KEEP GREASE OUT OF THE SYSTEM

FATS, OILS, AND GREASE (FOG) MANAGEMENT

GREASE TRAP
MAINTENANCE

REQUIREMENTS ALSO APPLY TO
HYDROMECHANICAL GREASE INTERCEPTORS

WHAT IS THE PURPOSE
OF A GREASE TRAP?

8 A grease trap is designed to
separate fats, oils, and grease
(FOG) and solid food waste
from wastewater.

8 Buildup of FOG and solid
food waste in plumbing can
cause blockages in sanitary
sewer lines that can lead to
sanitary sewer overflows into
the street, into buildings,
homes, or the environment.

9
¢ Regular maintenance of the
grease trap can help prevent
these issues.

<

GREASE TRAP
CLEANING FREQUENCY

<><"}>Grease traps must be cleaned
at least once every 30 days,
per manufacturer's
recommendations, or more
often as needed.

THE 25% RULE

OgPump out and clean the
grease trap when the device
is twenty-five (25%) full of
FOG and food solids OR within
30 days of the last cleaning,
whichever comes first.

O
¢ Adjust cleaning frequency as
needed to stay under 25%.

BEST MANAGEMENT
PRACTICES (BMPS)

o0
¢ Soak up grease with paper

towels, scrape food waste, and
put them in the garbage
before washing dishes.

A\

é (] Y
Dumping of any used oil,
deep fryer oils, cooking
oils, fats from rotisseries,
or any solid food wastes
into kitchen sinks, mop
sinks, and floor drains
that discharge to the
sanitary sewer system is
a violation of the local
sewer use ordinances.
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FATS, OILS, AND GREASE (FOG) MEJORES PRACTICAS DE GESTION

MANTENIMIENTO DEL
INTERCEPTOR DE GRASA
HIDROMECANICO (HGI)

MANTENGA LA GRASA FUERA DEL SISTEMA

O DE LA TRAMPA DE GRASA

¢CUAL ES EL
PROPOSITO DE UN HGI?

0  EIHGI esta disefiado para separar
las grasas animales, los aceites y
demés tipos de grasa (FOG, por
sus siglas en inglés) y desperdicios
alimenticios solidos de las aguas
residuales.

0  Laacumulacion de FOG y desechos
sélidos de alimentos en las tuberias
puede causar obstrucciones en las
lineas de alcantarillado sanitario que
pueden provocar desbordamientos
de alcantarillado sanitario en la calle,
en edificios, hogares o en el medio
ambiente.

¢ El mantenimiento regular del
interceptor de grasa puede ayudar a
prevenir estos problemas.

Respiradero de toma de aire

Entrada :

Agua residual E
de la cocina

Limitador
de flujdo
dmfm “Baffles”
. removibles
Noto.
Lavavajilla; o
sturador dé
trit S NO

LA FREQUENCIA DE
LIMPIEZA HGI
El HGI debe limpiarse al menos

una vez cada 30 dias o mas a
menudo segulin sea necesario.

REGLA DEL 25%

Limpieza el HGI cuando el un
25% llena de FOG y desperdicios
alimenticios soélidos, O a los 30
dias del ultimo bombeo, lo que
suceda primero.

Ajuste la frecuencia de limpieza
seguln sea necesario para
mantenerse por debajo del 25%.

Sélidos

MEJORES PRACTICAS
DE GESTION (BMPs)

¢ Absorba la grasa con toallas de
papel, raspe los restos de comida,
y tirelos a la basura antes de lavar

los platos.
A\

Desecharaceite usado de cocina

o de freidora, grasa de rotiseria
o desperdicios alimenticios
sélidos en piletas de cocina,
piletas para trapeadores y
desagties de piso conectados
con el drenaje sanitario es una
violacién de sus ordenanzas

locales de uso de alcantarillas.

Limpieza

Salida R idual
guaresidua

D-" tratada a
alcantarilla

principal

Desahogo
de aire
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HE IONYCKAWTE NOTPAMJIAHHA KNUPY B CUCTEMY

HAMKPALLII NPAKTUKU MOBOAXKEHHSA 3 FATS, OILS, AND GREASE (FOG)

TEXHIYHE OBCAYITOBYBAHHHA

HYDROMECHANICAL GREASE

INTERCEPTOR (FNTAPOMEXAHIYHOTIO

XXUPOBAOBAIOBAYA, HGI)

ANA 4YOTro NMOTPIBEH HGI?

¢ HGI cTBOpeHi anA BigokpemneHHA
fats, oils, and grease (TBapuHHKX
»KMpiB, onin i xupis, FOG), a Takox
TBEPAVX Xap4oBKX BiAXOdiB Big
CTiYHMX BOA.

¢ HakonuueHHs FOG i TBepgmx
XapyoBMX BigxofdiB y BOAOMPOBIAHIN
CUCTEMI MOXKE CMIPUUNHUTI
3aCMiYeHHsA KaHani3auinHuX niHin,
LLIO MOKe NPU3BeCTU 0 NepenuBy
KaHanisauiiHMX CTOKIB Ha BYNuLitO, B
6ynisni, 6yanHKM abo B HAaBKONMLLHE
cepeposuLLe.

¢ PerynapHe obcnyrosyBaHHA HGI
MO>e JOMOMOrTMN 3anobirtv Lum
npobnemam.
BeHTUnAuinHun

oTBip AnA 3abopy
nositpa

BxigHu
i oTBip

CriuHi Bogn
3 KyXHi

=

Ob6mexyBay
NOTOKY

3HiMHI
neperopoaku

YACTOTA OYULLEHHA HGI

¢ HGI Heob6XiHO UNCTVTY He pigLe
ofHoro pasy Ha 30 aHiB (BignoBigHo
[10 pekoMeHfaLiin BUpobHuKa) abo
yacTilwe 3a notpeobu.

NMPABUNO 25 %

¢ AKWwo BUPOOHMKOM He BKa3aHo iHLue,
ounwynTte HGI, Konm 3anoBHIOETbCA
FOG i TBEpANMUN XapUOBUMMU
Bigxo4amu Ha ABaAUATb N'ATb (25
%) ABO npotarom 30 AHiB i3 MOMeEHTY
OCTaHHbOTO OUMLLEHHS, 3aJIEXHO Bif
TOro, WO HacTaHe paHilue.

¢ BigperynioiTe 4acTOTy OUMLLEHHSA,
o6 piBeHb 3aMNOBHEHHA He
nepesuiysas 25 %.

Teeppi
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OunieHHa

HAMKPALLII NPAKTUKU
NMOBOAXKEHHSA, BMPS)

¢ TpOMOKHITb XMp NanepoBMmMm
pyLWHUKamu, 3icKpebiTb XxapyoBi
BiIXOAM N BUKMHBTE IX Y CMITHUK
nepeg MMUTTAM Nocyay.

A

3n1BaHHA By ab-AKMX
BiNpaLbOBaHNX OfilA, OniiA
INA CMaXkeHHA y GpuTiopi,
KyniHapHWX onNiiA, XKunpis
i3 rpuna abo byab-AKKX
TBEPAUX XapyoBUX BiAXo4iB
Y KYXOHHi pakoB/HH,
PAaKOBMHY AnA WBabp i
nignorosi CTOKW, AKi CTiKalOTb
y KaHanisauinny cuctemy
€ NOPYLUEHHAM MiCLIEBUX
NpaBu KOPUCTYBaAHHA
KaHani3auinHMMmn cucteMamu.

BuxigHmn
1 oTBip

B—> OunyeHi

cTiuHi BOAN B
KaHanisauinH
y cucremy

Po3BaHTakeHHA
nosiTpa
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THU'C HANH QUAN LY TOT NHAT FATS, OILS, AND GREASE (CHAT BEO, DAU VA M@, FOG)

BAO DUONG
HYDROMECHANICAL GREASE
INTERCEPTOR (THIET Bl CHAN

DAU MO THUY CO, HGI)

MUC BICH CUA HGI LA
DE LAM GI?

HGI dugc thiét ké dé tach riéng
fats, oils, and grease (chat béo, dau
va m@, FOG) va chat thai ran thuc
pham tur nudc thai.

FOG tich tu va chat thai rdn thuc
pham trong hé théng 6ng nudc c6
thé gay tac nghén dudng céng vé
sinh, khién cho c6ng thoat nuéc
vé sinh tran ra dudng, vao cac toa
kién truc, nha & hoac ra ngoai moi
trudng.

Viéc bao dudng HGI thuong

xuyén c6 thé gop phan ngan nguia
nhing van dé nay.

L6 Hut Gié

Léi vao

ChitThaitit el

Nha Bép

B6 Han Ché
Dong Chay

Vach Ngan Co
Thé Thao Rai

nghlen rdc
duoc chayva

THUONG XUYEN VE

SINH HGI

HGI phai dugc vé sinh it nhat
30 ngay/lan, theo khuyén nghi
clia nha san xuat hodc lam sach
thudng xuyén hon néu can.

QUY TAC 25%

Tri khi cé chi dinh ca nha san
xuat, lam sach HGI khi c6 hai muoi
1am (25%) FOG va chat ran thuc
pham HOAC trong vong 30 ngay
ké tur 1an vé sinh cudi cuing, tuy
diéu kién nao dén trudc.

Diéu chinh tan suat vé sinh khi can
thiét dé duy tri @ muc dudi 25%.

HINH ANH CUA THANH PHO SAN JOSE

Chat Rén

THY'C HANH QUAN LY
TOT NHAT

0 Dung khan gidy thdm dau ma, cao
bd thic an thira réi bd vao thung
rac truéc khi rira chén bat.

A\

(O
Viéc dé bat ky loai dau
nao da qua st dung, dau
chién ngap dau, dau ndu
an, m& ti 16 quay hoac
bat ky chat thai thuc
pham rén nao vao bén
rtta nha bép, bon giat cay
lau nha va céng thoét
nudc san xa vao hé théng
thoat nudc vé sinh la vi

pham cac quy dinh vé st
dung c6ng ranh cta dia
Don Dep phuong.
!
Léira
D sl Nuc Thai
duoc Xir Ly
vao Céng
Chinh
Xa Khi
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KEEP GREASE OUT OF THE SYSTEM

FATS, OILS, AND GREASE (FOG) MANAGEMENT

GREASE INTERCEPTOR

MAINTENANCE

WHAT IS THE PURPOSE OF
A GREASE INTERCEPTOR?

¢ A grease interceptor is
designed to separate fats, oils,
and grease (FOG) and solid
food waste from wastewater.

