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FATS, OILS, AND GREASE
CONTROL MANUAL
Introduction
Fats, Oils and Grease (FOG) are wastes generated from Food
Service Establishments (FSEs) as byproducts from food
preparation activities. FOG is not only generated from frying
food, but also from cooking oil, lard, shortening, meat fats,
sauces, gravy, mayonnaise, butter, margarine, ice cream and
soups as well as food scraps and baking goods. Wastewater
from sinks, hoods and floor cleaning are also sources of FOG.
They are generated in restaurants, hotels, catering, nursing
homes, school kitchens, churches, grocery stores, other FSEs,
as well as residential kitchens.
When FOG is discharged to the sewer in liquid form, it cools and accumulates on the
interior of the sewer pipes. Over time, this accumulation of FOG restricts the flow and
causes blockages which can result in sewage back-ups in kitchens and private property
and Sanitary Sewer Overflows (SSOs) from manholes.
The purpose of the FOG Control Program is to minimize the amount of FOG laden
wastewater that is discharged to the City of Paso Robles wastewater collection system
by commercial FSEs that generate FOG.

Authority
The City of Paso Robles Fats, Oils, and Grease Control Manual is incorporated by
reference into Article V of Chapter 14.10 of the Sewer Use Ordinance.
The City is required to implement a FOG control program under the Statewide General
Wastewater Discharge Requirements for Sanitary Sewer Systems in order to reduce the
number of Sanitary Sewer Overflows (SSOs) caused by grease blockages. Additionally,
Article V, Fats, Oils and Grease Control Program in Chapter 14.10 of the City’s
Municipal Code authorizes the City to enforce the FOG Control Program.

Definitions
25% Rule - When the depth of scum and solids in the GCD exceeds 25% of the usable
volume, then the GCD must be pumped out.
Best Management Practices (BMPs) - Activities, prohibitions of practices, maintenance
procedures, and other management practices to prevent or minimize pollution.
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Drainage Fixture Unit (DFU) – DFUs are used to determine the load-producing effects
on a plumbing system from different kinds of plumbing fixtures.
Fats, Oils, and Grease (FOG) - Any substance such as vegetable or animal product
used in, or a byproduct of, the cooking or food preparation process, that can cause or
lead to corrosion, blockages, reduced flow, or interference with the sanitary sewer
system when discharged alone or combined with other materials or waste. Oil and
grease can also be generated by car washes, repair shops, and manufacturing.
FOG Generator - Any food or meat processing, or commercial kitchen, including, but not
limited to, restaurants, bakeries, catering, grocery stores, hotels, cafeterias, churches,
hospitals, nursing homes, daycares, assisted living facilities and other healthcare
facilities, and residential kitchens with a home business. A FOG generator also includes
any of the above businesses that produce used cooking oil or can introduce food waste
or FOG into the sanitary sewer system.
Food Grinder - or garbage grinder shall mean any device installed in the plumbing or
sanitary sewer system for the purpose of grinding food waste or food preparation
byproducts for the purpose of disposing into the sanitary sewer system.
Food Service Establishment (FSE) –A place where food or drink is prepared for sale
or service on the premises or elsewhere, including bakeries, cafeterias, churches,
grocery stores, residential kitchens used for commercial purposes, convenience stores,
farmer’s markets, barbeques and mobile food units.
Gravity Grease Interceptors (GGI) – A device used to treat kitchen wastewater from
food service establishments (FSEs) using gravity separation. They are at least 500
gallons and are generally installed outside, upstream of the sanitary sewer.
Grease Control Device (GCD) - Equipment designed to remove, hold, and prevent the
passage of FOG to the sanitary sewer systems
Grease Interceptor – A generic term used to refer to any of the common types of
interceptors or devices including Hydromechanical and Gravity Grease Interceptors used
specifically for FOG.
Hydromechanical Grease Interceptor (HGI) - Hydromechanical
grease interceptors (HGIs) (formerly named grease traps) treat
kitchen wastewater from food service establishments (FSEs)
using gravity separation aided by vented flow control. They can be
installed indoors or outdoors. These devices must be third-party
tested, validated, and certified.
Kitchenware - All multi‐use utensils other than tableware.
Plumbing Fixture – a part (such as a sink, drain, faucet, etc.) that is attached to a system
of pipes that carry water through a building.
Sanitary Sewer Overflows (SSOs) - a release of untreated or partially treated sewage
from a municipal sanitary sewer.
Tableware - Multi‐use eating and drinking utensils.
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Third Party Certified - A certification by an independent entity that specific equipment
or devices have been tested and meet or exceed standards established by the certifying
entity and which the certifying entity has reviewed or audited the manufacturing process.
The certifying entity shall be recognized by the Director or Director’s designee and can
include, but is not limited to, International Association of Plumbers and Mechanical
Officials (IAPMO) , American Society of Mechanical Engineers (ASME), Plumbing and
Drainage Institute (PDI) or combination of these and other entities to include the
aforementioned requirements.
Used Cooking Oil - means FOG originating from commercial or industrial food
processing operations, including restaurants, that have been used for cooking or frying.

