
APPLICATION TO INSTALLGREASE INTERCEPTOR

Nameof applicanl;n.laumnl tlwnl:!':

Phone /I & uddn.'Ssof

applicant/owner

Name of milaumnl:

Phone II & uddn.'Ss

tlf n:slaumnl

Size of rcstaumnt (/lI.f SC'oIl'!.Ii):

Former usc ufpmnises (if not new):

SIZE/NUMBER Of KITCHEN UNITS TO BE SERVED

SIZE/NUMBER Type of Ualt SizeIN...1Ier Type or U.lt

Single cmnpanmenl scullery sink Dcluble companl11l.'IIIscullelY sink

DishwatL'Fcapacity (@IIlk'ps) Othet(s). lisl below

Thrcc-l:tlmpanmenl scullL'I}'sink

Hand sink

If unfeasible 10 insl:lll undergn.und units. stile why:

Olher cl'mmenls:

I cenify lhallhc above informalion is 0011\.'\:110lhe besl of my knowledge

Dale

(Signalure)



GREASE INTERCEPTOR MAINTENANCE RECORD

NAME OF RESTAlIRANT:

RlISI:'-iESSADDRESS:

RUSINF.SS PHO:'olE :'olO:

OW:'olF.RS :'-iAIE:

TRAPti I.OCATION INSPEcnON OATE
DATE OF GREASE mSPOSAL

INlTlAL OF OPFR.
REMOVAL METHOD

n1M\-(fNT
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I. INTRODUCTION

Grease,oil, and sand interceptorsshall be providedwhen, in the opinionof the
City of Coweta Public Works Department, they are necessary for the proper
handling of liquid wastes containing FOG (Fats, Oil, and Grease) or any
flammable wastes, sand, or other harmful ingredients; except that such
interceptorsshall not be requiredfor residentialliving quartersor dwellingunits.
All interceptors shall be located as to be readily and easily accessible for
cleaning and inspection.Grease and oil separatorsshall conform to the City of
Coweta'sGreaseInterceptorStandards.

All interceptors shall be supplied, installed and properly and continuously
maintainedin a satisfactoryand effectiveoperationalmannerby the ownerat his
expense. In addition any water or waste containing fats, wax, grease, or oils
whetheremulsifiedor not, in excessof 100mglLor containingsubstanceswhich
may solidifyor becomeviscous at temperaturesbetweenthirty-two(32 degrees
F) and one hundred fifty (150 degreesF.) is prohibited.

The purpose of this grease trap standard is to provide specific guidelines for
grease trap location, design, installation, construction and maintenance in
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conjunction and compliancewiththe above requirements. Failureto complywith
this standard shall be considered a violationof applicableregulationsand
consequently will be subject to applicable penalties and/or denial or
discontinuance of sanitary sewer service.

II. DEFINITIONS

1. Food Service Establishment

Any commercial facilitydischarging kitchen or food preparation wastewater. This
includes restaurants, motels, hotels, cafeterias, hospitals, schools, bars, etc. and
any other facilitywhich, in the City's opinion,would require a grease trap
installationby virtueof its operation.

2. Grease Interceptor/Grease Trap

A device which is utilized to effect the separation of grease and oils in
wastewater effluents from food service establishments. Such traps or
interceptorsmay be of the "outdoor"or underground type normallyreferred to as
large grease interceptors, or the "under-the-counter" package units normally
referred to as the smaller grease traps. However,for purposes of this standard,
the words "trap" and "interceptor" are generally used Interchangeably. The
"under-the-counter" units shall be designed, installed and maintained in
accordance withcurrentlyaccepted plumbingstandards.

III. GENERAL REQUIREMENTS

The followingdesign, administrative, operational, and other requirements are
applicableto all food service establishments, new or existing.

1. Allfood service establishments shall have grease-handling facilitiesapproved
by the Cityof Coweta PublicWorks Department. Establishments whose grease-
handling facilities are not in accordance with this standard shall be given a
compliance schedule with a deadline not to exceed six (6) months from initial
notificationdate.

