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The Fats, Oil, and Grease (FOG) Control Device Guidance Manual is intended to assist Design Professionals,
Food Service Establishments, and Municipal and Utility personnel prepare/design and review plans for
projects that generate - or have the potential - to generate FOG. It also serves to guide facility
owners/managers in what is required for establishments that generate or have the potential to generate FOG.

This manual was developed in collaboration with Wastewater Permitting Section Staff: Elsa Cabrejo, Pablo
Asencio, Luis Cediel and Oscar Aguirre.
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FOG'” Control Device Guidance Manual

1.0 Background

Chapter 24 requires that grease traps be installed, and that a sampling point be provided on the
effluent/discharge side (i.e., beyond point of no further treatment) of the FOG Control Device (FCD), for all
nonresidential food service establishments/facilities discharging into a publicly or privately operated sanitary
sewer collection system if oil and grease can be introduced into the sewer in quantities which have the
potential to affect or hinder the operation of sewage collection, transmission or treatment facilities.

Chapter 24 also provides that the discharge of grease to a tile drainfield (onsite sewage treatment and
disposal systems, OSTDS) shall not be deemed suitable. Therefore, the requirements and recommendations
for the installation of FCDs for publicly or privately operated sanitary sewer collection systems also apply to
onsite sewage treatment and disposal systems, except that an operating permit is not required. Consequently,
FCDs and sampling point shall be provided for all nonresidential food service establishments/facilities
discharging to OSTDS.

Applicable Chapter 24 code sections are provided below.

Sec. 24-15.3. Standards for preparation of plans.

(1)

(2)

Waste treatment works shall be designed in accordance with the sewerage guide promulgated by the Florida State Board of Health, or similar professional publication, recommended
standards for sewage works and water pollution control federation manuals of practice numbered eight (8) and nine (9), as applicable to conditions prevailing within Miami-Dade
County, and in accordance with good engineering practices.

Qutfalls shall be extended or carried to the channel of a stream or to deep water where outlet is submerged at all times. The extent and length of the outfall shall conform to the
requirements of the Director or the Director's designee. No outfall shall be approved unless satisfactory evidence is presented to establish that solids or other objectionable pollutants
will not be deposited on the shore, and that other forms of pollution will not be caused.

Grease traps shall be provided and installed in accordance with the rules and regulations promulgated under the provisions of this chapter. At a minimum, all grease traps
discharging to publicly or privately-owned or operated sanitary sewer collection systems shall be provided with a sampling paint on the effluent discharge side of the grease trap.
Wastes containing sizable quantities of grease such as those produced by restaurants shall not be deemed suitable for disposal into tile drainfields.

Drainage or disposal wells shall not be used for disposal of treated or untreated wastes except as approved by the Director or the Director's designee

Air pollution facilities designed to control the emission of air contaminants to the atmosphere in accordance with the provisions of this chapter shall be designed in accordance with
good engineering practice taking into consideration the meteorological conditions prevailing within this County. Such facilities shall comply with the requirements of this chapter and
rules and regulations promulgated under and pursuant to the provisions of this chapter.

Approval of plans for potable water supply facilities shall be dependent, in part, upon

(@) Owner's program for protective measures to protect and prevent development of health hazards to the water supply.

(b) Protective measures for water quality throughout all parts of the system by frequent surveys, proper operation by personnel certified by the State of Florida.

(c) Adequate system capacity to meet peak demands without development of low pressures or other health hazards.

(d) Records of laboratory examinations showing consistent compliance with the water quality requirements of this chapter.

(Ord. No. 04-214, §§ 1, 5, 12-2-04; Ord. No. 08-55, § 2, 5-6-08)
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Sec. 24-18. Operating permits, &

(A)

(19)
(17)

(18)

(19)

Permit Required No person shall operate, maintain or permit, cause, allow, let or suffer the operation or maintenance of a public water system, public sewerage system, location at

which a site rehabilitation action has been completed in accordance with the provisions set forth in Section 24-44(2)(k)(ii) or any of the following facilities, all of which will reasonably
be expected to be a source of air pollution, ground pollution or water pollution, without a valid operating permit issued by the Director or the Director's designee or in violation of any
condition, limitation or restriction which is part of an operating permit:

WVacuum assist systems utilized by motor vehicle fuel service stations;

Any facility which sells or distributes or which offers to sell or distribute any refrigerant or which recharges or causes, lets, allows, permits, or suffers the recharging of
refrigerant into any refrigeration system;

Any nonresidential facility, including, but not limited to, restaurants, bakeries, hotel and cafeteria kitchens, processing plants or such other nonresidential facilities discharging
into a publicly or privately-owned or operated sanitary sewer collection system, if oil and grease can be introduced into a sewer by such nonresidential facility in quantities
which have the potential to affect or hinder the operation of sewage collecting, transmission or treatment facilities.

