
Loxahatchee River District  
Water Reclamation | Environmental Education | River Restoration 

2500 Jupiter Park Drive, Jupiter, Florida 33458-8964 
Telephone (561) 747-5700 •Fax (561) 747-9929 • www.loxahatcheeriver.org 
 D. Albrey Arrington, Ph.D., Executive Director  
 

Gordon M. Boggie          Stephen B. Rockoff            Dr. Matt H. Rostock           Harvey M. Silverman           James D. Snyder 

   Board Member                Board Member                        Chairman                           Board Member                Board Member 

MEMORANDUM 

TO:  GOVERNING BOARD 

FROM: D. ALBREY ARRINGTON, Ph.D. 

DATE:  MARCH 14, 2013 

SUBJECT: GREASE INTERCEPTOR STANDARDS 

 

Please see the attached document from the U.S. Environmental Protection Agency entitled, “Controlling Fats, 

Oils, and Grease Discharges from Food Service Establishments” and dated September, 2012 for a general 

discussion as to why the Loxahatchee River Environmental Control District must work diligently to control the 

introduction of fats, oils, and grease into our wastewater collection and transmission system and ultimately into 

our wastewater treatment facility. In short, we are required by federal and state law as well as our NPDES 

permit (#FL0034649) to do so because EPA concluded that sewer blockages caused by grease accumulations 

are the #1 cause of sanitary sewer overflows.  

 

In addition to the EPA, the Florida Department of Environmental Protection regulates the discharge of grease to 

publicly owned sewer systems through their prohibited discharge standards published in Chapters 62-604 and 

62-625, Florida Administrative Code, which state that no solid or viscous substances (i.e., fats, oils, grease) that 

would cause a blockage in any component of the wastewater system may be discharged to publicly owned 

sewers. The LRD enabling legislation clearly provides authority to regulate sewer systems and require 

pretreatment of waste within LRD boundaries.  

 

EPA’s National Pretreatment Program requires the LRD to establish and enforce local limits as part of our 

approved pretreatment program. In developing and revising LRD Rule Chapter 31-13 Regulation of Sewer Use, 

which specifies our pretreatment program, the LRD comprehensively relied on the EPA’s 2007 Model 

Pretreatment Ordinance (http://www.epa.gov/npdes/pubs/pretreatment_model_suo.pdf). In quantifying the local 

limit for fats, oils, and grease LRD staff used 100 mg/L, which is defined as the oil and grease concentration of 

“high strength” wastewater by Metcalf & Eddy (2003), and it is the most commonly reported numeric limit for 

fats, oils, and grease as reported by the EPA (see EPA-833-F-12-003). The EPA Model Pretreatment Ordinance 

only allows for grease pretreatment at non-residential users, so the LRD may not require grease interceptors at 

residential units but we are compelled to implement a suitable pretreatment program for all non-residential 

users, which particularly includes regulating fats, oils, and grease discharges from food service establishments.  

 

Published studies show typical grease loads in commercial kitchen waste are sufficiently high to cause harm to 

our public sewer system. For example, oil and grease concentrations have been quantified at numerous types of 

food service establishments, and include the following ranges (all values in mg/L): western restaurant (53-

2,100); student canteen (415-1,970); cake bakery (428-991); American fast-food (158-799); bistro (140-410); 

Chinese restaurant (120-172) (Chen et al. 2000, and Wang et al. 2006).  

 

In addition to publishing LRD Rule 31-13, the LRD also publishes our Construction Standards and Technical 

Specifications, which specify particular standards to be met within our service area. Included in these standards 

are design criteria for grease interceptors (see Section 2.07 and SD-5).  

 

http://www.epa.gov/npdes/pubs/pretreatment_model_suo.pdf
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LRD Construction Standards and Technical Specifications Section 2.0 Design Criteria 

2.07 Grease, Oil and Sand Interceptors 

Grease, oil and sand can be a serious problem for any sewer system if not taken care of properly and 

adequately. When grease is discharged into a gravity collection system, it can cause operation and 

maintenance problems not only inside those gravity lines, but also with the downstream lift stations and 

force mains. Additionally, grease inhibits the biological processes at the wastewater treatment plant. 

Consideration of frequent and adequate cleaning of interceptors is important and often over looked. 

