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FOG Impacts on Food Service Establishments

San Jose, CA

How much did this cost 

the utility and the FSE 

to cleanup?



FOG Impacts on Food Service Establishments

Controlling FOG in FSEs help lessen the 
likelihood of:

• Chargebacks for repairs to sewer pipes attributed 
to FOG, or surcharges from the local sewer 
authority.

• Getting several testing requirements imposed due 
to a history of violations. 

• Enforcement action by local sewer authorities due 
to violation of ordinances. 



FOG Accumulation in Sewer Line Can Cause 
Blockages and Sewer Overflows

Courtesy of Superior, WI



Demonstration 1

FOG Separation in Hot Water



Effect of Size on Performance



Effect of Size on Performance

FOG (Oil) Travel Time

3-inch Rise at 68⁰ F  - 0.90 SG  - Hour:Minute:Second

Droplet Diameter in Microns Rise Time

300 0:00:15

150 0:01:30

50 0:09:18

15 1:43:22

150 microns = .15 mm 50 microns = .05 mm



What about Dishwashers and Food Waste DisposAL

Unit CONNECTIONs?

2018 & 2021 International Plumbing Codes (IPC):

1003.3.1 Grease interceptors and automatic grease 
removal devices required

A grease interceptor or automatic grease removal device 
shall be required to receive the drainage from fixtures and 
equipment with grease laden waste located in food 
preparation areas, such as in restaurants; hotel kitchens; 
hospitals; school kitchens; bars; factory cafeterias and 
clubs. Fixtures and equipment shall include pot sink; 
prerinse sinks; soup kettles, or similar devices; wok 
stations; floor drains or sinks into which kettles are 
drained; automatic hood wash units; and dishwashers 
without prerinse sinks.

1003.3.2 Food waste disposers restrictions

A food waste disposer shall not discharge to a grease 
interceptor.

2018 & 2021 Uniform Plumbing Codes (UPC):

1014.1.3 Food waste disposers and dishwashers

No food waste disposer or dishwasher shall 
be connected to or discharge into a grease interceptor.
Commercial food waste disposers shall be permitted to
discharge directly into the building’s drainage system.

Exception: Food waste disposers shall be permitted to
discharge into grease interceptors that are designed to
receive the discharge of food waste.



Demonstration 2

Affect of Detergents on Particle 
Size and FOG Emulsification



Down The Dishwasher Drain



There Goes
The FOG!!!

First Cycle

from the

Dishwasher



Look at Detergent Dispenser Settings



FOG LOADING 

FROM FOOD WASTE 

DISPOSAL UNITS



Food Waste Disposal Study

Source: NYCDEP Commercial Food Waste Disposal Study  2008

EPA Method1664 laboratory results for FSEs (all 
types) 

• Range: 6 to 10 g/Kg food waste 



Category
No. of 

Samples

1664 Oil and Grease 

(g/kg food waste)

Colleges and Universities 15 14.83

Medical Facilities 32 1.03

Retail Food Establishments 

(supermarkets)
29 6.16

Restaurants and hotels 61 18.59

Other FSEs (caterers, 

shelters, non-public 

schools, and senior 

centers)

35 18.21

FSE SAMPLING FOR FOG LOADING 

FROM FOOD WASTE DISPOSAL UNITS



Category
No. of 

Samples

1664 Oil and Grease 

(mg/L food waste)

Colleges and Universities 15 14830

Medical Facilities 32 1030

Retail Food Establishments 

(supermarkets)
29 6160

Restaurants and hotels 61 18590

Other FSEs (caterers, 

shelters, non-public 

schools, and senior 

centers)

35 18210

FSE SAMPLING FOR FOG LOADING 

FROM FOOD WASTE DISPOSAL UNITS



Summary 

• Heat reduces viscosity and in fact, testing of interceptors is usually 
done with vegetable lard and water, occasionally around 160°. Heat 
can be an interceptor’s friend.

• Detergents affects the separation of FOG in the interceptor and 
requires a longer detention time in the interceptor to achieve good 
FOG capture.



Summary - continued

• Interceptors should not be located too close to the dishwasher.

• Dishwashers may need a drain water tempering valve that adds cold 
water when discharging

• FSEs need to monitor detergent use.

• Jurisdictions may need to amend the local plumbing code to allow for 
all fixtures to be connected to the interceptor.



Summary - continued

• Use the inspection as an opportunity to educate the FSE.

• It’s important to build and maintain a good relationships with the FSE 
and other departments.

• Training and cross-training are important.

• Be empathetic and understanding.

• Maintain a positive attitude.

• Be helpful, not overbearing.



CONTACTS:

Clayton Brown

(206) 352-2050 ext. 109

E-mail: cbrown@pprc.org

Ed Gilmore

(206) 352-2050 ext. 108

E-mail: egilmore@pprc.org

Ken Grimm

(206) 352-2050 ext. 102

E-mail: kgrimm@pprc.org

Patrick Bryan

(559) 940-5270

E-mail: pbryan@pprc.org

David James

(512) 497-7826

E-mail: djames@pprc.org

Jean Waters

(402) 991-3278

E-mail: jwaters@pprc.org

Jude Brown

(206) 850-1066

E-mail: Jbrown@pprc.org

THANK YOU FOR ATTENDING SESSION 1
USDA FOG PRETREATMENT TRAINING

Frances Gilliland

(805) 705-1686

E-mail: fgilliland@pprc.org

RAPID RESPONSE --
https://pprc.org/rapid-response/
PPRC provides free and well-researched answers to 
specific questions about pollution prevention, with 
thorough and unbiased answers to inform decision 
making.

mailto:fgilliland@pprc.org
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