Privately owned or operated sanitary sewer collection systems, except sanitary sewers which are less than six (6) inches in diameter.
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2.0 FOG Control Devices

Terminology varies significantly regarding FOG control devices. To establish a consistent basis for reviewing
and approving plans and confirming compliance, the following terms are to be used.

FOG Control Device (FCD) — generic term used for a device that removes FOG from wastewater.

FOG control devices typically rely on the difference in specific gravity between water

and FOG for separation. They can be classified as Grease Traps and Grease

Interceptors based on their location relative to the building (kitchen) drain line.

Grease Trap (GT) - A FOG control device located inside a facility between one or more fixtures (e.g.,
three-compartment sink, mop sink, dishwasher, etc.) and the building (kitchen)
Grease Waste (GW) drain line, above — or below ground. Grease traps shall not

receive sanitary sewage waste (bathrooms). Refer to Schematic 1 below.

Grease Traps can be further classified accordingly:

e Manual Grease Trap (MGT) — Grease trap that requires manual removal of
accumulated FOG.

e Automatic GT (AGT) — Grease trap fitted with a mechanical skimmer that collects
FOG internally or externally.

Grease Interceptor (Gl) — A FOG control device connected to the building (kitchen plumbing) GW drain line and
located below ground. All fixtures that can introduce oil and grease to the private or
public sewer are connected to the grease interceptor. Grease interceptors shall not

receive sanitary sewage waste (bathrooms). Refer to Schematic 1 below.

Solid Separators (SS) —  Solids separators can be installed at the source or on the GW drain line prior to the
grease trap/interceptor. SS are recommended to improve the operation of grease
traps and interceptors. However, SS are always required after a food/solids grinder.

All FCDs operate on the principle that water and FOG have different specific gravity. In terms of reviewing the
capacity of a FCD, the current approach is based on the sizing requirements in the Florida Building Code,
Plumbing (FBC-P), Chapter 10. In this regard, there are two categories, hydromechanical devices sized based
on PDI G101 or ASME A112 (i.e., flow rate in gallons per minute and pounds of grease retention) and other
devices sized based on FBC-P Section 1003.3.4 which references Chapter 64E-6, Florida Administrative Code
(i.e., volume in gallons). Alternative methods that comply with these minimum standards, prepared by a
Florida Professional Engineer, will be reviewed for approval by the Department. Refer to Section 5.0 for
additional information on design requirements and recommendations.
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3.0 FOG Review Process

When is a FOG Review required? All nonresidential facilities that can introduce FOG to a utility or non-utility
sanitary sewer system or OSTDS require a FOG Review. There are two main entry points for review, Plan
Review and Certificate of Use Application Review. Plan Review is required for all new development, additions
or enlargements, renovations, and changes in use. Certificate of Use Application Reviews are required for all
new uses, changes in use, and changes in name or ownership. Not all Plan Reviews and Certificate of Use
Applications require a FOG Review, only those with facilities that can introduce FOG to a utility or non-utility
sanitary sewer system.

What facilities or uses can introduce FOG to a utility or non-utility sanitary sewer system? Restaurants,
bakeries, cafeteria, hotels, coffee shops, banquet halls (with Kitchen), ice cream parlor, and catering
establishments are just a few obvious examples of facilities or uses that can introduce FOG to a utility or non-
utility sanitary sewer system. Others are less obvious; e.g., Bank with full kitchen.

The type or extent of FOG Review also varies by facility and application type (i.e., Plan Review vs. Certificate of
Use Application Review). The Review Matrix below provides a “general” guidance for the type of review
required.