Interceptors shall be provided when the resultant discharge from a business contains excessive amounts of 

grease, oil, lint, sand or other solids and substances that are harmful or hazardous when discharged into 

wastewater, or in the opinion of the District Engineer the resultant discharge from such an occupancy will 

be detrimental to the District facilities.  

Grease interceptors will be required on all food service establishments where any kind food is prepared on 

site, or in the opinion of the District Engineer the resultant discharge from such an occupancy will be 

detrimental to the District facilities. Examples of businesses that will be required to have a grease 

interceptor are restaurants, delis, bakeries, sandwhich shops, schools, hospitals, assisted and independent 

living facilities, etc. 

Grease interceptors will be sized according to one of the two (2) formulas listed in the 2010 Florida 

Building Code - Plumbing, Chapter 10 – Traps, Interceptors and Separators, Table 1003.5.1, whichever 

best applies for the proposed establishment. Use of the sizing formula for restaurants must include four (4) 

hours added to the time the restaurant is open to the public to account for flow generated during prep time 

and cleanup. The minimum sized grease interceptor shall be 750 gallons, which will also apply to 

businesses where the above formulas might not directly apply.  

When multiple tanks are required, they must be installed in series. This also applies to pre-existing 

restaurants (or any facility) that require additional capacity to augment their existing interceptors. Thus, 

any existing tanks plumbed in parallel, must be modified to be routed in series, where possible.  

Interceptors shall not be shared by multiple business locations. Each business location is required to have 

its own interceptor(s) and its own separate plumbing to the interceptor(s). When the same establishment has 

multiple discharge points that require installation of interceptors at different locations, such as an 

institutional facility with a kitchen and a laundry, each use shall be provided with separate plumbing and 

the required interceptor(s).  

All equipment and plumbing fixtures in a food service facility that may introduce fats, oil or grease into the 

LRD wastewater facilities must be connected through the grease interceptor, including but not limited to: 

a. Scullery sinks (two or three compartment) 

b. Pots and pan sinks 

c. Floor drains in kitchen, walk-in coolers and washing areas (not including public restrooms) 

d. Pre wash sinks 

e. Dishwashers and other washing machines 

f. Automatic hood wash units 

g. Indoor garbage can washes 

 

The LRD has determined a 750 gallon (minimum size) grease interceptor is necessary to provide adequate 

pretreatment at food service establishments. This determination is based on engineering first principles, which 

state that retention time is the number one factor affecting performance and efficiency of a grease interceptor. 

This point is supported by numerous technical and peer reviewed publications. For example, Gallimore et al. 

(2011) found that retention based grease interceptors removed approximately 80% of fats, oils and grease 

(collectively FOG), while flow based grease traps removed less than 50% of FOG. The authors attributed the 

improved performance of the gravity interceptor to its longer residence time (Gallimore et al. 2011). Aziz et al. 

(2011) also found longer residence times resulted in greater FOG removal performance. 
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The Florida Building Commission has ruled, in a formal legal opinion, that the Schier product does not equal a 

750 gallon interceptor:  

FLORIDA BUILDING COMMISSION - Legal Report - October 16, 2008 

DCA08-DEC-208 by Luke Ismert of Schier Products 
QUESTION:  Does the [Florida Building] code permit interceptors for use in public sewer systems that 

are less than 750 gallons in liquid capacity and conform to PDI G101/ASME A112.14.3 to be installed 

that have a grease retention capacity that is at least equal to or greater than a 750 pre-cast interceptor 

and are our products in compliance with the code for this project? 

ANSWER:  No, According to Section 1003.5, the minimum tank volume of grease interceptors shall be 750 

gallons (2839 L). The only way a smaller size could be used would by invoking Section 104.11, Alternate 

material and methods, of the Florida Building Code, Building. Subject to approval of the local authority 

having jurisdiction, (note: the answer is consistent with the Commission action on DCA04- DEC-072). 

 

Other studies have found that grease traps (flow-based, or under the counter units) present a higher risk (i.e., of 

not effectively removing FOG from the wastewater) because of significant maintenance and installation issues 

(Shaffer et al. 2006). Schaffer et al. (2006) recommended grease traps should be evaluated in the context of 

their significantly higher risk relative to conventional grease interceptors (i.e., LRD SD-5) because grease 

interceptors are connected to all the potential grease waste drains, require significantly less maintenance, and 

have much larger retention times and storage capacity when compared to grease traps.   