Fats, Oils, and Grease Control Program Requirements
All FSEs are required to obtain a Food Service Wastewater Discharge Permit under the
FOG Control Program. Permits are issued to an individual FSE and are not
transferrable. The program also involves on-site inspections by City staff to ensure that
FOG is being properly controlled. In order to obtain a permit, a Food Service Application
is required to be completed and submitted to the City. The different elements of the
FOG control program are:
1. Food Service Application: required to be completed and submitted to the City’s
Industrial Waste Program:
a. When opening a new Food Service Establishment (FSE)
b. When ownership changes
c. When significant changes to the kitchen or service such as a remodel or adding
grease bearing fixtures.
d. Upon reissuance of the Food Service Permit
2. Inspections will be done for:
a. New FSE (for permitting purposes) when the facility is ready to open.
b. Remodel of the kitchen which involves changes to fixtures.
c. New ownership
d. Routine annual inspection
e. Complaint received
3. Food Service Wastewater Discharge Permit: Permits are issued to an FSE and
owner for a specific duration. Permits include:
a. Best Management Practices (BMPs)
b. Discharge prohibitions
c. Cleanout interval
d. Maintenance requirements of GCD
e. Proper storage and removal of used cooking oil
f. Record keeping
When an FSE closes, the GCD shall be properly cleaned out, left dry and empty.
If the use of the building changes, the GCD may need to be properly abandoned.
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Discharge Prohibitions to Grease Control Devices
Any substance discharged into the City’s sewer system that will accumulate and/or
cause or contribute to blockages in the City’s sewer system or in the sewer lateral which
connects the FSE to the City’s sewer system. Additionally, the following cannot be
connected or added to the GCD:
•
•
•

Food/Garbage Grinders
Dishwashers
Additives – The introduction of additives such as bacteria, enzymes, emulsifiers,
or similar chemicals designed for the purpose of emulsifying or controlling FOG
discharge into GCD.

Grease Control Device Requirements
All FSEs that prepare food on site are required to install a grease control device to
prevent FOG from reaching the City sewer. An FSE that serves food not prepared on
site may be exempt from these requirements. Written approval from the Director shall
be obtained.
Grease control devices are installed to separate and retain FOG and food debris while
permitting the water to be discharged to the sewer system by gravity. These devices
must be properly sized, installed, and maintained to keep FOG and food debris out of
the sewer system. All fixtures that FOG can be discharged to in food preparation and
cleanup areas must be drained through the GCD. A list of fixtures required to be
connected to the GCD is discussed below.

Types of Grease Control Devices
There are two types of GCDs, hydromechanical and gravity. The type of GCD that
should be installed is based on the flow rate and the amount of grease the FSE
generates
1. Hydromechanical grease interceptors (HGIs) should be sized on flow rates as
well as the facility’s potential grease production, based on the number of
drainage fixture units. This ensures the grease interceptor has sufficient capacity
to meet the required maintenance frequency.
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2. Gravity Grease Interceptors (GGIs) must be 500 gallons or larger in capacity and
must be sized by peak flow rate to have a 30 minute retention time. GGIs shall
be designed, tested, and installed in accordance with International Association of
Plumbers and Mechanical Officials.