¢ Buildup of of FOG and solid
food waste in plumbing can
cause blockages in sanitary
sewer lines that can lead to
sanitary sewer overflows into
the street, into buildings,
homes, or the environment.

0 Regular grease interceptor
maintenance can help prevent
these issues.

GREASE INTERCEPTOR
CLEANING FREQUENCY

Grease interceptors must be
cleaned at least once every 90
days or more often as needed.

€ ¢ YA

THE 25% RULE

Pump out and clean the grease
interceptor when the final
chamber is 25% full of

FOG and food solids OR within
90 days of the last cleaning,
whichever comes first.

Adjust cleaning frequency as
needed to stay under 25%.

BEST MANAGEMENT
PRACTICES (BMPS)

Manhole lids must be easily
removable for cleaning and
inspection.

Baffle walls must be intact and
above the grease (top) level.

The top of inflow/outflow tees
and crossover standpipes must
be above the grease level. The
bottom of each standpipe must
be below the water level and
free from blockage.

Each chamber must be fully
pumped out, with baffles and
walls washed. No wastewaters
shall be returned to the device
after pumping.

A

Dumping of any used oil,

deep fryer oils, cooking
oils, fats from rotisseries,
or any solid food wastes
into kitchen sinks, mop
sinks, and floor drains
that discharge to the
sanitary sewer system is
a violation of the local

sewer use ordinances.
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FATS, OILS, AND GREASE (FOG) MEJORES PRACTICAS DE GESTION

MANTENIMIENTO DEL
INTERCEPTOR DE GRASA

MANTENGA LA GRASA FUERA DEL SISTEMA

¢CUAL ES EL PROPOSITO DE FREQUENCIA DE LIMPIEZA ESTANDARES DE EVALUACION
UN INTERCEPTOR DE GRASA? DEL INTERCEPTOR DE GRASA DEL INTERCEPTOR DE GRASA
¢ Uninterceptor de grasa esta ¢ Elinterceptor de grasa debe ¢ Lastapas de las alcantarillas deben
disenado para separar las grasas limpiarse al menos una vez cada ser facilmente desmontables para
animales, los aceites y demas tipos 90 dias 0 mas a menudo segun su limpieza e inspeccion.
de grasa (FOG, por sus siglas en sea necesario. 0 La pared de“baffle” debe no estar

inglés) y desperdicios alimenticios
sélidos de las aguas residuales.

rotos y la estar por encima de los
niveles de aguay grasa.

0,
¢ La acumulala-on de FO.G y REGLA DEL 25% ¢ Los“standpipes” deben elevarse
desechossOldo e lertos | 4 sombee e lierepir | porencma celivel de sy
obstrucciones en las lineas de grasa cuando la camara,a ﬁnal ?rasa. L? pz,alrte inferior de cada .
de alcantarillado sanitario este 25% !Iena de gras y sclidos stanfjp|pe debe estar por debajo
que pueden provocar alimentarios O dentro de los del nivel .del aguay libre de
. ) 90 dias posteriores a la Ultima obstrucciones.
desbordamientos de alcantarillado bombeo, 1o que ocurra primero ]
sanitario en la calle, en edificios, »10 que ocurra p : 0  Cadacédmara debe estar
hogares o en el medio ambiente. ¢ Ajuste la frecuencia de limpieza completamente bombeada, con
. seguin sea necesario para deflectores y paredes lavadas. No
¢ El mantenimiento regular del mantenerse por debajo del 25%. se devolveradn aguas residuales al

interceptor de grasa puede ayudar

: dispositivo después del bombeo.
a prevenir estos problemas.

A

Desechar aceite usado

Marco de hierro fundido y cubierta con juntas téricas

!

De los | & |
restaurantes . .
<— Ty "standpipe” de Ty tubo vertical . de cocina o de freidora,
Entrada de flujo entrada de flujo de salida de flujo —> Aguas residuales
S "ftadas?h'a grasa de rotiseria o
IR T — Pared de "baffle" alcantarilla

principal desperdicios alimenticios

Vista lateral AT .
soélidos en piletas de
Caja de muestra

cocina, piletas para

Gl

Sélidos

trapeadores y desaglies
de piso conectados con

Parte superior el drenaje sanitario es
de "standpipe"

Parte superior Parte superior
de "standpipe" de "standpipe”

1
10
)i
)
)i
)
)|

una violacion de sus

Vista desde arriba @ 0 @ ‘ ordenanzas locales de

uso de alcantarillas.

11
)i
)i
10
10
)
)i

El dibujo no estd hecho a escala
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HE IONYCKAWTE NOTPAMJIAHHA KWUPY B CUCTEMY

HAMKPALLI MPAKTUKU MOBOAXKEHHS 3 FATS, OILS, AND GREASE (TBAPUHHI )XUPH, OAli TA XXUPH, FOG)

TEXHIYHE
OBCAYITOBYBAHHHA
XUPOBAOBAIKOBAYIB

3 pecTopaHis

ANA YOIo NOTPIBEH
)XXUPOBAOBAIOBAY?

MKrposnosnioBay CTBOPeHUN Ana
BigoKkpemneHHs fats, oils, and grease
(TBapUHHUX XKMpiB, onili i xunpis, FOG),
a TaKOX TBEPAVX XapyOBUX Bigxonis
Bifj CTIYHUX BOA.

HakonnueHHsa FOG i TBepaunx
XapyoBKX BigxodiB y BOAOMNPOBIAHIN
CUCTEMI MOXKe CMTPUUNHUTHI
3aCMiueHHA KaHani3auinHuX niHin,
LLIO MO>Ke MPU3BECTU A0 Nepenusy
KaHanisauifH1X CTOKIB Ha BynuLo, B
6ygisni, 6yanHKM abo B HABKONMLLHE
cepenoBuLLe.

PerynsapHe TexHiuHe 06CNyroByBaHHs
KMPOBJIOB/IOBAYiB MOXeE AOMOMOITI
3ano6irti yum npobnemam.

YACTOTA OYULLUEHHA CTAHAAPTU ANA
>XUPOBAOBAKOBAUIB >XUPOBAOBAKOBAUIB
¢ KnposnoenioBay HEOOXiAHO YNCTUTU ¢ KpuvwwKu niokiB MatoTb nerko 3Himatuca
He piglwe ogHoro pasy Ha 90 aHiB abo ONA OYNLLEHHA Ta OrnAagy.
Hactile 3a noTpebu. ¢ TNeperopopaku matoTb OyTV Linumu i
3HAXOAUTUCA BULLE (BEPXHbOIO) PiBHA
MPABUNO 25 % Knpy.
. ¢ BepxHA yacTMHa BXiGHUX/BUXIZHNX
¢ Muposnoeniosad noTpi6Ho TPIVHUKIB | nepexpecHnx Tpyb Mae
CMOPOXHUTY Ta OYNCTUTK, KON GyTIn BULLE PIBHS KIDY. [IHO KOKHOT
'OCTaHHFI Kamepa 3arIOBHK')€TbCF| FOG TPY6Y Mae GyT HiDKue PIBHA BOAM i
i TBREPAVMU XapPUOBUMMU Bigxoaamu BINLHUM Bif 3aCMIYEHHA.
Ha ABagUATb N'AaTb (25 %) ABO
npotarom 90 AHIB i3 MOMEHTY ¢ KoxHa Kamepa mae 6yTn NOBHICTIO
OCTAHHbOIO OYUNLLEHHS, 3aJIEXKHO Bif BUMNOPO?KHEHA, a NEPErOPOAKN Ta
TOrO, L0 HaCTaHe paHilue. CTiHKM BUMUTI. [icna BigKavyyBaHHA
. . CTiYHi BOgM He MatoTb NOBepPTaTMCA 0
0  Bigperynionite 4acTOTY OUMLLEHHS, NPUCTPOIO.
W06 piBEHb 3aMOBHEHHA He
nepesuLyysas 25 %.

YaByHHa pama Ta KpULLKa 3 YLLiIbHIOBAIbHUMMN
Kinbuammn

<— BxigHuin
BxigHwin TPIHUK iTpy6a

S

Burnap 360Ky

T

Teeppi
YaCTUHKN BepxHsa

YacTuHa Tpy6u

Burnap 3sepxy @

MantoHok 6e3 ypaxysaHHa macuima6y

e v x v o r]

% ‘ SPOKANE
[ \ ""‘“Q‘
IR RRRR] \wm

> <5 = -
— =

= e

BuxigHui TpifiHnK
iTpyba —>
f" OuneHi
cTiyHi BOAN B
KaHanisauinH
y cncremy

KoHTenHep
12"

l
==

A\

3n11BaHHA byAb-AKNX
BignpaLboBaHViX onild, onil
[NA CMaXeHHA y GpuTIopi,
KyniHapHWX ONilA, >X1piB
i3 rpuna abo byAb-AKMX
TBEPANX XapUOBUX
BiXOAIB Y KYXOHHI
PaKoOBUHM, PAKOBUHI
INA WBabp i nignorosi
CTOKW, AAKi CTiKatloTb y
KaHanizauinHy cuctemy
€ MopPYLUEHHAM MiCLieBYX
NpaBw1 KOPUCTYBaHHA
KaHanizauiHumm
cuMcTeMamm.