 

Finally, it should be noted that the Loxahatchee River District has implemented a Grease Interceptor Exemption 

whereby a food service establishment deemed unlikely to discharge harmful amounts of fats, oils, and grease to 

the sanitary sewer are exempted from installing a grease interceptor. Such food service establishments must 

certify that they do not have certain equipment on-site (e.g., oven, dishwasher, stove top cooking 

surfaces/griddle, fryers, ranges, etc), and that any and all food served on-site is served on disposable plates or 

packaging and disposable utensils if necessary.  
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Summary The National Pretreatment Program implements Clean 
Water Act requirements to control pollutants that are 
introduced into POTWs.  As part of this program, EPA 
has promulgated General Pretreatment Regulations that 
require the establishment of State and local 
pretreatment programs to control pollutants which pass 
through or interfere with POTW treatment processes or 
may contaminate POTW sewage sludge. Meeting these 
requirements may require elimination of interference 
caused by the discharge to POTWs of Fats, Oils, and 
Grease (FOG) from food service establishments (FSE). 
More specifically, the Pretreatment Program regulations 
at 40 CFR 403.5(b)(3) prohibit “solid or viscous 
pollutants in amounts which will cause obstruction” in 
the POTW and its collection system. 

  
What is the 
environmental 
problem with FOG 
discharges into 
sewers? 

EPA’s Report to Congress on combined sewer overflows 
(CSOs) and sanitary sewer overflows (SSOs) identified 
that “grease from restaurants, homes, and industrial 
sources are the most common cause (47%) of reported 
blockages. Grease is problematic because it solidifies, 
reduces conveyance capacity, and blocks flow.” See 
Impacts and Controls of CSOs and SSOs, EPA-833-R-04 
001, August 2004.  
 
Controlling FOG discharges will help POTWs prevent 
blockages that impact CSOs and SSOs, which cause 
public health and water quality problems. Controlling 
FOG discharges from FSEs is an essential element in 
controlling CSOs and SSOs and ensuring proper 
operations for many POTWs. The interference incidents 
identified in CSO/SSO Report to Congress may indicate 
the need for additional oversight and enforcement of 
existing regulations and controls. See 71 FR 76660 
(21 December 2006). 

National Pretreatment 
Program 
(40 CFR 403) 

Controlling Fats, Oils, and Grease 
Discharges from Food Service 

Establishments  
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What is the 
source of FOG at 
Food Service 
Establishments? 
 

FOG wastes are generated at food service 
establishments (FSEs) as byproducts from food 
preparation activities. FOG captured on-site is generally 
classified into two broad categories: yellow grease and 
grease trap waste. Yellow grease is derived from used 
cooking oil and waste greases that are separated and 
collected at the point of use by the food service 
establishment. 
 
The annual production of collected grease trap waste 
and uncollected grease entering sewage treatment 
plants can be significant and ranges from 800 to 17,000 
pounds/year per restaurant. 
 
  

What is the legal 
authority for 
POTWs to require 
FSEs to control 
FOG discharges? 
 
 

The National Pretreatment Program already provides 
the necessary regulatory tools and authority to local 
pretreatment programs for controlling interference 
problems. Under the provisions of Part 403.5(c)(1) & 
(2), a POTW must establish and enforce specific local 
limits for industrial users to prevent interference with 
the operation of the municipally-owned treatment works 
in the following circumstances:   
  (1) POTWs with approved pretreatment programs;  
  (2) POTWs that have experienced Interference or 
Pass-Through and such violation is likely to recur.   
See also 46 FR 9406 (28 January 1981).  
 
Consequently, pretreatment oversight programs should 
include activities designed to identify and control 
sources of potential interference and, in the event of 
actual interference, enforcement against the violator. 

 
How do POTWs 
determine whether 
they have FOG 
issues and how to 
address them?  
 

 
POTWs should base their FOG programs on knowledge 
of their systems and a suite of best practices that have 
proven to reduce FOG discharges and related backups 
in their collection systems.  These efforts are often best 
implemented through a Capacity, Management, 
Operations, and Maintenance (CMOM) or an Asset 
Management program which provides a framework for 
addressing FOG and other collection system challenges. 
 
The use of Geographic Information System (GIS) 
mapping to inventory and locate entities that produce 
FOG constituents, paired with a complaint database that 
notes when FOG is responsible for blockages, can be a 
powerful tool in assessing problems and developing 
solutions. With knowledge of the sources and of 



    
 

  
       

 
 

 

 
  

 
 

  
   

 
   

 
  

   
 
 

  
 

  
 

   
  

 
  

  
 

 
 

 
  

 
  

 
  

  
 
 

 
 

  
  

   
  

 

 
 

 

 
  

How can CMOM 
help control FSE  
FOG discharges?  

problems areas, a number of steps can then be taken to 
ensure that FOG does not impact the smooth 
functioning of the system.  A POTW may work towards 
amending or putting in place a FOG ordinance to be 
followed in the community, or establish design 
requirements for grease traps or other structures to 
prevent FOG from entering the collection system. 
POTWs should establish an enforcement program to 
ensure compliance with FOG related policies and 
ordinances, including an inspection program to ensure 
that related equipment is working properly.  In addition, 
POTWs may target or prioritize cleaning of the 
distribution systems based on discharges due to FOG or 
other root causes. For examples of controls, local 
limits, and/or pollution prevention measures, see 
“Where can I get more information?” below). 

EPA expects that blockages from FOG discharges will 
decrease as POTWs incorporate FOG reduction activities 
into their Capacity, Management, Operations, and 
Maintenance (CMOM) program and daily practices. 
CMOM programs are comprehensive, dynamic, utility 
specific programs for better managing, operating and 
maintaining sanitary sewer collection systems, 
investigating capacity constrained areas of the 
collection system, and responding to SSOs. 

Collection system owners or operators who adopt FOG 
reduction activities as part of their CMOM program 
activities are likely to reduce the occurrence of sewer 
overflows and improve their operations and customer 
service. 

What can FSEs do 
to control FOG 
discharges? 

Food service establishments can adopt a variety of best 
management practices or install interceptor/collector 
devices to control and capture the FOG material before 
discharge to the POTW collection system. 
For example, instead of discharging yellow grease to 
POTWs, food service establishments often accumulate 
this material for pick up by consolidation service 
companies for re-sale or re-use in the manufacture of 
tallow, animal feed supplements, fuels, or other 
products. 

Additionally, food service establishments can install 
interceptor/collector devices (e.g., grease traps) in 
order to accumulate grease on-site and prevent it from 
entering the POTW collection system. 

Office of Water 
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How should FSEs 
design and 
maintain their FOG 
controls?  
 

Proper design, installation, and maintenance procedures 
are critical for these devices to control and capture the 
FOG. For example,  
 
♦ Interceptor/collector devices must be designed and 

sized appropriately to allow FOG to cool and separate 
in a non-turbulent environment. 

♦ FSE must be diligent in having their 
interceptor/collector devices serviced at regular 
intervals.  

 
The required maintenance frequency for 
interceptor/collector devices depends greatly on the 
amount of FOG a facility generates as well as any best 
management practices (BMPs) that the establishment 
implements to reduce the FOG discharged into its 
sanitary sewer system.  
 
In many cases, an establishment that implements BMPs 
will realize financial benefit through a reduction in their 
required grease interceptor and trap maintenance 
frequency. 

 
What are some 
POTWs doing today 
to control FOG 
discharges from 
FSEs? 
 

 
A growing number of control authorities are using their 
existing authority (e.g., general pretreatment standards 
in Part 403 or local authority) to establish and enforce 
more FOG regulatory controls (e.g., numeric 
pretreatment limits, best management practices 
including the use of interceptor/collector devices) for 
food service establishments to reduce interferences with 
POTW operations (e.g., blockages from fats, oils, and 
greases discharges, POTW treatment interference from 
Nocardia filamentous foaming, damage to collection 
system from hydrogen sulfide generation). 
 
For example, since identifying a 73% non-compliance 
rate with its grease trap ordinance among restaurants, 
New York City has instituted a $1,000-per-day fine for 
FOG violations.  
 