Review Matrix

Nonresidential Facilities that can introduce FOG to a utility or non-utility sanitary sewer system

Plan Review
Scenario Allocation” NOT Allocation Required'” OR Certificate of Use
Required and NO Kitchen Kitchen or Plumbing Application™?
or Plumbing Revisions Revisions
Existing Facility w/GDO | None Review for FOG Control GDO Application

Device & Sampling Point

Existing Facility w/out Review for FOG Control Review for FOG Control GDO Application and

GDO Device & Sampling Point | Device & Sampling Point | review for FOG Control
Device & Sampling Point
New Facility Review for FOG Control Review for FOG Control GDO Application and

Device & Sampling Point | Device & Sampling Point | review for FOG Control
Device & Sampling Point

Upgrading/Replacing Review for FOG Control Device & Sampling Point
Existing FOG Control
Device

(1) Increase in seats requires FOG Control Device Capacity review.
(2) Or Municipal Equivalent Application

Page | 6




Below is a general plan review process diagram for a stand-alone set of plans submitted for the installation of
a grease trap/interceptor and/or sampling point. For complete development plans, the process will also
include other typical reviews/specialties. A general plan review process diagram for the FOG engineering
review performed by the Wastewater Permitting Section (WPS)/Specialty Review Group is included below the

general plan review process diagram.

Grease Trap/Interceptor &
Sampling Pont Review

v

RER-Environmental Plan Review
CORE Intake & Review

Allocation
Required?

Yes = Allocate

No

FOG Review
Required?

No

Yes

v

CORE Routes to WPS or
Specialty for Review

v

WPS/Specialty Review & Route
back to CORE

!

RER-Environmental Plan Review
CORE Final

|

If not Approved — Rework
Required




CORE Routes FSE Plans & FOG Plan
Review Tracking Form"™ to WPS or

Specialty for Review
(1)OTV Only

Existing GDO
Facility?

Q or Seats
Increasing?

Yes

Plumbing
Revisions?

All Fixtures
connected to FCD &

Sampling Point No
Correct? ¢l
N/A

WPS/Specialty Reviews
enters comments in
No 5 EEOS and Applicant
provided copy of EEOS
Report with all
Disapprovals Comments

FCD & Sampling
Point Accessible?

FCD Model & Sizing
information

provided?

Yes

v

WPS or Specialty Group Routes Copies of Plans,
EEOS comments and Tracking Form to GDO
Operating Permit Group
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Note that the FOG Plan Review Tracking Form may be partially completed by the OTV at plan intake. This is
not the case for plans that go through the Permitting and Inspection Center (PIC) Intake process. Therefore,
the WPS/Specialty Review Group staff shall complete the FOG Plan Review Tracking Form so the information is
transmitted to the GDO Operating Permit Group. A copy of the FOG Plan Review Tracking Form is included as
Attachment 1.

4.0 FOG Permitting Plans Review

The FOG Plan Review includes verifying that a grease trap(s)/interceptor(s) and sampling point are included
and shown in plan and isometric views. A checklist of review items is included as Attachment 3.A typical plan

view is shown in Figure 1 below.
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Sample isometric views are included below. Isometric 1 shows an approvable system in that it includes a
grease trap and grease interceptor, with the outlet tee of the interceptor serving as the sampling point.
Isometric 2 shows a system with a complying sampling point but would be disapproved because there are
fixtures that can contribute oil and grease beyond the grease trap proposed. Isometric 3 shows a system that
would be disapproved because there are fixtures that can contribute oil and grease beyond the grease trap
and there is no sampling point proposed. Isometric 4 is an actual sample submittal for a small restaurant that
was replacing a failed grease interceptor (Picture 1). This is bare minimum for a project that involves the
replacement of an existing system and shall be submitted with the plumbing application and grease
interceptor drawing/manufacturer cut-sheet stamped with plumbing application number.
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Picture 1

Below are snapshots of an actual set of plans submitted for a new takeout bakery. The first snapshot is taken
from an Architectural sheet. The second is taken from a Plumbing sheet. Note the location of the grease
interceptor on each. A hand sink is shown on the Architect’s drawing where the Plumbing drawing shows the
grease interceptor. Also note that there is no sampling point after the grease interceptor, but before the
sanitary (bathroom) waste line. The disapproval comments follow the snapshots.
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Department of Regulatory and Economic Resources
Miami-Dade County
Plan Review Summary

FINAL CORE REVIEW DATE: OVERALL STATUS:
PROJECT DETAILS: CONTACT DETAILS:
FoLio: I nawe: [
aooress: [ v~

PERMIT TYPE DESC.: pHoNE #: |GG

DISAPPROVAL CODES:
Disapproval Code 01: 0210 - Submitted plans are incomplete.

TASK REVIEWED BY STATUS DATE STATUS
Initial Core Review Miguel De Armas 12/05/2014 Reviewed

Comments: INTERIOR REMODELING 1039 SF FOR BAKERY USE.
VERIFICATION FORM FROM WASD AND GDO ARE REQUIRED FOR FINAL APPROVAL

ASBES Review Eligio Gonzalez 12/05/2014 N/A

GREASE Review Carlos Hernandez 12/08/2014 Disapproved

Comments: For 0210: New take-out bakery with 969 sgft. Plans show grease interceptor model WADE 5100, below
grade hydromechanical, 20 gpm unit. Architectural sheets do not match plumbing sheets. For example, location of
grease interceptor and hand sink on sheet A2 of 2 do not match P1 of 2. Sampling point not included in plumbing
plans after grease interceptor. Revise all sheets to match and show sampling point on A2 of 2, P1 of 2 and P2 of 2,
plan and isometric drawings. Also include sampling point detail. Minimum standard for sampling point is a

sanitary cross (with cap on bottom and cleanout cap on top) located after the grease interceptor and before the
sanitary waste (bathroom) line. The sampling point shall be accessible at all times. Minimum of two feet horizontal
clearance and four feet vertical clearance shall be provided and shown on plans. Submit extra set of revised
plumbina sheets P1 of 2 and P2 of 2 (11x17). Contact|| I i7 you have any questions.

4.1 Fixtures to be connected to Grease Trap/Interceptor

A key part of the FOG review is identifying the fixture types and locations that can contribute FOG. The
obvious fixtures include the following:

e Preparation (Prep) sinks,

e Pre-rinse sinks,

e Pot sinks,

e Three-compartment sinks,

e Mop sinks,

e Dishwashers (ware washers), and
e Floor and trench drains
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There are other fixtures that can contribute FOG (e.g., wok stations, pasta stations, etc.). All fixtures that can
contribute FOG shall connect to the building GW drain line. The GW drain line shall be clearly marked with GW
to distinguish it form the sanitary line serving bathrooms and other sources that should not be plumbed to the
grease interceptor. The location of the fixture is also important. For example, a floor drain located behind the
service counter shall be connected to the GW drain line even if there is no direct FOG discharge connected to
it (refer to Picture 2). Some judgment should be exercised for existing facilities as it applies to floor sinks or
floor drains. In some applications, floor drains can’t be used to discharge greasy water and only serve to
provide a point of discharge for an indirect discharge (e.g., ice maker). Samples of fixtures and fixture symbols
are included in Attachment 2.

Picture 2

The installation of grease interceptors shall not allow the infiltration of rain water in the sewer system. See
Picture 3 where an outdoor grease interceptor was provided with a pump to evacuate rain water through the
sewer line. Rain water or stormwater shall not be discharged to the sanitary sewer.
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4.2 FOG Sampling Point Location

As noted above, all facilities that can introduce FOG to a private or public sewer shall have a sampling point.
Sampling points shall be located after all fixtures that can introduce FOG to the private or public sewer.
Therefore, the sampling point shall be located after the last fixture connection along the building (kitchen
plumbing) drain or building sewer. Sampling points located after an individual grease trap shall not be
considered sufficient for the purpose of demonstrating compliance if there are other fixtures that can
introduce FOG beyond the sampling point. A sampling point located after an individual grease trap can be
used to evaluate the performance of the individual grease trap, but not for overall compliance. Facilities that
do not have a sampling point or have a sampling point located after an individual grease trap with one or more
fixtures - that can introduce FOG to the private or public sewer — after the sampling point shall be required to
install a sampling point after the last fixture connection along the building (kitchen plumbing) drain or building
sewer.

Referring to Schematic 2 below, note that the existing grease trap is inadequate because there is one or more
fixtures (e.g., dishwasher) that can introduce FOG into the private or public sewer connected to the building
(kitchen) drain after the grease trap. Also note that the sampling point is inadequate for the same reason.