<«— T[leperopopka

AnA 3paskis

BepxHs
YacTuHa Tpy6u

BepxHsa
YacTuHa Tpy6u
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THL'C HANH QUAN LY TOT NHAT FATS, OILS, AND GREASE (CHAT BEO, DAU VA M&, FOG)

BAODUONG THIET
Bl CHAN MO

GIU CHO MG BEN NGOAI HE THONG

cho luéng chay vao cho luéng chdyra —>| Nuéc da du‘dc

== c > =<

Ludng chay vao
T ——=

—_ >

MUC bi CH CUATHIET B VE SINH THWO'NG XUYEN TIEU CHUAN CUATHIET
CHAN MO’ LA BE LAM G? THIET Bl CHAN MO’ Bl CHAN MO’

0 Thiét bi chdn mé dugc thiét ké dé 0 Thiét bi chan mé& phai dugc vé sinh 0 Nap cua thiét bi phai thao lap mot
tach riéng fats, oils, and grease sach sé it nhat 90 ngay/lan hoac cach dé dang dé vé sinh va kiém
(chat béo, dau va még, FOG) va chat thudng xuyén hon néu can. tra.
thai ran thuc pham ti nudc thai Tudng ngin phai con nguyén ven

0 FOG tich tu va chat thai rdn thuc = va cao han mic mé (trén cung).

h araste e o QUY TAC 25%

phfmAtrang hé t_hong‘ong nuéc cé Phan trén ca 6ng chay vao/ra va
the gay tac nghén duong cong vé Bom ra va lam sach m& khi khoang 6ng néi phéi cao han mic mé.
sinh, khién cho cong thoat nugc cudi cing con da hai muoi 13m Phan ddy ctia mdi 6ng diing phai
vé sinh tran ra duong, vao cac toa (25%) FOG va chit rén thuc phdm th&p hon muc nuéc va khong bi
I:lterg trdc, nha & hodc ra ngoai moi HOAC trong vong 90 ngay ké tir t4c nghén.

rudng. Ao o N ) !

e i e lan vé sinh cuoi clng, tuy dieu Méi khoang phai dugc bom hét ra

0 Viéc bao dudng th|eE bi chan mo kién nao dén trudc. ngoai, vach ngén va tudng dugc
thl{dng Xuyen co th% 9°p phan Diéu chinh tan suat vé sinh khi can vé sinh sach. Khéng dugc ¢ nu6c
ngdn nglfa nhifng van dé nay. thiét d& duy tri & mutc dudi 25%. thai chdy ngugc lai thiét bi sau khi

bom.
Khung bang gang & N&p c6 vong dém hinh chit O
Tircée | i | = T3
nha hang
<«— Ong hinh T & Standpipe Ong hinh T & Standpipe /!\
f—» xt ly chay vao | Viéc d6 bat ky loai dau nao

cong chinh

LH“ 18y ma a: P
P 1eymat thai thuc pham ran nao

Iu,, vao bon rira nha bép, bén
giat cay lau nha va c6ng

<«— Tudng Baffle da qua stirdung, dau chién

Hinh nhin tir bén canh 3 2 51, S AT
: U6 quay hodc bat ky chat

thoat nudc san xa vao hé

théng thoat nudc vé sinh

Nhin tir trén cing
clia Standpipe

Hinh nhin tu trén cung @

Hinh vé khéng theo dting kich thuéc thuc
DECEMBER 29, 2023

Nhin tir trén cing

1

1 Nhin tir trén cting
clia Standpipe |

!

|

clia Standpipe la vi pham cac quy dinh vé

strdung cong ranh ctia dia

? ©e
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KEEP GREASE OUT OF THE SYSTEM

FATS, OILS, AND GREASE (FOG) MANAGEMENT

RECORD KEEPING FOR
MAINTENANCE OF GREASE
CONTROL DEVICE(S)

All food service establishments are required to keep maintenance records for
their grease traps, interceptors, and mechanical grease removal devices for a
minimum of 3 years. Records must be readily available for review upon request.

Failure to maintain records on site for a minimum of three years
is a violation of the local sewer ordinance and may result in fines.

CLEANING METHOD:
PROFESSIONAL GREASE PUMPER

Establish an on-site system to keep maintenance records
from your professional grease pumping company. If you
have more than one grease control device, you must
maintain separate maintenance records for each one.

RECORDS MUST INCLUDE THE FOLLOWING
INFORMATION:

Grease hauler name, address, and phone number
Date and time of pumping service

Name and address of your business

Location of each grease control device

Size and type of your grease control device
Approximate quantity of grease & solid food waste
recorded in gallons, inches, or percentages
Pumping frequency

Any details on structure, maintenance, or repairs

¢  Grease disposal location

ST

S <O

CLEANING METHOD:
SELF-CLEANING OF DEVICE(S)

Establish an on-site system to keep maintenance records
from the self-cleaning of your grease control device(s). If
you have more than one grease control device, you must
maintain separate maintenance records for each one.

RECORDS MUST INCLUDE THE FOLLOWING
INFORMATION:

Date of grease control device cleaning

Name of person who performed the cleaning
Location of each grease control device

Size and type of your grease control device
Approximate quantity of grease & solid food waste
recorded in gallons, inches, or percentages
Waste removal and disposal method

Grease disposal location

Any other notes, such as repairs or observations
Check out our website for a step-by-step guide:
"How To Clean Your Grease Control Device"

ST
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FATS, OILS, AND GREASE (FOG) MEJORES PRACTICAS DE GESTION

MANTENIMIENTO DEL CONTROL
DE GRASA MANTENIMIENTO
DE REGISTROS

MANTENGA LA GRASA FUERA DEL SISTEMA

Todos los establecimientos alimentarios estdn obligados a llevar registros de

mantenimiento de interceptor de grasa, interceptores y dispositivos mecdnicos

de control de grasas durante un minimo de tres arios. Los registros deben estar
facilmente accesibles para ser revisados.

A\

(LI
El no mantener registros en el lugar durante un minimo de tres arios, constituird
una violacion de la ordenanza de alcantarillas local, y se puede resoltar enmultas.

METODO DE LIMPIEZA: METODO DE LIMPIEZA:
EMPRESO DE BOMBEO PROFESIONAL AUTOLIMPIEZA DE LOS DISPOSITIVOS
Establezca un sistema para mantener los registros de la Establezca un sistema para mantener los registros de
empresa de bombeo profesional en el sitio. Si tiene mas de mantenimiento de la autolimpieza de dispositivo de control
un dispositivo de control de grasa, mantenga registros de de grasa. Si tiene mas que uno, debe mantener registros de
mantenimiento separados para cada dispositivo. mantenimiento separados para cada dispositivo.
LOS REGISTROS DEBEN INCLUIR LA LOS REGISTROS DEBEN INCLUIR LA
SIGUIENTE INFORMACION: SIGUIENTE INFORMACION:
0 Nombre, direccidn, y nimero de teléfono de la empresa de 0 Lafecha de autolimpieza
bombeo ¢ Nombre de la persona que limpi6 el dispositivo
¢  Fechay hora del servicio de bombeo ¢ Ubicacion de cada dispositivo de control de grasa
¢ Nombrey direccién de su negocio ¢ Tamafoy tipo de su dispositivo de control de grasa
¢ Ubicacion de cada dispositivo de control de grasa ¢  Cantidad aproximada de residuos de grasa y alimentos
¢ Tamahoy tipo de su dispositivo de control de grasa sélidos registrados en galones, pulgadas, o porcentajes
¢  Cantidad aproximada de residuos de grasa y alimentos ¢ Waste removal and disposal method
sélidos registrados en galones, pulgadas, o porcentajes ¢ Ubicacién de eliminacién de grasa
¢ Frecuencia de bombeo ¢ Detalles sobre temas estructurales, de mantenimiento,
¢ Detalles sobre temas estructurales, de mantenimiento, o reparaciones
o reparaciones 0 Check out our website for a step-by-step guide:
¢ Ubicacién de eliminacién de grasa “Coémo limpiar el interceptor de grasa hidromecénico

(trampade la grasa)”

PR \m’ﬂ"&m
| Notw

Debe mantener un

I\ . ado
| archivo separ
) stro de cacd

“ .
reg
dispositivo de
| control degrast:
JANUARY 08, 2024

IMAGES COURTESY OF CITY OF SAN JOSE DOCUMENT COURTESY OF SPOKANE COUNTY

/i\ https://my.spokanecity.org/publicworks/wastewater/business/
i A\ 509-625-4600

PARA OBTENER MAS INFORMACION, VISITE:




HAWKPALLII NPAKTUKW NOBOAXKEHHSA 3 FATS, OILS, AND GREASE (FOG)

/'\ BEAEHHA TA 36EPIFTAHHSA
3AMUCIB NPO TEXHIYHE

OBCAYITOBYBAHHA NPUCTPOIB

KOHTPOAIO YXUPY

Yci 3aknadu epomadcbKo020 xap4yeaHHsa 30608°A3aHi eecmu U 36epizamu

3anucu npo mexHiyHe 06¢1y208y8aHHA C80IX NpUCMPOI8 KOHMPOJIIO XKUPY

npomszom wjoHalimeHwe 3 pokKie. 3anucu marome 6ymu 0ocmynHumu onsa
nepeanady 3a 3anumom.

A\

L O

Axkwo 3anucu He 36epizalomebca Ha mMicyi npomszom wWoHaliMeHWe MpboX POKie, ye € NOpyweHHAM
Mmicyeeo0203aKoHO0aecmeaa w000 KaHasizayirmamoxe cmamu npu4yuHoIo 01 HaKJIa0eHHA wmpadie.

METOA OUYULLEHHA: METOA OUULLEHHA:

NMPO®ECIMHUU HACOC ANA XKUPIB CAMOOYULLEHHA NPUCTPOLO(-IB)
YcTaHOoBITb Ha MicLi cucTemy Ans BefeHHA Ta 36epiraHHA 3anucis CTBOPITb Ha MicLji crcTeMy [1A BefieHHA i 36epiraHHA 3anucis Npo
Npo TexHiuHe 06C/yroByBaHHA Bif BaLoi NpodecinHOT KoMMaHii, Wo TeXHiuHe 06C/yroByBaHHsA OO CAMOOUNLLEHHA BaLIUX NPUCTPOIB
3aMaETbCA NepeKauyBaHHAM XUMPpiB. AKLLO y Bac 6inbLue ofHOro KOHTPOSI0 XMpY. AKLLO y Bac 6inbLue 0f4HOro NPUCTPOIO KOHTPOSIO
MPVCTPOLO KOHTPOSIO »KNPY, BU MOBUHHI BeCT 11 36epiratn okpemi XKMPY, BV NOBMHHI BECTU 11 36epiraTin OKpemi 3anmcu npo TexHiuHe
3anncy NPo TexHiuHe 06CyroByBaHHA ANA KOXKHOIO 3 HUX. 06CnyroByBaHHA 4J1 KOXKHOTO 3 HUX.