Sizing
GCDs shall be sized and installed in accordance with the manufacturer's installation
instructions. Sizing and installation shall be performed by a licensed plumbing contractor
in accordance with the California Plumbing Code 2016, Section 1014.0 Grease
Interceptors.
In addition, HGIs shall be sized in according to the attached Hydromechanical Grease
Interceptor Sizing Guide. The worksheet, located in the back of this guide, should be
completed for any HGI installation and submitted to the City’s Building Department along
with the building plans.

Fixtures Required to be Connected to Grease Control Device
All plumbing fixtures with potential to discharge grease‐laden waste located in food and
beverage preparation areas must be routed through a GCD. The fixtures include, but are
not limited to:
•
•
•
•
•
•
•
•
•

Preparation (Prep) sinks
Pre‐rinse sinks
Pot sinks
Hand Sinks
Three‐compartment sinks
Mop sinks
Floor sinks
Drains from washdown ventilation hoods
Any other fixtures that can contribute FOG via
floor and trench drains (e.g., wok stations, pasta stations, etc.)

When determining which fixtures should be connected to a GCD, the best rule of thumb
is that any fixture that could receive grease waste from the food service process should
be connected to a GCD.
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Grease Control Device Maintenance Requirements
Grease control devices are effective at FOG
separation so long as they are adequately maintained.
Separation rates for these devices can be expected to
decrease if maintenance is ignored. Devices can even
fail, plugging the line or causing a spill if completely
disregarded for long periods of time.
The cleaning frequency of the GCD will depend upon
the amount of grease laden material that is discharged
to the GCD. Implementing effective kitchen BMPs will
help reduce the frequency.
Unless otherwise specified by the City, each GCD should be cleaned at least once every
90 days or when the 25% rule is reached. If it can be demonstrated by the FSE that the
pumping frequency can be performed at greater intervals with best management
practices, the FSE can submit a request to the City to consider decreasing the pumping
frequency. If at any time the City finds the grease interceptor to be more than 25% full of
grease and solids, immediate steps shall be taken by the FSE to pump out and clean the
GCD as soon as is practicable.
The 25% rule states that the total depth of the floating grease layer plus the settle-able
solids layer cannot exceed 25% of the total liquid depth of the GCD. When a GCD is
sampled, the sum of the grease layer and the solids layer shall never exceed 25% of the
tank depth volume. This is done via physical inspection by the FSE through the use of a
sludge judge.
Gravity Grease Interceptors (GGIs) - The pumping and cleaning of GGIs is performed
by licensed grease haulers by means of a vacuum system. Haulers can clean
interceptors on a pre-set schedule or when you reach the 25% rule. Clogged lines are
often an indication that the interceptor should be cleaned more often. When the
interceptor is cleaned, it must be recorded in the cleaning log.
Hydromechanical Grease Interceptors (HGIs) require frequent maintenance by the
FSE staff or a licensed grease hauler. HGIs should be cleaned before the floating FOG
and settled solids accumulation exceeds 25% of the HGI’s overall capacity. In order to
prevent this, routine cleaning of the HGI by FSE staff or a pumping contractor may be
required to ensure proper operation. If performed by FSE staff, solids and FOG should
be dewatered (e.g., mixed with kitty litter) and discarded in the trash. It is good practice
for FSEs to include trap cleaning as part of its end-of-week overall cleaning procedure.
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Cleaning Procedure for Hydromechanical Grease Interceptors

