved building plan.

10696 Malntenance of Interceptors. Infercepiors shall be
matnizined in efficient operating condition by periodic re-
moval of sccumulated grease, scum, oil, or other floating sub-
stances and solids deposited in the nlerceptor,

16097 DHacharge. The waste pipe from ofl and sand infer
ceptors shall discharge ay approved by the Authority Having
Jurisdiction.

16108 Slaughterhouses, Packing Establishments, efc,

Every fih, fowl, and animal slaughterhouse or establishment;
every fish, fowl, and meat packing or curing establishment;
every soap factory, tallow-rendering, fat-rendering, and hide-
curing establishment shall be connected (o and shall dran or
discharge info an approved grease inferceptor {clarifier),
1010} FAGR} Meal and Pouliry Processing Plonts.

F310.1.} Draivage and Plumbing Sysiems. Drainoge
and plumbing systems shall meer the requirementy of Sec-
tior 724.0.
1616, 1. LT Each floor drain shall be equipped with
a deep-seal trap.
1916.1.2 The plumbing shall be tnstalled so as to prevent
sewage from backing up and flooding the floor
Exception: Floor drains in areas not regulorly washed
down will be ccoeptable with deep-seal traps, provided

2010 CALIFORMIA PLUMBING CODE



hat sk droing are commecied seohdary drainage
spsiemy dizchorging info a safe sink or basin {air gap)
that s properly trapped and 1-=4>f;fc?d, ard that such droins
accomplish the oljectiver and intenr of this section,

FOFE 1.3 Intercepror traps which are conmected with the
sewer sysien shall not be newr ony edible products de-
pariment or in any area where products are unloaded
Jrowm or loaded into velicles, To faciifiote cleaning, such
traps shail bave inclined bottoms and be provided with
suitahle covers,

1016.2 [AGR} Colleetion Cenrore and Foclliities. Al droins

shall be properly nsiclled with adegquate deep-sealed raps of

ey,

the conventional "F7 U ar U8 fupe and vents.

FGIG3 JAGR] Horse Meat and Pef Food Esiablishemenis,
There shall be an efficient drainage ond plumbing svstem jor
the esteblishmernt and premises. AU droins omd guiters shall
be installed with traps and venis approved by the Department,
Fg10.4 JAGR] Drafning and Plumbing. There shall be an ef-
Sicient dratnage and plumbing svstem for the plant and prem-

FFE8.4.F Drainege and Guners. All arains ond gwtters
shall be properly installed with approved traps and vents.
The drainage amf pmmi’m?g ciam mrst permil the guick
runofi of rsz wiatar from pf’m; buildings, and of surface
water around the plamt ow the premises, and all such
water shall be disposed of i such o monner as to prevent
a nidzsance or health hazard

1010.4.2 Sewape and Plent Waste, The sewer systom
have adeguote slope and capacity to remove readify all
waste from the various processing operations and 1o mifa-

imize, or if possible, proveny sioppage ond surcharging of

the systent, When the sewage disposal system is a private
svstem which is reguired fo be approved by o state or
local health authority, the opplicant shall furnish the ad-
minisirator a letter from the proper health euthority indi-
cating that the sewage disposal systen is accepiable o
such authoriiy.

16116 Mintmum Reguirements for Auto Wash Racks,

Every privaie or public wash rack and/or floor or stab used for

cleaning machinery or machine parts shall be dec,qudze Y pro-
tected against storm of surface water and ghall drain or dis-
charge into an approved interceptor (clarifier),

1812.8 Commerdad and industrial Lanndries.

Laundry eguipment in conmmercial and industrial buildings that
does not have lm%r &l gtrainers chall discharge into an miter-
ceptor having a wire basket or similer device that is removable
for cleaning and that will prevent passage o the drainage sys-
tem of solids one-ha (Y inch (12,7 mm) or larger In maxi-
mum dimension, such as string, rags, buttons, oy other solid
materials detrimental to the public sewerage svstem,

16013.6 Betiling Establishments.

Botthing planis %i ai] discharge their process wastes into an
interceptor that will provide for the separation of broken glass

2010 CALIFORNIA PLUMBING CODER

TRAPS AND INTERCEPTORS

or giher solids, before discharging Jguid wastes i

drainage sysiem.