Dishwasher
Grease Trap (GT) — \

o 3 Compartment Sink / _— Sampling Point
v | |
— T
. \
\—Building (Kitchen) GW Drain Line
SCHEMATIC 2
N.T.S.
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Referring to Schematic 3 below, note that the existing grease interceptor is adequate because it is located
beyond all fixtures that can introduce FOG into the private or public sewer. Also note that the sampling point
is adequate for the same reason.

DishwasherA\4

- 3 Compartment Sink

Sampling Point

L |

L *
Building (Kitchen) GW Drain Line

Grease Interceptor (GI)—/

SCHEMATIC 3
N.T.S.
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Referring to Schematic 4 below, note that the existing grease interceptor is adequate because it is located beyond all
fixtures that can introduce FOG into the private or public sewer. Also note that the sampling point is adequate
for the same reason.

Dishwasher\

P 3 Compartment Sink

Sampling Point

N N

\—Building (Kitchen) GW Drain Line

Grease Interceptor (Gl)

SCHEMATIC 4
N.T.S.
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4.3 FOG Sampling Point Design

Some grease traps and grease interceptors have a built-in sampling port (point) while others have “viewing
ports” not suitable for sampling. To be suitable for sampling, the opening shall be easily accessible for
sampling and permit the introduction of a sample bottle (min 3” diameter and min 6” long). For grease traps
and interceptors that do not have an accessible sampling point, a manufactured sampling point
(device/bucket, Picture 4) can be installed. Several grease trap/interceptor manufacturers have sampling point
(devices/buckets) that can be used to collect a compliance sample. A typical design is shown below.

Picture 4

Manufactured sampling points (devices) shall have sufficient depth and access to allow sample collection using
a 3-inch diameter x 6-inch long sample bottle.

An alternative to a manufactured sampling point (device) is a plumbing fitting configured to allow sample
collection.

e A double sanitary tee installed on the building (kitchen) GW Drain Line and located hydraulically
beyond all fixtures that can contribute FOG (e.g., 3-compartment sink, mop sink, dish washer, prep-
sink, etc.). The double sanitary tee sampling point includes a PVC-CAP on the bottom of the vertical
axis to create the sampling sump. Sampling is performed during flowing conditions with sampling
bottle tilting in the direction of flow which causes the bottle to quickly sink into sump, resulting in a full
sample bottle. Sampling shall commence 15 seconds after flowing conditions are established. The
configuration is provided below (Picture 5). Furthermore Picture 6 shows a sampling point installed
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after a manual interceptor. Drawings of double sanitary tees on 4-inch, 3-inch and 2-inch GW lines are
shown in Schematic 5. Schematic 6 shows a 2-inch sampling point on an above ground grease trap.

Picture 5
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/ Cleanout Cover

AAAAAAA

B

4-inch Double Sanitary Tee
—

\ 4-inch Grease Waste (GW) Line

6-inch Min. ‘

4-inch Cap

/ Cleanout Cover

T S

/4x4x3x3 inch Double Sanitary Tee

6-inch Min., ‘ x 3-inch Grease Waste (GW) Line

4-inch Cap

Cleanout Cover

b

/ 4x4x2x2-inch Double Sanitary Tee

6-inch Min., 2-inch Grease Waste (GW) Line

4-inch Cap

SCHEMATIC 5
N.T.S.
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4x4x2x2-inch
Double Sanitary Tee
(support as required)

— Cleanout Cover

5.

1.
21g

T

yd

_2-inch Grease
Waste (GW) Inlet

SCHEMATIC 6
N.T.S.

Picture 6
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The sampling point shall no be confused with a cleanout (Schematic 7). Cleanouts are part of most systems
and are there to provide access to the line, but are not configured to allow sample collection. Section 708 of
the FBC-Plumbing indicates that cleanouts when required must be accessible and shall no be covered with
cement of plaster. See Picture 7 below for examples of cleanouts located before and after an In Ground
interceptor.

Picture 7
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Unburied €O |1 =

Picture 8

5.0 Recommended FOG Control Device Sizing Criteria

The following are recommended sizing criteria for grease traps and interceptors.

(1)

(2)

®3)

Calculations prepared by a Florida Professional Engineer demonstrate that the FOG effluent
concentration is equal to or less than the oil and grease concentration in Section 24-42.4.
Calculations shall include flow rate, rise and settling velocities, short-circuiting, inlet, baffle and
outlet effects on velocity distribution, FOG and solids loading rate, and frequency of FOG and
solids removal;

Third party (e.g., PDI/ASME) certified device sized based on the projected flow rate, FOG and
solids loading rate, proposed frequency of FOG and solids removal, maximum certified FOG
containment capacity, and certification testing effluent concentration for FOG equal to or less
than the oil and grease concentration in Section 24-42.4;

Two (2) third party certified devices arranged in series, each individually sized at the projected
flow rate, FOG and solids loading rate, proposed frequency of FOG and solids removal, and
maximum certified FOG containment capacity; or
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4) Chapter 64E-6, Florida Administrative Code, provided that the total wet volume is not less than
750 gallons and provides no less than thirty minutes retention time based on peak flow, where
peak flow is the greater of the flow rate based on fixture units or the following flow rates:

Nominal pipe size Maximum flow rate Minimum Wet Volume
Inches gallons per minute gallons
1-1/2 7.5 750
2 20 750
3 60 1,800
4 125 3,750
5 229 6,870
6 375 11,250
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AGT
ASME
BMPs
FBC-P
FCD
FOG
FU

Gl

GT
GW
MGT
OSTDS
PDI
PIC
SS
WPS

LIST OF ACCRONYMS

Automatic Grease Trap

American Society of Mechanical Engineers
Best management Practices

Florida Building Code, Plumbing

FOG Control Device

Fats, Oil, and Grease

Fixture Units

Grease Interceptor

Grease Trap

Grease Waste

Manual Grease Trap

Onsite Sewage Treatment and Disposal Systems
Plumbing and Drainage Institute
Permitting and Inspection Center

Solid Separator

Wastewater Permitting Section
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Attachment 1

FOG Plan Review Tracking Form
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Department Use:

Assigned GDO No. FOG Program
Plan Review Tracking Form

RER-DERM Plan Review Process Number:

Building Department Process Number:

Existing GDO Permit Number:

Applicant Information

Name: Application Date:
Phone No.: Cell No.:
Email:
% Property Owner Information
e Name:
g Address: Bay/Unit No.:
P City: State/Zip Code:
E Phone No.: Email:
S
% Facility Location Information
< | Name (e.g., Restaurant Name):
Address: Bay/Unit No.:
City: Zip Code:
Folio: No. Seats: Area (sq ft):
Facility Use Information: Select All that Apply
00 Apartment/Condominium/Club House 0 Commercial/Industrial Bakery
[0 Bakery (non-commercial) OO Convenience Store/Gas Station
0 Banquet Hall 0 Fast Food Restaurant
00 Café / Coffee Shop O Full Service Restaurant
9 O Cafeteria O Processing/Manufacturing
%_ O Catering O Supermarket/Market/Grocery
g O Child Day Care/Adult Day Care 00 Take Out Restaurant
‘; 0 Other 0 Other
= FOG Control Device Information
E H = Hydromechanical, G = Gravity (64E6), T = Trap, | = Interceptor, Q = flow rate (gpm), V = Volume (gal), POF=Pump Out Freq.
L No. Make/Model H/G T/I Q/V | POF(days) Location
E‘l..
o
RER-DERM Reviewer: Date Review Completed:
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Attachment 2

Fixtures and Fixture Symbols
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Type of Fixture

Plumbing Symbols

Floor Drains

Trench /Channel
Drains

FD

—J

Floor Sink

FS

Mop Sink

Single
Compartment
Sink

Two
Compartment
Sink

<]
L]
oo



http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRw&url=http://www.aeromfg.com/2-Compartment-Non-NSF-Sink-P45.html&ei=VR-UVIfeJsOegwTy8oKwCg&psig=AFQjCNG2tGa8fRDwvpl6kHlzsxCqbfB-Ag&ust=1419079844024945

Attachment 3

FOG Plan Review Checklist
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DERM'~ FOG Plan Review Checklist

Accepted | , 0 | A GENERAL
Architectural, Plumbing and Civil sheets match, as applicable (e.g.,
architectural floor plan for the proposed kitchen, food preparation area,
dining, sale area, etc.; kitchen equipment list and layout; location, type,
specifications, and number/size of grease interceptors proposed; number
and location of drainage fixtures; point of connections to grease waste line)
GW lines and grease interceptor layout in the GW-Sanitary Plumbing Plan
and plumbing isometric diagram match.
FOG Program Plan Review Tracking Form included.