Kitchen Best Management Practices (BMPs)
All FSEs should implement proactive BMPs to reduce the likelihood of the discharge of
FOG to the sewer system. When FOG is discharged to the sewer, it can accumulate in
private sewer laterals causing blockages and wastewater backups in the kitchen. It can
also accumulate in the City’s sewer system and pump stations, leading to expensive
maintenance costs and SSOs. Implementing preventative BMPs can reduce potential
problems with the plumbing system and may also extend the interval between cleanings
of the GCD by reducing the amount of FOG going down the drain. BMPs should include
the following:
Employee Education
Develop an Education Program on the BMPs consisting of:
• New employee training program
• Frequent refresher training program
• Kitchen BMP signage
City of Paso Robles
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Grease Interceptor Maintenance
• Clean GCDs at a frequency that will prevent the accumulation of grease or pass
through to the sewer system.
• Complete the GCD cleaning log to document cleaning intervals.
• Use water temperatures less than 140 F in all sinks, especially in the pre-rinse
sink.
• Have a manager present during GCD cleaning to ensure the unit is properly
serviced.
• Do not store anything on or around the GCD that will block access.
Drain Screens
Drain Screens should be:
• Installed on all drains
• Have openings between 1/8” and 3/16”
• Removable for ease of cleaning
• Frequently cleaned (dispose of the screened solids to the trash)
Grease Container Usage
• Pour all liquid oil and grease from pots, pans, and fryers into a used cooking oil
container.
• Prior to washing, scrape solidified fats and grease from pots, pans, fryers,
utensils, screens, and mats into the trash.
• Use recycling barrels or bins with covers for onsite collection of grease and oil.
• Empty grill top scrap baskets or boxes into the trash.
Dishwashing
• Use rubber scrapers, squeegees, or towels to remove food and all visible fats,
oils and grease from cook and serving ware prior to dishwashing.
• Dry wipe remaining food and fats, oils and grease into trash can prior to
dishwashing.
Spill Prevention and Clean-up
• Develop and post signs of spill prevention and clean-up procedures.
• Develop a schedule for training employees about the procedures.
• Designate a key employee who monitors clean-up.
Spill Prevention
• Empty waste containers before they are full to avoid accidental spills.
• Provide proper portable container to transport waste without spilling.
• Use a covered container to transport grease materials to a recycling
barrel.
Spill Clean-up
• Block off sink and floor drains near the spill.
• Clean up spills with towels and absorbent material. Do not wash spills
down the floor drains.
• Use wet cleanup methods only to remove trace residues.
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Absorbent Materials and Towel Usage
• Use disposable absorbent materials to clean areas where grease may be spilled
or dripped.
• Use towels to wipe down work areas.
Food Waste Disposal/Recycling
• Recycle used cooking oil and grease generated from fryers and other cooking
equipment through a rendering or recycling company.
Used Cooking Oil
• All used cooking oil must be collected and stored
properly in sealed receptacles such as holding
tanks, oil bins, or drums.
• The container must be stored on an impervious
surface such as concrete or pavement.
• Containers must be capable of being sealed to
prevent entry of precipitation or debris.
• The area where the used cooking oil container is
stored must always be maintained in a clean and
sanitary condition.
• The disposal of used cooking oils into storm water drainage pipes or the sewer is
prohibited.
Washing
• Clean floor/kitchen mats, filters, and garbage cans in a sink or near a drain
connected to the GCD. Do not wash these items in a parking lot, alley, sidewalk,
street, or gutter.
• Floor/kitchen mats, filters, and garbage bins can also be cleaned at a public car
wash that discharges to a sewer.
Hood Cleaning
• If the hoods and filters are cleaned by the FSE, the wastewater should be
collected and discharged into a drain connected to a GCD.
• The disposal of the wastewater from cleaning the hoods and filters cannot be
discharged to a parking lot, alley, sidewalk, street, or gutter.
• If a professionally service is used, be sure the wastewater is properly disposed.
Outdoor Cleaning/Washing
• Sweep up food debris, cigarette butts, and trash from outside areas before
mopping. Mop up excess water into a wringer bucket.
• Collect wash water from mopping and/or cleaning trash enclosures/outdoor
surface areas and discharge to a sink, toilet, or another drain connected to the
GCD.
• Any water used to clean outside surfaces must be vacuumed up and properly
disposed in an indoor sink or drain.
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Recordkeeping
All FSEs are required to maintain records of cleaning and
maintenance of the GCD. Maintenance records must
include: the date of cleaning/maintenance, company
conducting the cleaning/maintenance, amount of grease
wastewater removed. The grease waste hauler’s completed
manifest must also include this information.
Cleaning Log – The City provides a cleaning log. This log
must be completed anytime the GCD is cleaned or repaired.
Maintenance records shall be kept for three (3) years and
should be available for review by City staff upon request.