3ANMUCU MAKOTb MICTUTU TAKY 3ANMUCU MAKOTb MICTUTU TAKY
IHOOPMALUILO: IHOOPMALUILO:

¢ HasBa, appeca Ta Homep TenedoHy TpaHcnopTepa XMpisB ¢ [aTta ounLieHHA NPUCTPOLIO KOHTPOSIIO XNpPY

¢ Jlata Ta Yac BMKOHaHHA PooIT i3 BUKayyBaHHA ¢ Im'a ocobu, AKa BUKOHYBasa OUNLLEHHSA

¢  Hasga Ta agpeca BaLworo nignpueMcTaa ¢ PosTalyBaHHA KOXHOrO NPUCTPOIO KOHTPOJIO »KUPY

¢ PosTalyBaHHA KOXHOrO NPUCTPOIO KOHTPOJIO »KUPY ¢ Po3mip i TMn BaLoOro NPMCTPOIO ANA KOHTPOJIO XKUpPY

¢ Po3mip i TMn BalwoOro NPUCTPOIO ANA KOHTPOJIO XKUpPY ¢ MpnbnunsHa KinbKicTb XMpy Ta TBEPAVX XapUOBUX BiAXOAIB,
¢ TMpnbnursHa KinbKicTb XXUpy Ta TBEPANX XapuOBMX BiAXOAIB, 3adikcoBaHa B rasioHax, Almax abo BifcoTKax

Cnoci6 BunyyeHHA Ta yTunisauii Bigxogis

Micue yTunisauii xupy

¢ Byab-aki BifoMOCTi Npo CTPYKTYpY, TEXHiYHe 06C/TyroByBaHHA Byab-AKi iHLWi NPUMITKK, AK-OT peMOHT abo cnocTepekeHHsA
a60 pPEMOHT 3aBiTaliTe Ha HaL CanT, Wob6 03HANOMUTUCA 3 MOKPOKOBOI

¢ Micue ytunisauii xupy IHCTPYKLUi€t0:

«fIK ounLLATV MPUCTPIV KOHTPOSIO »KUPY

3adikcoBaHa B rasioHax, Almax abo BifcoTKax
YacToTa BrKauyBaHHsA

<
S OSSO

AP

{ gecTy
noeurHi BeCT
B e KyPHan
A KOXKHOTO
pUCTPOO
Koufpo“‘o P

ANA OTPUMAHHSA AOAATKOBOI IHOOPMALLI,
BIABIAAUTE:
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THWC HANH QUAN LY TOT NHAT FATS, OILS, AND GREASE (CHAT BEO, DAU VA M@, FOG)

45 LUU TRO HO SO BAO
DUONG THIET Bl KIEM
SOAT MO’

Tdt ca cdc co'sd dich vu thuc phdam phdi luu giithé so bdo duéng cdc
thiét bi kiém sodt mé cia minh it nhdt trong 3 nam. H6 so phdi luén
sdn c6 dé xem xét theo yéu cdu.

A\

Co thé bi phat néu khéng Iuu giir hé so tai ché trong téi thiéu ba
ndm la vi pham quy dinh vé hé théng thodt nu'éc cia dia phuong.

PHUONG PHAP VE SINH: PHUONG PHAP VE SINH:

CHUYEN GIA BOM MO TU LAM SACH (CAC) THIET BI

Thiét lap hé théng tai ché dé luu gilt hé so bdo dudng tir Thiét 1ap mét hé théng tai chd dé luu gilr hd s bdo dudng tir
cdng ty bam ma chuyén nghiép ctia quy vi. Néu quy vi cd qué trinh tu lam sach (cac) thiét bi kiém soat dau mé cla quy vi.
nhiéu thiét bi kiém soat dau mé&, quy vi phai luu gitr hé s bao Néu quy vi c6 nhiéu thiét bi kiém soat dau md, quy vi phai luu
dudng riéng cho timng thiét bi. gilrhé so bao dudng riéng cho ting thiét bi.

HO SO PHAI BAO GOM NHI’NG HO SO PHAI BAO GOM NHI’NG

THONG TIN DUOI BAY: THONG TIN DUOI BAY:

0  Tén, dia chi, s6 dién thoai clia ngudi van chuyén mé& 0 Ngay lam sach thiét bi kiém soat mé&

¢ Ngay va gid thyc hién dich vu bom ¢ Tén clia nhan vién thuc hién lam sach

0  Ténva dia chi doanh nghiép cta quy vi 0 Vitri ctia mbi thiét bi kiém soat m&

0 Vitri ctia méi thiét bi kiém soat m& 0 Kich thudc va loai hinh thiét bi kiém soat mé clia quy vi
0 Kich thudc va loai hinh thiét bi kiém soat mé clia quy vi 0 Lugng dau m& va chat thai thuc pham rdn gan dung
0 Lugng dau m& va chat thai thuc pham rdn gan dung dugc ghi lai bang gallon, inch hodc phan tram

dugc ghi lai bang gallon, inch hoac phan tram 0 Phuong phép loai bo va xt ly chat thai

0 Tan sudt bom 0 Vitrixtly mg

0 Moi chi tiét vé cau tric, bao dudng hodc stia chiia 0 Batky ghi chd nao khac, nhu sra chita hodc quan sat

O Vitrixtly mé 0 Truy cap trang web cla ching t6i dé biét husng dan
ting budc: “Lam Thé Nao Dé& Vé Sinh Thiét Bi Kiém Soat M&
clia Quy Vi”

ting it DHKEE
soétmfj'
DE BIET THEM THONG TIN, VUI LONG TRUY CAP: =
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GREASE CONTROL DEVICE MAINTENANCE LOG

Business Name: Grease Control Device Size: Location of Grease Control Device:
DATE OF
CLEANING NAME WASTE VOLUME REMOVED | MAINTENANCE DONE DISPOSAL METHOD NOTES

Removed baffles, |Dried solids with kitty litter, double-

03-02-2023| Joe Schmoe| 5 gallons of FOG/solids cleaned trap bagged, put waste in dumpster

Repaired hole in baffle wall

i‘ /i\ https://my.spokanecity.org/publicworks/wastewater/business/
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03-02-2023| Joe Schmoe 50¢€ FOG/E{E s N
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REGISTRO PARA UN DISPOSITIVO DE CONTROL DE GRASA

Empresa: Tamano del dispositivo de control de grasas: Ubicacion del dispositivo de control de grasa:
FECHA DE VOLUMEN DESPERDICIO / MANTENIMIENTO -
LIMPIEZA NOMBRE RETIRADO REALIZADO METODO DE DESECHO NOTAS
o Soélidos secos con arena para gatos, .
03-02-2023| Joe Schmoe| 5 galones de FOG/sdlidos Quitd los baffles y en doble bolsa, coloque los desechos Agujero reparado en la pared

limpieza el dispositivo

en el contenedor de basura

de baffle

Cm——
SPOKANE

""q.‘
ARRR RN
AN \
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. 509-625-4600

DOCUMENT COURTESY OF SPOKANE COUNTY



YXYPHAN BEAEHHS TA 36EPITAHHSA 3ANMUCIB NPO TEXHIYHE O6CAYITOBYBAHHSA
NMPUCTPOIB KOHTPOAIO YXUPY

MNignpuemcrso: Po3mip npucTpolo KOHTPOSIO XKupy: Po3TawyBaHHA NpUCTPOIO KOHTPOJIIO XKUPY:
ATA TEXHIYHE
A IM'a OBCAr BUNYYEHUX BIAXOAIB OBCJ1IYTOBYBAHHA METOZ YTUMI3ALII MPUMITKUN
e BUKOHAHO

TBeppAi YaCTUHKM BMCYLLEHO 3a [JOMOMOIOt0
KOTAYOro HaMoOBHIOBaya, YNakoBaHo B
NoABINHNI MILLIOK, BAKMHYTO B CMITHUK.

5 ranonis FOG / 3HATO NeperopoaKu,
TBEPAVX YaCTUHOK nounLLeHO crdoH

BigpemoHTOBaHO OTBIp Y
neperopopgui

03-02-2023| Joe Schmoe

i‘ /i\ https://my.spokanecity.org/publicworks/wastewater/business/
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NHAT KY LUU TR’ HO SO BAO DUONG THIET Bl KIEM SOAT MO’

Doanh nghiép: Kich Thuéc Thiét Bi Kiém Soat Mé: Vi Tri cGa Thiét Bi Kiém Soat M&:
NG;)I cli-lAM TEN KHOILUONGTHAIBO | BAODUGNG XONG PHUGNG PHAP THAI BO GHI CHU

Da thao vach ngan, lam |Chat ran kho cling véi cét vé sinh cho meo,

03-02-2023 | Joe Schmoe 5 gallon FOG/chat ran sach bay dugc bd vao hai tdi dung, bé vao thiing réc

Stra 16 trén tudng vach ngan

i /i\ https://my.spokanecity.org/publicworks/wastewater/business/

509-625-4600



FATS, OILS, AND GREASE (FOG) MANAGEMENT

PROHIBITIONS ON CHEMICALS,
ENZYMES, OR BACTERIA IN
GREASE CONTROL DEVICES

@

CHEMICALS ENZYMES BACTERIA

USING CHEMICALS TO CLEAN USING ENZYMES TO CLEAN USING BATERIA TO CLEAN
GREASE CONTROL DEVICES GREASE CONTROL DEVICES GREASE CONTROL DEVICES
(GCD) IS PROHIBITED BECAUSE: (GCD) IS PROHIBITED BECAUSE: (GCD) IS PROHIBITED BECAUSE:

KEEP GREASE OUT OF THE SYSTEM

0 Using chemicalstocleana GCDis ¢ UsingenzymestocleanaGCDisa ¢ Using bacteriatocleana GCDis a

a violation of local ordinance. violation of local ordinance. violation of local ordinance.
¢ Cleaners, solvents, caustics, or ¢ Whether produced synthetically, ¢ Bacteria need a reliable
other chemicals cannot be used to from plants, or from animals, environment to grow and
dissolve accumulated grease from enzymes cannot be used to are sensitive to change in
your GCD. dissolve grease from a GCD. temperature, pH, oil and grease
0 These chemicals can interfere ¢ Enzymes may temporarily alter loading, water flow changes, etc.
with the operation of the GCD and the chemical form of the grease, ¢ Biological expertise and ongoing
cause grease to leave the control allowing the grease to dissolve in sampling are often needed for
device. the water. bacteria to be sustainable and to
¢ The grease may deposit on the ¢ Enzyme altered grease may reform keep the system operational.
sewer pipes downstream from into solid matter downstream ¢ Evenif bacteria survive and
your business, obstructing flow from your business, obstructing flourish, their effectiveness in
in the pipes, requiring increased flow in the pipes, requiring removing grease is limited.
sewer maintenance, and may increased sewer maintenance, 0 ‘Partially eaten”(i.e, not broken
contribute to sewer overflows. and may contribute to sewer down completely) grease may
overflows. still enter the sewer, reform into

solid matter, obstruct pipes, and
contribute to a sewer overflow.

IMAGES COURTESY OF CITY OF SAN JOSE
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MANTENGA LA GRASA FUERA DEL SISTEMA

FATS, OILS, AND GREASE (FOG) MEJORES PRACTICAS DE GESTION

PROHIBICIONES DE USO DE

PRODUCTOS QUIMIQOS, ENZIMAS,
O BACTERIAS EN DISPOSITIVOS DE

CONTROL DE GRASA

QUIMIQOS

EL USO DE QUIMIQOS PARA
LIMPIAR EL DISPOSITIVO
DE CONTROL DE GRASA (GCD)
ESTA ESTRICTAMENTE
PROHIBIDO PORQUE:

El uso de quimicos para remocionla ¢
grasa en un GCD es un violacion de

las ordinandas locales.

Los limpiadores, solventes, productos ¢
causticos u otros productos quimicos
no se pueden usar para disolver la

grasa acumulada en un GCD.

Estos productos quimicos pueden 0
interferir con el funcionamiento del
GCD y hacer que la grasa salga del
dispositivo de control.

La grasa podria depositarse en las 0
tuberias del alcantarillado que bajan
desde su negocio, tapandolas y
contribuyendo con los desbordes de
alcantarilla.

ENZIMAS

EL USO DE ENZIMAS PARA
LIMPIAR EL DISPOSITIVO

DE CONTROL DE GRASA (GCD)

ESTA ESTRICTAMENTE
PROHIBIDO PORQUE:

El uso de enzimas para remociénla ¢
grasa en un GCD es un violacion de

las ordinandas locales.

Ya sean producidas sintéticamente 0
o de origen animal, las enzimas no
pueden usarse para disolver la grasa

en un GCD.

Las enzimas pueden alterar
temporalmente la forma quimicade ¢
la grasa, permitiéndole disolverse en

el agua.

La grasa alterada por enzimas

puede transformarse en materia

sélida aguas abajo de su negocio, ¢
obstruyendo el flujo en las tuberias,
requiriendo un mayor mantenimiento
del alcantarillado y puede contribuir ¢
a los desbordamientos del
alcantarillado.

PARA OBTENER MAS INFORMACION, VISITE:

DOCUMENT COURTESY OF SPOKANE COUNTY IMAGES COURTESY OF CITY OF SAN JOSE

R WA

509-625-4600

BACTERIAS

EL USO DE BACTERIAS PARA
LIMPIAR EL DISPOSITIVO

DE CONTROL DE GRASA (GCD)

ESTA ESTRICTAMENTE
PROHIBIDO PORQUE:

El uso de bacterias para remocion la
grasa en un GCD es un violacion de
las ordinandas locales.

Las bacterias necesitan un entorno
fiable para crecery son sensibles a los
cambios de temperatura, pH, carga
de aceite y grasa, cambios en el flujo
de agua, etc.

A menudo se necesitan
conocimientos biolégicos y
muestreos continuos para que

las bacterias sean sostenibles y
mantengan el sistema operativo.
Incluso si las bacterias sobreviven y
prosperan, su eficacia para eliminar la
grasa es limitada.

La grasa “parcialmente consumida”
(por ejemplo, no descompuesta

por completo) aln puede ingresar

al alcantarillado, transformarse en
materia soélida, obstruir las tuberias y
contribuir a un desbordamiento del
alcantarillado.

JANUARY 10,2024
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HE [IONYCKAWTE NOTPAMIAHHA KWUPY B CUCTEMY

HAMKPALLI MPAKTUKU MOBOAXKEHHS 3 FATS, OILS, AND GREASE (TBAPUHHI )XUPH, OAli TA XXUPH, FOG)

3ABOPOHU HA BUKOPUCTAHHHA
XIMIKATIB, EH3UMIB ABO BAKTEPIU

Y MPUCTPOI KOHTPOAIO YXUPY

XIMIKATU

BUKOPUCTAHHA XIMIKATIB ANA
OYULLEHHA GREASE CONTROL
DEVICES (MPUCTPOI KOHTPOAIO

®

EH3UMH

BUKOPUCTAHHA EH3UMIB ANA
OYULLEHHA GREASE CONTROL
DEVICES (MPUCTPOI KOHTPOAIO

BAKTEPII

BUKOPUCTAHHSA BAKTEPIN AN
OYULLEHHA GREASE CONTROL
DEVICES (MPUCTPOI KOHTPOAIO

J)XUPY, GCD) BABOPOHEHO, TOMY LLO: >XWUPY, GCD) 3ABOPOHEHO, TOMY LLO: >XUPY, GCD) 3SABOPOHEHO, TOMY LLIO:

¢  BuKopwucTaHHA ximikaTiB gna
ouneHHA GCD € nopyLueHHAM
MiCLIeBOro 3aKOHOAaBCTBa.

¢ He moxkHa BMKOPUCTOBYBaTN MUHI
3aC06U, PO3UMHHIKY, 0K peHOBUHM
a60 iHLWi XimMiKaTy ANA PO3UMHEHHSA
XKMpY, WO HAKOMMYMBCA Y BaLLIOMY
GCD.

¢ LiximikaT MOXYTb NepeLiKogxaTu
po6oTi GCD i CnpUYNHUTIA BUTIKAHHSA
XNPY 3 NPUCTPOIO ANIA KOHTPOJIO.

¢ Kup moxe ocigati Ha
KaHanisauinHmx Tpybax gani no
NiHii Big BalOro NignpmnemcTaa,
nepeLuKoAXKaoun NPOXOAXKEHHIO
MOTOKY B Tpy6aXx, Lo Npr3BOAUTb A0
36inbleHHA NoTpeb y TexHiYHOMY
o6cnyroByBaHHiI KaHasi3auii Ta
MO>Ke CMPUYMHUTIN NepernoBHEHHS
KaHanisaui.

0

BukopucTtaHHA eH3MMIB gna ¢
ouneHHA GCD € nopyLueHHAM
MiCLIeBOro 3aKOHOAaBCTBa.

He3anexHo Bif TOro, s BOHM ¢
CUMHTETUYHI, Y/ OTPUMaHI 3

pocnvH abo TBapUH, EH3MMU He

MOy Tb BMKOPUCTOBYBaTUCA AJ1A
po3unHeHHs xupy 3 GCD.

EH3MMM MOXYTb TMMYacOBO 3MiHIOBaTK ¢
XiMiuHy popmy XKpy, LO3BONAUN

OMY PO3UMHATACA Y BOS,.

3MiHeHU pepMeHTaMm Xnp

MO»e NepeTBOPUTICA Ha TBepay
peyoBMHYy Aani no NiHii Big Baworo ¢
NiANPUEMCTBA, NepeLIKOAKaoum
NPOXOAXEHHIO MOTOKY B Tpy6ax,

Lo MPU3BOANUTDL A0 36iNbLUEHHA 0
noTpe6 y TeEXHIYHOMY 06CyroByBaHHi
KaHanisauii Ta MoXke CpUYNHUTY
nepenoBHEHHA KaHani3auii.

ANA OTPUMAHHSA AOAATKOBOI IH®OPMALLII, BIABIAAWTE:

DOCUMENT COURTESY OF SPOKANE COUNTY IMAGES COURTESY OF CITY OF SAN JOSE

BrkopuncTaHHA 6akTepin ana
ouneHHA GCD € nopyLueHHAM
MiCLIeBOro 3aKOHOAaBCTBa.

BbakTepii NoTpebyoTb HafdiNHOrO
cepefoBuLLa ANA POCTY 1 Yy TIMBI
[0 3MiHN Temnepatypwu, pH,
HaBaHTaXeHHSA OJTIEl0 Ta XKMPOM,
3MiHV NOTOKY TOLLO.

[lns Toro, wob 6akTepii 6ynu
CTabinbHUMK Ta NiATPYMYBanu
po6OoTy CUCTEMMU, YACTO NMOTPIOHI
6ionoriyHa ekcrnepTn3a Ta NOCTINHWI
Bif1Oip 3pa3KiB.

HaBiTb AKLL0 6aKTepil BUXKMBAIOTD i
PO3MHOXKYIOTbCA, IXHA ePeKTUBHICTb
y BUJANEHHI X1py obmexeHa.
«YacTkoBo 3'igeHunin» (Tob6To He
MOBHICTIO PO3LUENneHNN) Xnp

MO>Ke NOTPanuTX B KaHanisauito,
nepeTBOPUTUCA Ha TBEPAY PEUOBUHY,
3aKynopuT Tpyou i CNPUUYNHUTY
nepenoBHEHHA KaHani3auii.

JANUARY 09, 2024
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THWC HANH QUAN LY TOT NHAT FATS, OILS, AND GREASE (CHAT BEO, DAU VA M&, FOG)

£ QUY DINH CAM VE HOA CHAT,
EN-ZYM HOAC VI KHUAN TRONG
THIET Bl KIEM SOAT MO’

GIU CHO MG BEN NGOAI HE THONG

HOA CHAT EN-ZYM VI KHUAN

SU’ DUNG HOA CHAT PE LAM SU’ DUNG EN-ZYM PE LAM  SU’ DUNG VI KHUAN DE LAM
SACH GREASE CONTROL SACH GREASE CONTROL SACH GREASE CONTROL
DEVICES (THIET Bl KIEM DEVICES (THIET Bl KIEM DEVICES (THIET Bl KIEM
SOAT MO, GCD) BICAM Vi: SOAT M@, GCD) BI CAM Vi: SOAT MO, GCD) B| CAM Vi:

0 Stdung hda chatdélamsachGCDIa ¢ St dungen-zymdélamsachGCDla ¢ St dung vi khudn dé lam sach GCD 3

vi pham quy dinh cla dia phuong. vi pham quy dinh cla dia phuong. vi pham quy dinh cla dia phuong.

0 Khong thé sit dung chat tdy rira, dung ¢ DU dugc san xuat theo phuang phap ¢ Vi khuan can mét moéi trudng dang
mai, chat &n da hodc cac hda chat téng hap, ti thuc vat hay tir dong vat, tin d€ phat trién va rat nhay cdm vai
khéac dé hoa tan dau mé tich tu trén en-zym déu khoéng thé dugc sir dung su thay d8i nhiét do, dé pH, tai luong
GCD cuia quy vi. dé hoa tan ddu ma tu GCD. dau mé, thay déi dong nudc, v.v.

0 Nhing hoachatnay c6thécantrd 0 En-zym c6 thé tam thai lam thay d6i ¢ Can c6 chuyén mén sinh hoc va ldy
hoat déng clia GCD va khién dau mé dang hoa hoc ctia dau mé, lam cho mau lién tuc dé vi khuan t6n tai bén
chay ra khoi thiét bi kiém soét. dau m@ hoa tan trong nuac. viing va duy tri hoat déng cda hé

0 Daumg co thé dong lai trén cac 0 Dau még bi bién d6i en-zym c6 thé théng.
dudng 6ng thoat nudc & ha luu co s& bién d6i thanh chatrdn & haluu cosd ¢  Ngay ca khi vi khuan ton tai va phat
kinh doanh cuta quy vi, can tr& dong kinh doanh cta quy vi, can tr& dong trién thi hiéu qua loai bé ddu mé cda
chay trong dudng éng, can phai bao chay trong dudng éng, yéu cau bao ching cling bi han ché.
dudng hé théng thoat nudc nhiéu dudng hé théng thoat nudc nhiéu 0 Dau m@”“bi an mot phan” (tuc la
hon va cé thé gép phan gay tran hon va cé thé gép phan gay tran khong bi phan haly hoan toan) van co
cbng. cbng. thé xam nhap vao céng, chuyén héa

thanh chat ran, lam tac nghén dudng
6ng va gop phan lam tran céng thoat
nuaéc.

DE BIET THEM THONG TIN, VUI LONG TRUY CAP:

DOCUMENT COURTESY OF SPOKANE COUNTY IMAGES COURTESY OF CITY OF SAN JOSE JANUARY 09, 2024

@ ‘ iPO i‘ /a\ https://my.spokanecity.org/publicworks/wastewater/business/
. 1 509-625-4600



HOW TO CLEAN YOUR
HYDROMECHANICAL
GREASE INTERCEPTOR

Learn how to clean and maintain your
hydromechanical grease interceptor,
using these simple steps:

Scoop top grease
3HIMITb BEPXHIW Wap Xnpy
B e L ERVH

Let hydromechanical grease interceptor cool
down. Scoop out oil and grease. Place wastes in
a plastic bag.

HanTte rigpomexaHiyHOMY XMPOBOBIOBaYY
OXOJIOHYTW. 3HIMITb ONito Ta Xup. [ToMicTiTb
Bigxoan B NonieTuneHoOBU NakeT.

SR FEATU RS PR o 20, B M S S5 B KO
S, Bt — BRI B

Remove the water
1036yabTeca soau

BRZ<IK

Scoop out water. Leave solids and sludge behind.
Pour water into a sanitary sewer (indoor) drain.

Buuepnante Boay. 3anuwte TBepAi YaCTUHKN
Ta ocag. Bunuinte soay y (BHYTpILLHIN) 311B
KaHani3auinHol cuctemu.

B4 7K. B R BTN 50 o 7K 2] 3
KBNS

(A BT

Remove solids and sludge

Buaanitb TBepAl YaCTUHKK Ta 0caf

PREBEATUETSIE
Scrape waste from all sides and bottom of the

hydromechanical grease interceptor. Place wastes in
a plastic bag.

3ickpebiTb Bigxoam 3 ycix 6OKiB i AHa
rigpoOMexaHiuYHOro KMpPossiostoBaya. [omMicTiTb
Bigxoaw B NONIETUIEHOBUN NAKET.

o 2 T SIS P St A — M R R R B B . S —
NBRILSE,

Clean all parts
OuUnCTITb YCi YaCTUHW

P Zab it

AK OUYMLLATI
FAPOMEXAHIYHUIA
XNPOB/IOBJIIOBAY

[lisHanTecA, Ak ounwaTn Ta 06CNyroByBaTh
rigpomMexaHiuHuUM XMPOBOBJIIOBAY 33
LOMOMOTOH LINX MPOCTUX KPOKIB:

dn{eREER
RIEN
HAGFRE =

TREARIER LA R &R P 8,
PISRYRIEA M HRAE PR R A

FIEH

“f

Make the waste solid
3pobiTb Bigxoam TBEpANMI

FRERMEIR L

Pour cat litter into bag(s) of waste and
mix until dry. Double-bag the waste.

HacunTe KOoTAYMI HanoBHOBaY y
nakeT(1) 3 Bigxoaamu i nepemiwante
[0 NOBHOrO BUCMXaHHA. CKknagitb

CMITTA B NOABINHUI MaKeT.

T, AT
X, ANEEEY.

HiER R R EYIRIER
ALk I—EEHR

Dispose
YTtunisyunre.

EF

Ar

Securely tie up bags of waste. Dispose in a trash can or A
dumpster. Close lid over trash. HiTLT

TS, -

A

HaginHo 3aB’axiTb nakeTu 3 Bigxogamu. YTunisyinte,
BUKMHYBLUM Yy CMITTEBUI BaK abo Ha 3BanuLue.
3aKpunTe KPULLKY HaJ CMITTAM.

ILEEMRF . EHNIRRA IR,

J:III.?O

= SNk ERY

Reassemble and record

36epiTb i 3anNnLLITb

BHES5IDR

Reassemble device. Tighten lid. Record cleaning on

maintenance log sheet.

36epiTb npucTpin. LLlinbHO 3aKpuinTe KPULLKY.
3anuWiTb OUYNLLIEHHA HA CTOPIHLUi XKYpPHany TeXHIYHOro

06CnyroByBaHHs.

SRR ERE T EHIFICRRFE

|ﬁ/ o

Ry P

COMPLIANCE WARNING: You are required by your sewer use ordinance to
keep the hydromechanical grease interceptor in efficient operating condition.
Failure to do so can result in fines or other penalties

Check and clean all removable parts, baffles, and/or
screens. Place wastes in a plastic bag.

[lepeBipTe Ta OUUCTITb YCi 3HIMHI YaCTUHNK,
neperopoaku Ta/abo ekpaHu. NMomicTiTb Bigxoan
B NONieTUIeHOBNW NaKeT.

WEH BRI TRFTEZE . HEiRkA/20d
RH—PERIRE,

TSR

QQOT ECT r‘/&

o % 509-625-4600

KEEP GREASE OUT OF THE SYSTEM
HE JONYCKAMTE MNOTPATJIAHHA KWUPY B CUCTEMY
3L SRS EN RS

MONEPEAMEHHA NMPO AOTPUMAHHA BUMOT. 3rigHo 3 npaBunamm

KOPMCTYBaHHA KaHani3aui€to, B 3000B'A3aHi NiATPMMYBaTH TigpoMexaHiuUHNI
XKMPOBOB/OBAY Yy HaNleXXHOMY pob0oYoMy CTaHi. HeBUKOHaHHA i€l BUMOTK
MOXe Npu3BecTy Ao WTpadiB abo iHWNX CaHKLIN

BMES. BEZETEN TKERFN, RIFRENMBIEREES IS

R K FE

SPOKANE

"’-“"“ /i\
A% !‘1 ]\1‘3\1 I

SHENEA=R (SR

https://my.spokanecity.org/publicworks/
wastewater/business/

Courtesy of the City of San Jose and Spokane County




COMO LIMPIAR LAM THE NAO BE

HOW TO CLEAN YOUR
HYDROMECHANICAL
GREASE INTERCEPTOR

EL INTERCEPTOR LAM SACH THIET BI
DE GRASA CHAN DAU MG THUY
HIDROMECANICO CO CUA QUY VI

Learn how to clean and maintain your Aprenda a limpiar y mantener su Tim hiéu cach dé lam sach va bao duéng
hydromechanical grease interceptor, interceptor de grasa hidromecanico, thiét bi chan dau mé thly co ctia quy vi
using these simple steps: siguiendo estos sencillos pasos: bang cac budc don gian dudi day:

Scoop top grease

Make the waste solid

Saque la grasa del superior que acumulada Solidifique los desechos

VGt vang ma trén cung

Let hydromechanical grease interceptor cool
down. Scoop out oil and grease. Place wastes in
a plastic bag.

Deje que se enfrie el interceptor de grasa
hirdomechanico. Saque el aceite y grasa'y
pongala en una bolsa de plastico.

Pé thiét bi chan dau m& thay co ngudi. Vét 16p vang
dau va ma. Bo vao trong tui nhua.

Remove the water
Saque el agua
Loai bo nudc

Scoop out water. Leave solids and sludge behind.
Pour water into a sanitary sewer (indoor) drain.

Saque el agua del interceptor de grasa
hirdomechanico. Deje detras los sélidos y residuos.
Tire el agua en un drenaje sanitario.

Muc nudc ra. D€ lai chat ran va I6p bun bén duéi. D6
nudc vao cong thoat nudc vé sinh (trong nha).

Remove solids and sludge
Remueva los sélidos y residuos
Loai bd chat ran va bun

Scrape waste from all sides and bottom of the
hydromechanical grease interceptor. Place wastes in
a plastic bag.

Raspe los sélidos y residuos de las superficies de las
paredes y del fondo de la grasa y pongala en una
bolsa de plastico.

Cao chat thai tu tat ca cac mat bén va day cla thiét bi
chan dau mé thay co. Bé vao trong tui nhua.

Clean all parts
Limpie todas las partes

Vé sinh sach sé tat ca cac bo phan

Lam dac
Pour cat litter into bag(s) of waste and
mix until dry. Double-bag the waste.

Vierta arena para gatos en las bolsas
con la grasa, y mezcle hasta que la
grasa se solidifique. Ponga los residuos
con la arena para gatos en bolsa doble.

P46 cat vé sinh cho méo vao (cac) tui
dung rac va tron cho dén khi kho.
Dung hai tdi nhua dé dung.

Dispose
Desche
Thai bo

i
Securely tie up bags of waste. Dispose in a trash can or

dumpster. Close lid over trash. Hi L

LTS k
Ate las bolsas de residuos de manera segura. J
Deshagase de las bolsas en un basurero o contenedor ‘
de basura. Cierre la tapa sobre la basura. - |

Budc chat cac tui dung rac thai. Bé vao thung rac.
DBay nap thung rac.

Reassemble and record
Vuelva a ensamblar y registre
Lap rap lai va ghi chép

Reassemble device. Tighten lid. Record cleaning on
maintenance log sheet.

Vuelva a ensamblar la trampa, apriete la tapa y anote en
la hoja de registro de mantenimiento.

Lap rap lai thiét bi. Van chat nap. Ghi lai viéc vé sinh
thiét bi vao bang nhat ky bao dudéng.

COMPLIANCE WARNING: You are required by your sewer use ordinance to
keep the hydromechanical grease interceptor in efficient operating condition.
Failure to do so can result in fines or other penalties

Check and clean all removable parts, baffles, and/or g
screens. Place wastes in a plastic bag. /p«

Inspeccione y limpie las partes y/o pantallas y
pongala en una bolsa de plastico.

Kiém tra va lam sach tt ca cac bd phan, vach ngan
va/hodc man chan cé thé thao rai. B4 vao trong tui
nhua.