Accepted Acic:ted NA PLUMBING PLANS

Grease waste line labeled “GW” or equivalent to distinguish it from the
sanitary (bathroom) waste line. Specified the size of all GW lines in the
plumbing plans.

All drainage fixtures located in food and beverage preparation areas (back of
house) are connected to the grease waste line, typically labeled “GW”, and
routed through a grease interceptor(s). Drainage fixtures include but are not
limited to: kitchen sinks (one, two, or three compartment), mop sinks, hand
sinks, floor and trench drains, sink drains, dishwasher, pasta stations, etc.

Sanitary (bathroom) waste line does not go to the grease interceptor(s).

Grease interceptor(s) proposed meet minimum size (volume-gallons per
64E6, FAC or flow-through rating GPM per 2010 FBC-Plumbing, Chapter 10
(PDI/ASME certification) requirements.

Grease interceptor(s) shall be accessible for inspection purposes.

Details with dimensions of the grease interceptor(s) included, or grease
interceptor-Mfr. Technical Shop Drawing(s) with the required information is
provided with the plans.

Size of the interceptor in gallons of effective capacity for non-certified tanks
a.k.a. IGTs, or in gallons per minute (gpm) for certified interceptors.
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DERM'~ FOG Plan Review Checklist

Accepted Acc"::ted NA PLUMBING PLANS

Sizing calculations shall match the type of grease interceptor(s) proposed in
the plans, as per 2010 FBC-Plumbing, Chapter 10, Section 1003:
o PDI and ASME certified interceptors. Calculations based on

GW plumbing fixtures and kitchen equipment flow (GPM)
shall use Table 1003.4.1 of 2010 FBC — Plumbing (Capacity of
Grease Interceptors) In this case number of fixture units (FU)
routed through the interceptor, based on Section 709 of
2010 FBC-Plumbing, shall be provided and then converted to
equivalent GPM.

o For non-certified systems, mostly known as IGTs.

Calculations in gallons of effective capacity, using Table
1003.5.1 of 2010 FBC — Plumbing as per the type of proposed
use: “Restaurants”, or “Other Establishments with
Commercial Kitchens”.

Sampling point. An accessible sampling point shall be provided after the last
grease interceptor in the common effluent pipe and before the connection
of the GW line to the sanitary (bathroom) waste line.

Sampling point detail shall be included in plumbing plans. Accessibility shall
be shown in plans as well.

Sampling point location shown in the plans and meet minimum standards.

In plumbing plans indicate frequency of pump out of grease interceptor(s).

In the case of connection to existing grease interceptor(s), a condition
assessment of the interceptor(s), completed with the tanks empty to identify
corrosion/waffling, shall be requested.
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DERM"~ FOG Plan Review Checklist

Accepted Acc’:}:tted NA PLUMBING PLANS

In case of proposed (new) GW system or alterations to an existing GW
system increasing the size of the GW using an existing Gl(s), sizing
calculations shall show that the capacity of the existing Gl is enough to
handle the new flow/volume.

Remark: If the existing Gl(s) does not have the required capacity, the
consultant shall have the option to provide additional capacity replacing the
existing Gl or providing additional Gl(s) of the same type.

GW system design for multiple tenant facility with new or existing common
Gl(s) (certified or non-certified type) shall include the existing tenant(s) GW
capacity requirements connected to the common Gl(s), in addition to the
required capacity calculated in the proposed project.

GW system design for mixed use facility with proposed future retail-
restaurant(s) by others shall include in the plans:
o All GW lines from the future restaurant space(s) to the
proposed Gl(s).

o Gl(s) specifications, location, and installation detail.

o Calculations based on size of the interceptor in gallons of
effective capacity for non-certified tanks a.k.a. IGTs., or in
gallons per minute (gpm) for certified interceptors.

o The GW line in the plumbing plans at each future
restaurant(s) space(s) shall be capped and specify “for
future”, show the line size, and the future capacity in gallons
matching the proposed Gl(s) capacity.

o Sampling point shall be provided in the plans.

Page | 36