1814.8 Crease Intercepiors,

1614, Where it 1 determined by the Authority Having Ju-
rigdiction that waste pretreatment is l"equéf'ﬁd an approved
ivpe of grease inlerceptor(s) complying with the pr o igiong of
this section shall be correctly sized and properly installed in
grease waste line(s) leading from sinks and c‘:: «:mc“r: 23
floor draing, foor sinks and other fixtures or cguipment n
serving establishments such as resiaurants, cafes, lunch coun-
ters, cafeterias, tars and clubs, hotels, hospiials, sanitariums,
factory or school lilchens, or other estul

ishments where
grease i introduced into the drainage or sewage system in

guantities that can effect line stoppage or hinder sewage weat-
ment or private sewage disposal. Any combination of hyédro
mechanic ity grease interceptors and engincere

systems shall Dﬁ a&m& ed in order fo meet this code and othe
appiicable requiremenis of the Authority Having Jurisdictio
when space or existing physical constraints of existing build
wigs necessitate such inseallations, A grease intercepior shal
nat be raguired for indivicdual dwelling wits or for any privaie
living quarters. Water closets, urinals, and other plzzmbmg fix-
wires conveymg human waste shall not drain into or through
the grease inlercepion
P14 1A JOSHPD |, 1, 3 & & The Awhoriny Hoving Juris-
diction the individual official, hoard, department or agency
authorized v adminisier and enforce the sewage freatment
svstem v the areo of the location of the health facilisy
181418 [OSHFPR 1, 2, 3 & 4] Grease traps shall not be i
stafled in food preparation area of the kitchens.
P IC JOSHEPD F 2, 3 & 4] Greose fercepiors shall be
Instadied ourside of the Eirchen avea in location affording eose
of mainterance and servicing,

1014.1.1 Each fixture discharging woto a gresse mler-

ceptor shall be individually trepped and vented inan ap-

proved manmern

HiE4. 1.2 ALl grense intercepiors shall be maintained in

efficient operating condition by periodic removal of the
apevrniiated grense and latent material, No sush col-
lected grease shall be introduced into any drainage pip-
ing or public or private sewer. If the Authority Having
Hurisdiction determines that a grease interceptor is not
being properly cleaned or maintained, the Authority Hav-
ih lave the authority to mendate the

ing Jurisdiction she
instaliation of add‘iimai aguiprment or devices and to
mandale & maintenance program.

F614.1.3 Food Waste Dispesal Units and Dishwash-
ers, Lnless specifically required or prrmitied by the Au-
thority Having Jurisdiction, no foed waste disposal unit
or dishwasher shall be connected (o or discharge into any
gregse intercepton. Commercial food waste disposers
shall be permitted to discharge directly into the build-
ing’s drainage system.
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V{240 slope per oot based on M

(Length] X

‘%teg} 2. ﬂaﬁmmée ihe mfﬁi imeﬁ fmm al E i"xmrﬁ ﬁ’mi dmah%rgﬁa into the Infercepton

For intereoptor sizing by fixture capacity

4.2 Hydvomechanical Grease inferceptors.

}3% 14, 2; 1 Plumbing fixtures or eguipment connecled to 2
A and B hydromechanical gresse inferceptor shall
t.%m,mrgsa through an spproved type of vented flow con-
ol instalied in g rendily accessible and visible location,
Flow control devices shall be designed and Installed so
that the total flow through such dgw ce or devices shell a
no tme be grenter thap the rated flow of the connected
grease interceptor. No flow control device hawing ad»
justable or removable paris shall be agﬁyrweé
vented flow control device ghall be located such t.[mt no
gvstem vent shell be betwesn the flow control and the
grease interceptor inlet, The vent or air inlet of the flow
control device shall connect with the sanitary drainage
vent sysiem, as elsswhere required by this code, or shall
terrpinate through the roof of the buzid}fzg and shall not
ferminats (o ?he free atrmosphere inside the building,

Exception: Listed grease interceptors with mtegral flow
controls or resiricting devices shail be installed in an ac-
cessible location in accordance with the manufacturers’
insiructions.
1414,2.2 The towm! capacity in gallons (LY of fixtures dis-
charging into any hydromechanical grease interceptor
shall not exceed two and one-hall (2V4) times the certi-
fled GFM (LAr) flow rate of the Intercepior as per Table
13-2.