Questions
If you have any questions about this manual or the City’s FOG Control Program, please
call the City’s Water Quality Inspector at 805-227-7239.

Hydromechanical Grease Interceptor Sizing and
Selection Guide and Worksheet
The attached guideline should be used when installing a hydromechanical grease
interceptor. The two-page grease interceptor sizing and selection worksheet must be
submitted to the Building Department when a hydromechanical grease interceptor is
being installed. (The Guideline is used with permission from Ken Loucks.)
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Sizing and Selecting Hydromechanical Grease Interceptors (HGI)
The Interceptor Whisperer recommends the following two-step sizing methodology for passive
hydromechanical grease interceptors regardless whether the unit will be installed indoors or
outdoors:

Step 1: Size by Flow Rate
The minimum flow rate for a passive HGI may be calculated by either using pipe diameter or
fixture volume using either a one-minute or two-minute drainage period. Use a one-minute
drainage period when the interceptor is installed within 20 feet of directly connected fixtures and/or
has indirectly connected fixtures. When the interceptor will be installed exterior to the building
beyond 20 feet of the connected fixtures use a two-minute drainage period.
Fixture Volume Sizing
Use the following formula for sizing fixtures by volume with a 75% fill factor:

LxWxH
231

X 0.75 = Fixture Capacity Gallons

Fixture Capacity Gallons x 1 = one-minute drainage period (GPM)
Fixture Capacity Gallons x 0.5 = two-minute drainage period (GPM)
Example: three-compartment sink with each compartment being 18 x 24 x 12 inches
18 x 24 x 12 = 5184 cubic inches (in3)
5184 / 231 = 22.44 fixture capacity gallons
22.44 x 3 = 67.3 total fixture capacity gallons (three bowls)
67.3 x 0.75 = 50.4 total fixture capacity after loading factor (75%)
50.4 x 1 = 50 GPM one-minute drainage period
50.4 x 0.5 = 25 GPM two-minute drainage period
To determine the minimum required flow rate for the HGI, calculate the capacity of each fixture
that will be connected and add the volumes together and use the appropriate drainage period. An
appropriate HGI must be certified to meet the minimum flow rate as calculated. Multiple HGIs
may be used separately or combined to meet the flow rate requirement.
It is advisable to use a one-minute drainage period when the HGI will be installed in the kitchen
area near the fixtures being serviced. It is essential to use a one-minute drainage period when an
indirectly connected fixture is connected to the grease interceptor. A two-minute retention time
assumes only directly connected fixtures are routed to the interceptor. A two-minute drainage
period will negatively affect the total time for draining fixtures and is often a complaint of owners.

Pipe Diameter Sizing
When the final configuration of kitchen fixtures in an establishment is unknown or to allow for the
addition of fixtures in the future, the minimum interceptor volume may be determined by the
diameter of the drainage pipe leading from the establishment according to Table 1:
Table 1
Pipe Size
(inches)

Full-Pipe Flow
(GPM)1

One-minute drainage
period (GPM)

Two-minute drainage
period (GPM)

2

20

20

10

3

60

75

35

4

125

125

75

5

230

250

125

6

375

400

200

8

426

500

250

1.