2. Allfood service establishment grease-handllng facilities/operationsshall be
subject to periodic review, evaluations, and Inspection by the City of Coweta
representatives at any time. Results of inspections will be made available to
facility owners, with overall ratings assigned and recommendations for
correction/improvement(ifnecessary) delineated.

3. Anyfacilityreceivingthree (3) consecutive unsatisfactoryevaluations shall be
subject to penalties/restrictions as provided for In current Cityordinances.
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4. Violations of this standard will be considered grounds for discontinuanceof
waterand/orsewerservice.

5. Food service establishments whose operations cause or allow excessive
greaseto dischargeor accumulatein the sewercollectionsystemare liablefor all
costs relatedto wastewaterquality control for line blockages,line cleanings,line
and pump repairs, etc. includingall labor, materials, equipment,and overhead.
Failureto pay all service related charges may also be grounds for water/sewer
servicediscontinuance.

6. (a) Maintenancecontracts and/or records of grease removal frequenciesfor
grease handlingfacilities may be requiredat the discretion of the Public Works
Departmentto be submittedperiodicallyto ensure routine and adequatesystem
maintenance.

6. (b) In the maintaining of the grease interceptors, the owner(s) shall be
responsiblefor the proper removal and disposal by appropriate means of the
capturedmaterial and shall maintainon-site recordsof the dates, and meansof
disposal which are subject to review by the Public Works Department.Any
removal and hauling of the collected materials not performed by owner(s)
personnelmust be performedby currentlylicensedwaste disposalfirms.

7. Any food service establishmentwhose effluent is suspectedor perceived by
the PublicWorks Departmentto containa concentrationof greaterthan 100mg/I
of oil and grease may be requiredto routinelysample their grease trap effluent
and have it analyzedfor oil and greasesat the expenseof the ownerand furnish
a copyof the analysisto the PublicWorksDepartment.

8. All grease traps/interceptorsshall be designed and installed in accordance
with this standardto allowfor completeaccessto inspection,maintenance,etc.

IV. CONSTRUCTION STANDARDS

A. New Facilities---

1. All newly constructed food service establishments shall be required to install a
grease interceptor, approved by the City of Coweta Public Works Department.
Grease interceptors shall be sized at twenty (20) gallons per food service seat,
with no interceptor less than 1,000 gallons total capacity.

2. All grease trap/interceptor plans and specifications must be reviewed and
approved by the City of Coweta Public Works Department prior to installation.

3. The construction and location criteria for grease Interceptorsshall be in
accordancewith EnvironmentalProtectionAgency (EPA) GuidanceDocument.
"On-site Wastewater Treatment and Disposal Systems," Chapter 8. Typical
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construction detail drawings for acceptable grease traps are attached to this
standard.

4. All grease interceptors, whether singular or in series, must be directly
accessiblefrom the.surfaceand must be fitted with an extendedoutlet sanitary
tee that terminates 6 inches - 12 inches above the tank floor. The minimum
accessopeningdimensionsshall be 18 inchesx 18 inches.

5. All grease interceptorsservicefixtures where the total sewageflow exceeds
1500 GPD must either be two-chamberedor Individualtanks in series. If two-
chambered, the dividing wall must be equipped with an extended elbow or
sanitarytee terminating6 inches- 12 inches above the tank floor. An extended
outlet sanitary tee must also be provided at the outlet of the second chamber.
Both chambers must be directly accessible from the surface. See attached
drawingsincludedin this standard.

6. The abovecriteria(1 - 5) applyprimarilyto outdoor-typegreasetrap units.

7. Maintenanceof grease trapslinterceptorsmust include thorough pump-out
and/orcleaningas needed,with a minimumfrequencyof two (2) times per year.
Maintenancecontracts may be required to be submitted to the Public Works
Departmentas calledfor In Section III, Paragraph6 of this standard.The owner,
however,is ultimatelyresponsiblefor the proper maintenanceof the greasetrap
facility(s).