For the purpose of this section, the tenm “fixture”
shall mean and include each plumbing fixture, applisnce,
apparatug, or other equipment reguired to be connecied to

THELE 102
HYDROMECHANICAL INTERCEPTOR SIZING USING GRAVITY FLOW RATES

1014.3 Gravity Grease Interceptors. Reguired graa ity g* 256
imterceptors shall comply with the provisions of Secilons

or discharged into a grease interceptor by provision

of this section,

1614.2.3 A vent shall be installed downstream of hydro-
meckanical gresse Ojterceptors in aceordance with the
requirements of this code,

101431 through 161437,

1814.3.1 General The prmwvsm of this section shall
gpply to the design, construction, ingtallation, and testing
of commercial kitchen gravity grease interceptors,
181432 Waste Discharge Hequirements,
1014.3.2.1 Waste discharge in establishments from
fitures and equipmment which comain grease, inchid-
ing but not limited jo, scullery sinks, pot & and pan
sinks, dishwashers, soup kettles, and floor ﬁrmﬁ& lo-
cated ip areszs where gresse-containing materials
exist, shall be permitied 1 be drained into the sanitary
waste through the interceptor when approved by the
Authority Having Jurisdiction.
1614.3.2.2 Tollets, urinals, and other similar fix.
tures shall not drain through the intercepiorn
114.3.2.3 Al waste shall enter the intercentor through
the inlet pipe only.
10314.3.3 Design.
16814.3.3.1 Gravity Interceptors shall be construcied
in accordance with the applicable az.amiard in Table
14-1 or the design approved by the Authority Having
Jurisdiction,

SIZE OF GREASE INTERCEPTOR

AKX
| FLOW (GEMY
20
&0
-3 s
e S
i e

sne the example below,

danming s formuls with friction facior N

U ONEMIRUTE DRANAGE TWO-MMNUTE DRAINAGE
PERIGD (GEM) FERIOD (GPM)
26 , o
e
o . e
S e
e -

= {1017

EXAMPLE FOR BIZING
HYDROMECHANICAL INTERCEPTORE) UBHNG FIXTURE CAPACITY

Step 1: Determine the flow rate from each fixture,

[Width] X [Depth} /12311 = Gallons X [.75

FIXTURES COMPARTMENTS | LDAD (gallons} |
Compariment size |
LA S S A 2 449

Al factor] / [Drain Period (1 mun or 2 min}]

‘BIZE OF GREASE INTERCEPTOR OHE. | TWO-NINUTE DRAMNAGE
SINUTE DRAINAGE PERIOD (gpm} BERION lgom)
Z5
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3143, ipe.

%.;-mIf- i
k]mwn, 16 ﬁ‘;.cfmp-,ur .‘:h?}.”
e i DFUs allowed for
the pipe size o wmected o the inlet of the inferceptor,
Referta T -5, Prainage Pipme, Horizontal,
181437 Abandoned Gravity Grease Interceptors.
Abandoned grease interceptors shall be pumped and
filled as required for abandoned sewers and sew
posal factliies in Section 722.0.

sinle 7

= g

11540 FOG (Fats, Oils, and Greases)y Disposal E%}!st.em.

TOIA. % Pixrg}e;% L Thee o pose of “this section i3 o provide the
& for the wm:ﬁ application, and msialiaton
stems destgnated as a pretreatment or dise
quality complinnce sirafegy.

charge we
HHAZ Seope. FOG Jh;?(‘m%s Sysierms
pineered systems and shall comply
Section 3014 of this code.

HULRCEN zmspmzmi«; %’E‘ziasgmﬁ s, :.mg% §1‘?e§:gigﬁzna}m.

l afl e considered ene
th the requirements of

TP
shall comply

VoW 1.2 o zf"fi% code,
(G154 Siring -’%;)pi fcation ami Emm Bation, FOG disposal sys-
wins shall be enginsered, sied, and instabled i sccordance wi

the manniacturers’ xpcm‘i ications and as specified i AS
AWVIZ VA4S, Stderd for FOG (Fars, Gils, and Greases) Dis-
pesal Sverenry, s listed we Chapler 14, Table 14 this code
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THRAPS AN N

HCERTORS

TABLE 10-3
GRAVITY GREASE INTERCEPTOR SIZING

¥

1815.5 Performance. FOG (.?i&;p('w:'

and certified as lsted in Chaprer 14,7
and ¢ %Ewo? natona! consensus r:zﬂ;irff dm 1(,&‘51& to
posal svstems as dis :

15 é [OSHPD |, 2, 3
sterfled in food preparation area of the ,zf'ff i
IBIS.TJOSHPE 1,2, 3 & 4] Grease Inie
stalled puiside of the kite ir{ i area

fl SIS RS (R

Gravity Crease Interceptor Sizing Example:
Given: A restaurant with the following fixtures and cauip-
e

Chne food preparmion sink; three floor drains - one i the food

prep area, one inthe grill a

and one recelving the indirect
wasle from the jee machine and a mop sink,

Fatchen Dram Line DPL Count (from Table 7235

3 floor drains @ &

Mop sink 3

Food prep sink 4o - 3

Total [

Elsing Table 10-3, nferceptor will be sized at 750
gations

185
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