FOG FAQS

Why does NCSD have a FOG Program?

Large accumulations of Fats, Oils, and Grease (FOG) within the sewer system has been a huge
concern for many years. It has caused many costly maintenance issues for NCSD as well as public
health and environmental concerns. Pollution and problems caused by FOG are preventable by best
management practices (BMPs) and proper maintenance at food service establishments (FSES).

To address this issue, NCSD has developed a FOG management program with the following goals:

Eliminate sanitary sewer overflows and blockages;

Reduce the amount of FOG discharged to the wastewater collection system;
Reduce FOG-related maintenance costs for NCSD;

Improve operation of the wastewater collection system;

Help protect public health and the environment.

What is FOG?

FOG is an acronym that stands for Fats, Oils, and Grease. FOG can be found in any kitchen. It is
naturally produced during food preparation, cleaning, and cooking processes. It can wreak havoc on
plumbing!
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Who creates FOG?

Any person or facility engaged in the preparation, cooking, serving, packaging, and/or cleaning up of
food products will create FOG.
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Why is FOG a problem?

As liquid FOG cools, it congeals and solidifies. Just like fat can build up in the walls of arteries in your
heart, FOG builds up on the walls of sewer pipes. As it does so, it also can trap other solid particles
in the system. Over time, large amounts of FOG and solids decrease the diameter of the opening of
pipes causing flow to slow down or stop. The result can be plumbing clogs, backups, or sanitary
sewer overflows (SSOs). Pollution and damage caused by FOG clogs can be expensive and time-
consuming to fix, not to mention concerning to the health of the environment and public. FOG issues
often result in service calls for NCSD crews as well as costly repairs to sewer lines, problems at pump
stations, and problems at the wastewater treatment plant.

How can we manage FOG?

NCSD staff, business owners, and business staff can all work together to prevent FOG buildup and
subsequent problems for everyone involved. The BEST method for handling FOG is to reduce or
eliminate its introduction into the system. In other words, we need to do our best to prevent it from
going down the drain. Implementing best management practices (BMPs) and good housekeeping
practices will help ensure a safe work environment and a cleaner water source for years to come.



What are the requirements for all FSEs

within NCSD?

To prevent FOG-related problems, ALL FSEs within the NCSD service area have to follow
requirements written in the current NCSD Sewer Use Resolution (see links on website).

What is a grease trap or interceptor?

A grease trap or interceptor is a tank that holds FOG materials and solids to prevent it from entering
the sewer lines. It is connected to any plumbing that has the potential to carry FOG waste. The
design of a grease trap or interceptor prevents FOG waste and solids from entering and harming the
sewer system. Wastewater flows into the device, where it is held long enough for the FOG and solids
to separate from the water. The FOG forms a mat on top, and the solids pile up on the bottom, both of
which remain until the device is cleaned out. Then, the remaining water leaves the device through the
outlet pipe.

Please note: a grease trap or interceptor is NOT the same as a grease bin, in which used
grease/oil is stored.

How does a grease trap or interceptor

work?
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For each device, the basic principle is the same.

e Wastewater flows into the device from the kitchen plumbing (1).

o Aflow control device limits the amount of water that can come through.

e The water flows through the inlet into the first chamber of the device (2).

e Baffles help hold the FOG, solids, and liquid and prevent it from leaving the trap (3 & 7). With
time, FOG congeals, rises, and collects on the surface behind the baffles where it remains until
the trap is cleaned (4). At the same time, heavy solids settle on the bottom of the trap and remain
there until it is cleaned (5).

o Air relief allows proper air circulation to be maintained within the trap.

e \Water leaves the trap through the outlet and travels to the sewer system (6, 7, & 8).

o Cleanouts allow access to remove any blockages.
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Why are FSEs required to install a grease

trap or interceptor work?

Regulations governing the discharge of FOG to sanitary sewer systems have become necessary due
to the many problems caused by FOG from food service establishments.



Who determines if | need a grease trap or

interceptor?

The FOG Department will determine the necessity of a grease trap or interceptor. See the contact
information and FOG application link on our website.

Do | have a grease trap or interceptor?

If you are not sure whether your business has and/or needs a grease trap and/or interceptor, you
should contact the NCSD FOG Department.

Who is required to submit a FOG

Application to NCSD?

Any Food Service Establishment undergoing...

New construction

New business in existing buildings

Renovations, remodeling, or operational modifications

Change in ownership or occupancy

Facilities experiencing difficulty in achieving compliance

FSEs whose existing grease trap/interceptor is under-designed, substandard, or poorly operated
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*Please note: As of July 1, 2023, a $100 FOG application fee is issued for each submitted
application.

Our new business location already has a
grease trap. Why do we need to submit an

application?

The existing grease trap must meet NCSD requirements for your particular business. We must verify
that it is the appropriate size, is in good condition, is in good working order, and/or is installed
properly. Several factors are considered in determining the appropriate, minimum size required for
your new business. Though it may have been appropriate for the previous owner, it may not be
appropriate for your business. Furthermore, some traps within our District may not be known to
NCSD and may not have been approved.



What size grease trap do | need?