8. No new food service facility will be allowed to initiate operations until grease
handling facilities are installed and approved by the City of Coweta Public Works
Department.

B. Existing Facilities

1. All existing food service establishmentsshall have grease-handlingfacilities
approved by the City of Coweta Public Works Department. Food service
establishmentswithout any grease-handlingfacilitieswill be given a compliance
deadlinenot to exceedsix (6) monthsfrom date of notificationto haveapproved
and installgrease-handlingequipment in compliancewith this standard.Failure
to do so will be considered a violation of this standard and will subject the
establishmentto penaltiesand/orservicediscontinuance.

2. (a) For cases In which "outdoor"type grease Interceptorsare not feasible to
Install,existing food service establishmentswill be required to install adequate
and approved "under-the-counter"grease traps for use on individual fixtures,
includingdishwashers,sinks, and other potentiallygrease-containingdrains. In
such cases, units willbe considered acceptable only if approved flow control
fittingsare providedto the grease interceptorinlet to preventovertoadingof the
grease trap and to allow for proper interceptoroperation. In such cases, the
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owner(s) will be notified of the existing system deficiencies and given a
compliance deadline not to exceed six (6) months, to have approved and
installed grease-handling facilities or appurtenances. City of Coweta approval of
flow controldevicesandgreasetrap designmustbe givenpoorto installation.

2. (b) For cases In which .outdoor" units are feasible to install, construction
requirements will be as specified in Section IV (A) of this standard, i.e. New
Facilities.

3. Sizing of .under-the-counter" grease trap units will be in accordance with
currently accepted recommended ratings for commercial grease traps. The
grease retention capacity rating in pounds shall be at least two (2) times the
GPM flow rate of the type fixture which it serves. Approved flow control fittings
must be provided to the inlet side of all .under-the-counter" units.

4. Location of .under-the-counter" units must be as close to the source of the
wastewater as physically possible.

5. In most cases, wastewater from garbage grinders should not be discharged to
greasetraps/interceptors. - -

6. In the maintaining of existing grease trapslinterceptors, the owner(s) shall be
responsible for the proper removal and disposal by appropriate means of the
captured material and shall maintain records of the dates and means of disposal
which are subject to review by the City of Coweta Public Works Department.

7. In the event an existing food service establishment's grease-handling facilities
are under~esigned, substandard, or poorty operated; the owner(s) will be
notifl~ il! writing, of the required improvements and given a compliance deadline
not to exceed six (6) months to conform to these requirements of this standard.

8. Exclusive use of enzymes or other grease solvents, emulsifiers, etc. is not
considered an acceptable grease trap maintenance practice.

9. Grease-consuming bacteria may be considered for interim approval for grease
trap maintenance, provided approval is obtained from the City of Coweta Public
Works Department and providing that this control method is considered effective
and satisfactory to the wastewater operations supervisor. Exclusive use of
bacteria may not be suffICient for long-term grease trap maintenance, especially
for non-biodegradable waste fractions.

C. New Food Service Establishments in Existing Buildings

1. Where practical, new food service establishments locating in existing buildings
will be required to comply with the grease trap standards applicable to new
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facilities, i.e., outdoor.typegrease trap units (minimumsize 1,000 gallons) shall
be installed.

2. Where physically impossible to install "outdoor" units. .under-thEHX>unter"units
may be allowed as with existing food service establishments provided prior
approval of unit type, size, location. etc. is approved by the City of Coweta Public
Works Department. Flow control fittings and/or automatically-cleaned units will be
required in all cases. Maintenance contracts and/or cleanouts records will also be
required.

IV. ENFORCEMENT

Failure to comply with this standard may be grounds for penalty imposition and/or
discontinuance of service.

Additionally,failure to comply may result in notification to the County Health
Departmentfor requestof enforcementor enforcementactionwhich may lead to
revocationof food servicepennlts.

V. ATTACHMENTS
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