ADVERTENCIA: Usted esta obligado por la ordenanza del uso del

alcantarillado sanitario a mantener el interceptor de grasa hirdomechanico
operando en condiciones eficientes. Falta de mantener el interceptor de grasa
hirdomechanico en condicion eficiente puede resultar en multas o otros penales.

KHUYEN CAO: Quy vi bét budc phai gitr thiét bi chdn dadu mé thiy co & tinh
trang hoat dong hiéu qua theo sac Iénh stir dung hé théng thoat nudc. Néu
khéng lam vay, quy vi co thé bi phat tién hoac chiu cac hinh phat khac

ZROTECT 7 IF YOU HAVE QUESTIONS - SI TIENE PREGUNTAS - NEU QUY VI CO CAU HOI

5 S 509-625-4600

KEEP GREASE OUT OF THE SYSTEM
MANTENGA LA GRASA FUERA DEL SISTEMA

I.-q /;\ https://my.spokanecity.org/publicworks/
/\@ i wastewater/business/
SR IRRAR

Courtesy of the City of San Jose and Spokane County
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GREASE CONTROL DEVICE SIZING & INSTALLATION POLICY

PURPOSE:

The purpose of this policy is to aid in the selection of proper grease control devices for those facilities that
have the potential to discharge wastewater containing fats, oils, and grease (FOG) in quantities that may or
will cause obstruction to the flow of wastewater or interfere with the operation of the municipal sewer system,
in violation of Spokane Municipal Code 13.03 Article V — Grease Control Devices, Oil/Water Separators, Sand
Traps. These facilities include restaurants, cafes, catering facilities, commissaries, hotels, cafeterias,
convenience stores, full-service grocery stores, schools, hospitals, and food manufacturing facilities.

Grease control devices (GCD) are installed where sinks, floor drains, dishwashers, and other fixtures that are
found in commercial businesses are plumbed to the sanitary sewer. These devices designed to remove FOG
and food solids from wastewater. FOG and food solid wastes must be regularly pumped out of the device
through routine maintenance. The maintenance frequency may vary for each facility, but the grease control
device must be cleaned at the required frequency for the type of GCD, when the device reaches 25 percent
FOGandsolids,orwhenvisible greaseis seen discharging through the outlet or sample box (SMC 13.03.5080.B).

KEEP GREASE OUT OF THE SYSTEM

IMAGE COURTESY OF CITY OF SAN JOSE 2



GREASE CONTROL DEVICE SIZING & INSTALLATION POLICY

DEFINITIONS:

HYDROMECHANICAL GREASE INTERCEPTORS (HGI) or GREASE TRAPS can be located inside or
outside the facility, may contain weirs or diffusers, and are required to have flow restrictors. Flow
restrictors slow the flow of water entering the interceptor. Each fixture discharging to an HGI must have an
approved type of vented flow restrictor. Alternatively, if approved, a single flow restrictor may be installed
if the FOG-producing plumbing fixtures and appliances discharge ahead of the HGI. At no time shall the
total flow through any flow restrictor(s) going to an HGI be greater than the rated flow of the device. Also,
the total capacity of the fixtures discharging into an HGI, in gallons, shall not exceed 2 ' times the
certified gallons-per-minute flow rate of the interceptor.

GRAVITY GREASE INTERCEPTORS (GGlI) are generally installed in the ground outside the facility, upstream
from the “black” water (domestic sanitary waste) drain line and are at least 1000 gallons in capacity.

Both types of interceptors must be trapped and vented in accordance with the most current, adopted
version of the Uniform Plumbing Code (UPC).

DRAINAGE FIXTURE UNIT (DFU) is a measure of the probable discharge into the sewer system by various
types of plumbing fixtures. The number of DFUs assigned to a particular fixture is based on Chapter 7 of the
UPC. A list of examples is included below at Table 1 (Page 5).

GALLONS PER MINUTE (gpm) a unit of measurement to determine how fast water moves.

MEALS PER PEAK HOUR is determined by multiplying the number of seats by 60 and dividing by the
estimated time taken for a patron to eat. Cash register receipts may also be used to establish this number.
The number of peak meals may be estimated as being equal to 100 percent of the seating capacity of the
dining area and 20 percent of the seating capacity in the lounge. For facilities with drive-through service,
the estimated drive-through service rate at the peak hour should be included. For rest homes, commissary
kitchens, and other similar facilities, the peak meals are equal to the occupant load.



GREASE CONTROL DEVICE SIZING & INSTALLATION POLICY

INTERCEPTOR TYPE AND SIZE SELECTION

Please refer to the attached “Grease Control Device Decision” diagram on Page 12 for sizing assistance.
Or call 311 and they will connect you with Business Development Services for free assistance. If you
are calling from outside City limits, please call 509-755-2489.

While not preferred, for those facilities that have 40 seats or less and serve 40 or fewer meals per peak hour,
an HGl, sized for the number of DFUs flowing to it, is allowed. A dishwasher may not discharge to an HGI. A
food waste disposal unit (garbage grinder) may not discharge to an HGI.

For facilities that have more than 40 seats or serve more than 40 meals per peak hour, an interceptor, sized for
the number of DFUs flowing to a GGl is required. Dishwashers and food preparation sinks at these facilities
are required to discharge to the interceptor. Food waste disposers may discharge to a GGI; however, this will
require an increase to one size larger than would otherwise be required by Table 5 of this policy.

For facilities that have more than 40 seats or serve more than 40 meals per peak hour, but do not have the
space or have other physical constraints that prohibit the installation of a GGI, an exception can be requested.
To file an exception please see the Exception Process detailed below.

A food waste disposal unit where there is no potential of receiving FOG-bearing wastes, such as produce
preparation areas in grocery stores, may be installed to discharge directly to the building’s sewer system.

Grease protection for industrial food manufacturing facilities shall be based upon the DFU count of fixtures
installed, flow rates from the manufacturing equipment, drainage pipe size, or shall be an engineered system.

DETERMINING THE NUMBER OF DFUS

First, evaluate which fixtures in the facility have the potential to discharge FOG-bearing waste. Typically, these
fixtures will include three-compartment sinks, dishwashers, pre-rinse sinks, floor drains in cooking and food
preparation areas, mop sinks, trench drains for soup kettles and braziers, and sinks that serve wok stations and
similar fixtures and appliances.

Fixtures that have the potential to discharge FOG-bearing wastes must be fitted and drain to a
grease control device(s).

After all FOG-bearing fixtures have been identified for your business, determine how many DFUs each fixture
should be assigned. Please refer to Table 1 (Page 5) and Table 2 (Page 6) below to determine the DFUs for the
most common drainage fixtures. If the DFUs cannot be determined because a kitchen plan is not available,
the sized grease interceptor shall be determined based upon the maximum DFUs allowed for the pipe size
connected to the inlet of the interceptor (See Table 3 - Page 9 and Table 5 - Page 11) unless specific written
permission is granted under the Exception Process (See Page 8).



GREASE CONTROL DEVICE SIZING & INSTALLATION POLICY

TABLE1
TYPE OF FIXTURE NUMBER OF DFUs COMMENTS
3-compartment sink 9

2-compartment sink

Use floor sink criteria based upon
drain size or number of sinks,
whichever is larger.

Each compartment is 3 DFUs

See Table 2 below or section

. . )
Floor sinks DFUs based upon sink drain size 702.2 in the UPC
If cooking meat, then new mop
Mop sink 3 sinks must be connected to
grease protection
Wok sink 3
Floor drains 2

Trench drains

2 DFUs per linear foot of drain

Soup kettle

2 DFUs per linear foot of
trench drain

Braziers

2 DFUs per linear foot of
trench drain

Steam tables

Use floor sink or trench drain
criteria, whichever is appropriate

Dishwasher pre-rinse sink

3

Dishwashers

Use floor sink criteria

Food grinders, waste
disposers, including pulpers

Use next larger size of GGl than
would otherwise be required

FOG-bearing food waste
disposers can only discharge to
properly sized GGls

M Floor sinks that receive only ice machine and cooler condensate are not counted

For fixtures not listed above please refer to Table 7-3 and section 702.1 of the UPC. A copy of section 702.1 is

listed below in Table 2 (Page 6).




GREASE CONTROL DEVICE SIZING & INSTALLATION POLICY

TABLE 2
FIXTURE UNIT EQUIVALENTS FROM SECTION 702.2 OF THE UPC
DRAIN SIZE IN ICHES DFUs
1-1/4 1
1-1/2 3
2 4
3 6
4 8
EXAMPLES

A SERVICE STATION DELI THAT COOKS TERIYAKI STYLE MEALS:

The deli serves up to 10 meals per peak hour, all the meals are “take-out.” The deli has a 3-compartment sink,
a 2-compartment vegetable and meat prep sink, a mop sink, a wok sink, and a handwash sink. The deli has
less than 40 seats and serves less than 40 meals per peak hour, so an HGI can be installed.

FOG-bearing fixtures include:
3-comp sink (9 DFUs)
2-comp food prep sink (6 DFUs)
mop sink (3 DFUs)
wok sink (3 DFUs)
handwashing sink (not connected)
Total = 21 FOG-bearing DFUs.

Table 4 (see Page 10) of this policy would require the deli to install a 75 gallon-per-minute (gpm) HGI to
protect all FOG-bearing fixtures.
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A NEIGHBORHOOD CAFE HAS 40 SEATS IS EXPECTED TO SERVE 40 MEALS PER HOUR OR LESS
AND WILL SERVE A WIDE VARIETY OF FOODS ON PLATES:

The café has a 3-compartment sink, a 2-compartment food prep sink, a mop sink, a pre-rinse sink, and a
dishwasher. Because the café has 40 seats and serves less than 40 meals per hour,an HGI can be installed. The
dishwasher must by-pass the HGI, but the dishwasher pre-rinse sink must be connected to grease protection.
FOG-bearing fixtures include:
3-comp sink (9 DFUs)
2-comp food prep sink (6 DFUs)
mop sink (3 DFUs)
pre-rinse sink (3 DFUs)
dishwasher (not connected)
Total = 21 FOG-bearing DFUs.
Table 4 (see Page 10) of this policy would require the deli to install a 75 gallon-per-minute (gpm) HGI/grease
trap to protect all FOG-bearing fixtures.