For a grease trap or interceptor to operate correctly, it must be the correct size for your particular
facility. In determining the correct size device, you have to consider information such as the number
of drains connected to the device, the size of the facility, the type of food produced, how much food is
produced, and your hours of operation. Grease traps and interceptors can range in size from a small
trap with a 50 Ib capacity to a large interceptor equipped to handle 3000 Ibs. For facilities that wish to
or are required to install a new device, NCSD requires a FOG application to be filled out and
returned. Using the information provided in the application, NCSD will be able to determine the
correct size needed.

How often do | need to clean my grease trap

or grease interceptor?

Ordinarily, under-the-counter, interior type grease traps must be cleaned at least once per month
(every 30 days). For larger, exterior grease interceptors, cleaning and maintenance is normally
required at least once every 3 months (90 days). However, NCSD will determine the appropriate
cleaning frequency for each grease trap or interceptor. It is subject to change based on conditions.

Regardless of the cleaning schedule, the grease trap/interceptor should be cleaned as soon as
possible if:

e the grease trap/interceptor does not seem to be functioning properly
e the solids and FOG layers are equal to or greater than 25% of the total operating depth

If the device is not properly cleaned and maintained on a good schedule, then it will not function
effectively and can cause backups, odors, and drainage problems.

How do | clean my under-the-counter type

grease trap?

For grease traps or interceptors that are less than 50 gallons per minute (gpm), trained staff may
perform the cleaning and maintenance activities.

1. Gather the proper tools for opening the device, wear gloves, and have a trash bag or other
leakproof container in which to dispose of the waste.
2. Remove the lid and baffles (if possible). Make sure the flow restrictor on the inlet pipe is present.



3. Remove top FOG layer from trap, place it in a container, and seal the container.

4. Remove all water/liquid and put it in a sealable container. Add absorbent material, seal container,

and dispose of in the trash. DO NOT put this water/liquid back into the grease trap.

Remove all settled solids from bottom and dispose of them properly.

Clean the sides, lids, and baffles by scraping FOG off and disposing of it in same container as

before. You can do this with a putty knife.

7. Check that all parts of the trap are present and in good shape. Be sure there are no cracks,
damage, rust, or leaks.

8. Replace all of the parts of the device.

9. Fill the trap with clean water.

10. Use the cleaning log to record your actions (keep this for 3 years).
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TIP: Because of the unpleasant odor often involved, consider cleaning your trap before customers
visit your establishment or after closing.

How do | clean my exterior grease

interceptor?

Large interceptors (50 gpm or greater) should only be cleaned by DHEC licensed haulers. Each
facility should designate an individual to be present during these cleanings to ensure everything is
well. Pumping services should include several activities, including:

e The complete removal of all contents. None of the contents may be put back into the
interceptor.

Measurement of depth of layers of the FOG, solids, and clear liquid in the interceptor.
Complete cleaning of the walls, top, bottom, and baffles.

Check of the interior and all parts (sanitary tees, baffles, and manhole cover/collar).
Copy of hauler's manifest (see link on our website).

What are some common issues seen with

grease traps and interceptors?

Common issues that we have seen with grease traps and interceptors:

Cleaning not being performed at an appropriate frequency.

Haulers not completely cleaning out the interceptor.

Traps installed incorrectly.

Missing or broken tee pipe/baffle, damaged gaskets, and rusted screws.
Inaccessibility

Inlet or outlet not visible or accessible



Is there anything | can do about the odor

coming from my grease trap?

There is no way to get rid of the odor of rotting grease completely. However, there are some steps
you can take to reduce the odor.

e Clean and maintain your grease trap frequently by removing all of its contents

e Repair the grease trap as needed (for example, replace the gaskets)

e Clean the lateral plumbing line between the kitchen and grease removal device when cleaning
the trap

e Use kitchen BMPs to minimize the food/solids introduced into the sewage system

e DO NOT use any bleach or additive to reduce odors. It is prohibited.

Are there any additives that are prohibited

from being used in grease traps/
interceptors?

Yes. You are not allowed to discharge caustics, acids, solvents, bacteria, chemicals, strong cleaners,
enzymes or other emulsifying agents. Though emulsifying agents can dissolve solidified grease, the
grease can re-congeal further downstream in the sewer system. Additives can have other harmful
effects on the sewer system and can be hazardous to those working in the sewer system.

What does it mean if | receive a Notice of
Violation and what do | need to do to come

into compliance?

If your facility receives a Notice of Violation (NOV), you have violated a part or parts of the NCSD
Sewer Use Ordinance through some action or neglect. The specific reason for the NOV will be stated
in the letter. You will be given specific corrective actions that must be completed by the due date to
come back into compliance. If the actions are not completed by the date given, you may face further
enforcement action, including, but not limited to, civil penalties, fines, and/or termination of
wastewater service.

Some common reasons for NOVs include, but are not limited to:

Improper maintenance of grease trap or grease interceptor

Causing or allowing excessive grease to discharge or accumulate in the sewer system
Under-designed, substandard, or poorly operated grease trap or grease interceptor
Inaccessibility of grease trap or grease interceptor

Improper installation or construction of grease trap or grease interceptor

Missing or incomplete maintenance records for grease trap or grease interceptor



e Missing or incomplete FOG Best Management Plan (BMP) form