1/4 inch per foot based on Manning's formula with friction factor N = 0.012

When using pipe diameter sizing and the interceptor is installed inside the kitchen near the fixtures
being serviced, it is advisable to use a one-minute drainage period to ensure the drainage time is
not a nuisance. When installed in the kitchen near the fixtures being serviced and there is an
indirectly connected fixture it is essential to use a one-minute drainage period. When installed
exterior to the building, where the developed length of piping can be quite long, a two-minute
drainage period will provide a satisfactory result in drainage times.

Step 2: Calculate Grease Capacity
Once the minimum flow rate has been established in Step 1, calculate the minimum grease storage
capacity for the HGI required for the desired pump-out frequency as follows:
Grease
Factor from
Table 2

X

Meals or
Customers
per day

X

Days
between
pump-outs

=

Grease
Capacity
Required

To determine the correct grease factor, using Table 2, select the menu type (1 through 30), then
the correct column (A through D) for whether there is a fryer and whether the establishment uses
disposable or washable plates, glasses, knives, forks and spoons (flatware).
Table 2

Type
1
2
3
4
5
6
7
8
9
10
11
12
13
14
15
16
17
18
19
20
21
22
23
24
25
26
27
28
29
30

Menu
Bakery
Bar and Grille
Barbeque
Breakfast Bar - Hotel
Buffet
Burger and fries, fast food
Cafeteria
Caterer
Chinese
Coffee shop
Convenience Store
Deep fried Chicken / seafood
Deli
Family Restaurant
Frozen Yogurt
Greek
Grocery Bakery
Grocery Deli
Grocery Meat Department
Ice Cream
Indian
Italian
Mexican, fast food
Mexican, full fare
Pizza
Religious Institution
Sandwich shop
Snack Bar
Steak and seafood
Sushi

Grease Factor ->

without
Fryer
without
flatware
A
0.025
0.005
0.025
0.005
0.035
0.025
0.025
0.005
0.035
0.025
0.005
0.035
0.005
0.005
0.005
0.005
0.005
0.025
0.025
0.025
0.005
0.025
0.025
0.035
0.025
0.005
0.005
0.005
0.035
0.005

without
fryer
with
flatware
B
0.0325
0.0065
0.0325
0.0065
0.0455
0.0325
0.0325
0.0065
0.0455
0.0325
0.0065
0.0455
0.0065
0.0065
0.0065
0.0065
0.0065
0.0325
0.0325
0.0325
0.0065
0.0325
0.0325
0.0455
0.0325
0.0065
0.0065
0.0065
0.0455
0.0065

with
fryer
without
flatware
C
0.035
0.025
0.035
0.025
0.058
0.035
0.035
0.025
0.058
0.035
0.025
0.058
0.025
0.025
0.025
0.025
0.025
0.035
0.035
0.035
0.025
0.035
0.035
0.058
0.035
0.025
0.025
0.025
0.058
0.025

with
fryer
with
flatware
D
0.0455
0.0325
0.0455
0.0325
0.075
0.0455
0.0455
0.0325
0.075
0.0455
0.0325
0.075
0.0325
0.0325
0.0325
0.0325
0.0325
0.0455
0.0455
0.0455
0.0325
0.0455
0.0455
0.075
0.0455
0.0325
0.0325
0.0325
0.075
0.0325

Example: Fast food burgers and fries, with fryer, with disposable flatware, serving 300 meals per
day
Grease factor from Table 2: 6C = 0.035 pounds per meal
Meals per day = 300
Days between pump-outs* =
0.035 x 300 x 30 = 315 pounds grease capacity required (HGI less than 100 gal liquid capacity)
0.035 x 300 x 60 = 630 pounds’ grease capacity required (HGI 100 to 500 gal liquid capacity)
0.035 x 300 x 90 = 945 pounds’ grease capacity required (HGI over 500 gal liquid capacity)
*

FSEs that are not open every day, may calculate the number of days actually open in a 30/60/90day period and use that to calculate the total amount of grease capacity required.
The correctly sized and selected grease interceptor will have the minimum flow rate determined
in Step 1 and the grease storage capacity calculated in Step 2. Multiple grease interceptors may be
installed to satisfy the minimum flow rate requirement, the minimum grease storage capacity, or
both.
Grease interceptors certified to meet the minimum requirements of ASME A112.14.3, CSA B481,
and/or PDI G101, shall have the flow rates and minimum grease storage capacities as listed in
Table 3:
Table 3