Likewise, more and more POTWs are addressing FOG 
discharges by imposing mandatory measures of 
assorted kinds, including inspections, periodic grease 
pumping, stiff penalties, and even criminal citations for 
violators, along with ‘strong waste’ monthly surcharges 
added to restaurant sewer bills. Surcharges are 
reportedly ranging from $100 to as high as $700 and 
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 more, the fees being deemed necessary to cover the 
cost of inspections and upgraded infrastructure.  
Pretreatment programs are developing and using 
inspection checklists for both food service 
establishments and POTW pretreatment inspectors to 
control FOG discharges. Additionally, EPA identified 
typical numeric local limits controlling oil and grease in 
the range of 50 mg/L to 450 mg/L with 100 mg/L as the 
most commonly reported numeric pretreatment limit. 

  
Where can I get 
more information? 

Report to Congress:  Impacts and Controls of CSOs and 
SSOs, EPA-833-R-04 001, August 2004,  
http://cfpub.epa.gov/npdes/cso/cpolicy_report2004.cfm  
 
Local Limits Development Guidance, EPA-833-R-04-
002A, July 2004, and EPA’s Pretreatment Web site, 
http://cfpub.epa.gov/npdes/home.cfm?program_id=3 
 
CMOM information is located in the following document,  
Guide for Evaluating Capacity, Management, Operation, 
and Maintenance (CMOM) Programs at Sanitary Sewer 
Collection Systems, EPA-305-B-05-002, January 2005, 
http://www.epa.gov/npdes/pubs/cmom_guide_for_colle
ction_systems.pdf 
 
Additional information is also available from your state 
or EPA Region. 

 

http://cfpub.epa.gov/npdes/cso/cpolicy_report2004.cfm
http://cfpub.epa.gov/npdes/home.cfm?program_id=3
http://www.epa.gov/npdes/pubs/cmom_guide_for_collection_systems.pdf
http://www.epa.gov/npdes/pubs/cmom_guide_for_collection_systems.pdf
















 

 

 

March 14, 2013 

 
D. Albrey Arrington Ph.D. 
Executive Director 
Loxahatchee River District 
2500 Jupiter Park Drive 
Jupiter, Florida 33458-8964 
 
Dear Mr. Arrington: 
  
Re: Grease Interceptor Issues 
 
In addition to being the Water Wastewater Director for Fort Pierce Utilities Authority (FPUA), I 
am a Florida Registered Professional Engineer with 33 years of experience in the water 
wastewater industry, both as consulting engineer and as a utility engineer and manager. FPUA 
is an Authority chartered by the City of Ft. Pierce that is responsible for water and wastewater 
systems in the City of Ft. Pierce and portions of St. Lucie County. 
 
FPUA has not had any direct contact with Mr. Schneeweiss that I am aware of.  However, FPUA 
standards require installation of in ground grease interceptors on all new food service facilities 
and renovated facilities where new or additional equipment is installed by existing customers, 
except for Class II Food Service facilities which may install either an interceptor or an FPUA 
approved Grease Trap.  FPUA does not accept in ground units that do not meet the F.A.C. 64E-
013 standards such as the Schier products marketed by Mr. Schneeweiss.  The volumes of the 
units and configuration are not adequate to provide the level of protection required for our 
wastewater collection systems. 
 
I have found in my experience that utilization of in ground grease interceptors is the preferred 
approach to provide the best level of protection to collection systems and minimize utility 
maintenance costs and sewage blockages that can impact other customers.  I concur with the 
conclusion that allowing less stringent grease pre-treatment requirements such as under the 
counter grease traps would result in transferring cost from food establishments to general rate 
payers. 
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FPUA has experienced problems with older restaurants that have under the sink or other 
alternative grease interceptors allowing excessive amounts of grease to enter the wastewater 
collection system. 
 
It is true that the F.A.C. 64E-013 standards are drafted for use in on-site treatment and disposal 
sewer systems.  However, in practice their use by numerous utilities in Florida has resulted in 
effective pretreatment for removal of grease prior to discharge into wastewater collection 
systems. 
 
 
Sincerely, 

 
Timothy E. Perkins, P.E., Director 
Water/Wastewater Systems 
 
pc:  William G. Thiess, P.E. Utilities Director 
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