A BUSY RESTAURANT WITH 40 SEATS IS EXPECTED TO SERVE 120 MEALS PER HOUR AND WILL
SERVE A WIDE VARIETY OF FOODS ON PLATES:

3-comp sink (9 DFUs)
2-comp food prep sink (6 DFUs)
mop sink (3 DFUs)
3 hand washing sinks (3 DFUs)
2 floor drains (4 DFUs)
dishwasher w/ 2" pipe to floor sink (2"drain line = 4 DFUs)
Total = 29 FOG-bearing DFUs.
Table 4 (see Page 10) of this policy would require the deli to install a 75 gallon-per-minute (gpm) HGl/grease
trap to protect all FOG-bearing fixtures, but the dishwasher would not be connected.
Alternately, all FOG-bearing fixtures including the dishwasher could be plumbed to a 1000 gallon GGlI.

ADDITIONAL COMMENTS

To install a grease control device, please call 311 and they will connect you with Business Development
Services for free assistance. If you are calling from outside City limits, please call 509-755-2489.

All grease control devices must be watertight, constructed of materials not subject to excessive corrosion or
decay, must be accessible for inspection and cleaning, and must meet all other installation and operational
requirements that can be found in the current UPC Chapter 10/ANSI-Z1001, in addition to other guidelines in
the Side Sewer Installation Handbook.

Food waste disposal units may not be connected to hydro-mechanical grease interceptors
(HGIs) or grease traps.


https://static.spokanecity.org/documents/business/resources/engineeringpolicies/side-sewer-installation-handbook-december-2021.pdf

GREASE CONTROL DEVICE SIZING & INSTALLATION POLICY

The City of Spokane reserves the right to consider alternatives to the standards found in this policy on a case-
by-case basis following the Exception Process outlined below.

This policy provides direction for proper sizing and use of grease control devices. Additional controls may be
needed at certain locations to ensure proper conveyance of wastewater through the City sewer system. The
City of Spokane reserves the right to modify sizing requirements on grease control devices that may cause
adverse conditions at certain facilities.

EXCEPTION PROCESS

Exceptions to this policy may be requested in writing to the Public Works Department to allow a waiver or to
request a modification of any requirement(s) prior to approval and construction.

This policy provides direction for proper sizing and use of grease control devices. Additional equipment may
be needed at certain locations to ensure proper conveyance of wastewater through the City sewer system. The
City of Spokane reserves the right to modify or reduce sizing requirements on interceptors that may cause
septic conditions at certain facilities.

The applicant shall be required to submit plans from licensed professional (i.e., engineer, plumber, architect)
along with the request for the exception.

The Public Works Director may grant an exception following a documented finding that one of the
following applies:

¢ The exceptionis likely to be equally protective to the environment, and to both public and private infrastructure
as is the requirement from which an exception is sought.

0 There are site-specific physical circumstances or conditions that demonstrate a substantial reason to approve
the exception request. An example would be where the requirement is not technically feasible to implement
(e.g. a physical site restriction to install a GGl and an exception is granted to install a series of HGIs).
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ADDITIONAL TABLES
TABLE 3
PIPE SIZE, GPM, MAXIMUM DFU COUNT
PIPE SIZE, INCHES MAX. FULL PIPE FLOW (gpm) MAX. DFU COUNT

2 20 8

2-1/2 38.2 14
3 60 35
4 125 216
5 230 428
6 375 720

The information in the table above comes from Chapter 7, Section 703.0, Table 703.2, and Chapter 10, Section
1014.0, Table 1014.2.1 of the 2018 Uniform Plumbing Code (UPC). The specific table references are intended
as an example, and the City will use the most current version of the UPC when working with your business.
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TABLE 4
HYDROMECHANICAL GREASE INTERCEPTOR (HGI) SIZING
DFUs® HGI FLOW (gpm)

<8 20

<10 25

<13 35

<20 50

<35 75
<172 100
<216 150
<342 200
<428 250
<576 300

@The maximum allowable number of DFUs that can be connected to the type of grease control device.

The information in the table above comes from Chapter 7, Section 703.0, Table 703.2, and Chapter 10, Section
1014.0, Table 1014.2.1 of the 2018 Uniform Plumbing Code (UPC). The specific table references are intended
as an example, and the City will use the most current version of the UPC when working with your business.

10
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TABLES
GRAVITY GREASE INTERCEPTOR (GGI) SIZING
DFUs® GGI VOLUME (GALLONS)

<8 500
<21 750
<35 1000
<90 1250
<172 1500
<216 2000
<307 2500
<342 3000
<428 4000
< 576 5000
<720 7500

@The maximum allowable number of DFUs that can be connected to the type of grease control device.

The information in the above table is from Section 1014.3.6 and Table 1014.3.6 of the 2018 Uniform Plumbing
Code (UPQ). The specific table references are intended as an example, and the City will use the most current
version of the UPC when working with your business.

11
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GREASE CONTROL DEVICE
DETERMINATION

40 SEATS OR LESS
AND WITHOUT THE
ABILITY TO SERVE MORE
THAN 40 MEALS PER
HOUR?

FOOD FOOD
GRINDER? GRINDER?

é\‘@/

HGI/GREASE TRAP GGI IS REQUIRED GGI IS REQUIRED

IS ALLOWED
SIZE PER DFU USING SIZE PER DFU USING

TABLE 5,
SIZE PER DFU USING e TABLE 5, THEN INCREASE

TABLE 4 BY ONE SIZE BY OME SIZE

Systems that are approved with an HGI system cannot be used in facilities expanding operations to either a commissary kitchen
or primary service through delivery kitchen, those sites require a properly sized GGL

12
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GREASE CONTROL DEVICE EXAMPLES

GASKET‘\ NON-SKID COVER7 /—CLEANOUT

i P <
- R iR == A
a - |
? INLET o OUTLET (g
| |
T W \ L
STATIC FLUID \
CEVEL N— AIR RELIEF
REMOVEABLE _f1- 1]
BAFFLES — | ﬂ |

Image Source: ASPE Design Handbook, Vol. 4

HYDROMECHANICAL GREASE INTERCEPTOR (HGI)

INLET |

LIQUID LAYER

STANDPIPE

S

TEES/STANDPIPES MUST BE AT LEAST 5” ABOVE LIQUID LAYER
TOP OF GGI MUST BE AT LEAST 9” ABOVE LIQUID LAYER
STANDPIPES MUST BE 12" FROM THE BOTTOM FLOOR OF GGl
BAFFLE TEE MUST BE 30" FROM THE BOTTOM FLOOR OF GGl
GAP BETWEEN BAFFLE AND TOP OF GGI MUST BE AT LEAST 1”
OUTLET LINE MUST BE AT LEAST 2" LOWER THAN INLET LINE
MANHOLES MUST BE AT LEAST 20”IN DIAMETER

Garmoowp




FATS, OILS, AND GREASE (FOG) BEST MANAGEMENT PRACTICES
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OIL-WATER SEPARATOR (OWS)
FACT SHEET

KEEP GREASE OUT OF THE SYSTEM

WHAT IS AN OIL/WATER SEPARATOR? Baffle Type Separator*

One design is a standard baffle type oil-water separator.
This is a large-capacity, underground vault (Figure 1), and
is installed in-between a drain and the connecting sewer

pipe. These vaults are designed with weirs and baffles to

trap sediments and retain floating oils. The large capacity
of the vaults slows down the wastewater, allowing oil to

float to the surface, and solid materials to settle out.
Another design type is the coalescing plate separator (CPS).
This device use a series of oil-attracting plates (Figure 2),
that are designed with weirs and baffles, to trap sediments
and retain floating oils.

Inlet Sewer

Figure 1

WHO NEEDS OIL/WATER SEPARATORS? Coalescing Plate Separator (CPS)*

Any business that plans to discharge oily or sediment-laden
wastewater to the sewer must install, use, and maintain an
oil-water separator*. Weir

Coalescing Plate
Inlet

Businesses that typically need oil-water separators include: =

0 Quick-lube stations

0 Transportation fueling facilities

¢ Vehicle/heavy equipment repair

0 Businesses using steam/pressure washers

Sewer

Figure 2
WHAT ARE THE MAINTENANCE
REQUIREMENTS FOR AN OWS?
I)
¢ Maintenance must be performed by a company NEED HELP"
that specializes in OWS servicing, collection, and * The Developer Services
disposal _ _ department is available to help
¢ 3years of maintenance records must be on-site you navigate what requirements
and available upon request apply to your business at no
0 OWS must be serviced when one of the charge.
following occur:
»When there is 2 6 inches of sediment Please call 311 or 509-755-2489
»When there is 2 1 inch of floating oil from outside City limits for more
»When accumulated trash or debris is observed information.
More information about OWS maintenance can be found in the
Spokane Municipal Code, section 13.03.0508

PLEASE SEE OTHER SIDE FOR MORE INFO
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KEEP GREASE OUT OF THE SYSTEM

FATS, OILS, AND GREASE (FOG) BEST MANAGEMENT PRACTICES

OIL-WATER SEPARATOR (OWS)

FACT SHEET

PROHIBITED ITEMS WHEN
DISCHARGING INTO AN OWS

¢ Anti-freeze, degreasers, and detergents will
emulsify oil into small droplets and the oil

will not float to the surface

¢ Fuels, alcohols, or solvents can cause oils
to emulsify, and accumulated vapors can
create safety hazards

¢ Concentrated amounts of any oily
substance can quickly overload the OWS
and pass through to the sewer
¢ Heavy metal-bearing wastewater:
» Hot tank and cabinet washer solutions
from auto repair or machine shops
» Any metal finishing, plating, or metal
recovery waters
» Water-soluble machine coolant

DO NOT POUR
CHEMICALS
DOWN DRAIN

IMAGES COURTESY OF CITY OF SAN JOSE
DOCUMENT COURTESY OF SPOKANE COUNTY

509-625-4600 (€ ¢

BUSINESSES SHOULD NEVER USE A
SEPTIC TANK COMPANY TO CLEAN THEIR
OIL/WATER SEPARATOR

Disposal of oil-water separator wastewater is not allowed at
any wastewater treatment facility in Spokane County. Water
removed during cleaning shall not be returned to the OWS.
Three years of maintenance and disposal records must be
on-site and/or available upon request.

E Ptoiess'\ot\a\
: Cleaning
A
h

DETERGEI‘@
S

IF YOUR BUSINESS PLANS ON
DISCHARGING HEAVY METAL-BEARING
WASTEWATER

Wastewater containing heavy metal-bearing solids may require
additional pretreatment and permitting.

For more information on industrial pretreatment requirements,
please visit the City of Spokane Industrial Pretreatment
Program (IPP) site below, and contact the Pretreatment
Program with any further questions.

January 17, 2025

/g\ https://my.spokanecity.org/
i publicworks/wastewater/business/
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