HGI Flow Rate
20
25
35
50
75
100

Minimum Grease Storage
Capacity2 (lbs)
40
50
70
100
150
200

2. Minimum grease capacity as required by ASME A112.14.3, PDI G101
and CSA B481

Grease interceptors claiming grease capacities exceeding the minimum requirements in Table 3,
shall be reviewed and approved by the Public Works Department when the manufacturer can
demonstrate by third-party test reports, including the incremental test data, that the interceptor(s)
has the capacity claimed. Upon approval from the Public Works Department, a high-capacity
HGIs’ proven grease storage capacity may be used in selecting the sizes and required number of
units to satisfy the requirements of this two-step sizing method.

Grease Interceptor Sizing and Selection Worksheet (pg. 1 of 2)
Table 4
Actual

Qty

Fixture Type
Multi-Compartment Four Bowls
Multi-Compartment Three Bowls
Multi-Compartment Two Bowls
Prep Sink Two Bowls
Prep Sink One Bowl
Pre-Rinse Sink One Bowl
Dump Sink One Bowl
Bar Sink One Bowl
Soup Kettle Large
Soup Kettle Medium
Soup Kettle Small
Clothes Washer
Dipper Well (circulating water)
Hand Sink
Ice Machine (with drain)
Mop Basin
Warming Table (with drain)
Wok Range
Floor Drain
Floor Drain Emergency
Floor Sink
Food Waste Disposal

L

W

H

Fixture3
Capacity
(gallons)

Flow4
Rate
GPM

100
50
20

100
50
20
2
3
3
1
10
1
12

Grand Total6:

3

((L*W*H)/231)*(number of bowls)*0.75 = Total Fixture Capacity (gallons)
Total Fixture Capacity*1.0 = Flow Rate (GPM)
5
Flow Rate*Qty = Total GPM
6
Grand Total GPM*1.0 = One-minute Drainage Period
6
Grand Total GPM*0.50 = Two-minute Drainage Period
4

Total5
GPM

Grease Interceptor Sizing and Selection Worksheet (pg. 2 of 2)
HGI Required Information:
1.  Interior Installation

 Exterior Installation

2. Are there indirectly connected fixtures routed to the HGI?

 Yes  No

3. Will the HGI be installed within 20 feet of the fixtures?

 Yes  No

Note: for interior installations, if the answer to either question 2 or 3 is YES, use a one-minute
drainage period, otherwise use a two-minute drainage period. For exterior installations use a twominute drainage period.
Step 1: Calculated Flow Rate
1. Total Fixture Volume (Table 4):

Flow Rate GPM (one or two-minute):

2. OR, Pipe Diameter (Table 1):

Flow Rate GPM (one or two-minute):

Step 2: Calculated Grease Capacity
Grease Factor (Table 2):

Meals or customers served per day:

Days open 30-day period7:

Grease produced 30-day period (lbs)8:

Days open 60-day period7:

Grease produced 60-day period (lbs)8:

Days open 90-day period7:

Grease produced 90-day period (lbs)8:

HGIs with liquid capacity of less than 100 gallons – use 30 days
HGIs with liquid capacity between 100 and 500 gallons – use 60 days
HGIs with liquid capacity over 500 gallons – use 90 days

7

8

Calculation: Grease factor*Meals or customers per day*Days open in 30/60/90-day period

Note: The correctly sized and selected HGI(s) will have the minimum required flow rate
determined in Step 1 and the minimum substantiated grease capacity determined in Step 2.
What is the make and model of the HGI selected?
Flow rate (GPM): ________ Liquid capacity (gal): _______ Proven grease capacity (lbs): ______
Please submit the completed Grease Interceptor Sizing and Selection Worksheet to the Utility for
approval along with any other required documents.

Industrial Waste Approval:

Date:

