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FSE (Food Service Establishment) Name:______________________________________________ 

Website (if available):_____________________________________________________________  

Physical Address:_________________________________________________________________  

City:________________________________________ State:___________ Zip:_______________  

Phone: ___________________________ Second Phone:_________________________________  

Mailing Address (if different from physical address above): 

_________________________________________________________________________ 

City:___________________________________ State:___________ Zip:_______________  

 

FSE Owner or Authorized Applicant:________________________________________________ 

Title:__________________________________________________________________________  

Address:_______________________________________________________________________  

City:________________________________________ State:___________ Zip:_______________  

Phone: ______________________________ Email:_____________________________________  

 

FSE Contact (if different from above):________________________________________________ 

Title:__________________________________________________________________________  

Address:_______________________________________________________________________  

City:________________________________________ State:___________ Zip:_______________  

Phone: ______________________________ Email:_____________________________________  

 

Water and Sewer Account Holder Contact:___________________________________________ 

Water/Sewer Account Number:____________________________________________________  

Title:__________________________________________________________________________  

Address:_______________________________________________________________________  

City:________________________________________ State:___________ Zip:_______________  

Phone: ______________________________ Email:_____________________________________  
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1.) Please describe the type(s) of food service activities performed at this location: 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

 

2.) What is the seating capacity of FSE:____________ 

 

3.) PROVIDE A COPY OF YOUR MENU WITH THIS APPLICATION. 

 

4.) What are the hours of operation: 

 

 

 

 

 

5.) Provide a set of plumbing drawings or sketches, including floor plans and riser diagrams, and a 
site plan showing the location of the sewer discharge(s) and the location of any exterior grease inter-
ceptors. Drawings or sketches must have sufficient enough detail to show the location of all kitchen 
equipment and plumbing fixtures with drains, floor drains, sewer connections, and all grease traps 
and interceptors.  

 

 

6.) Provide the number and type of grease traps or interceptors below:  

 

 ______Interceptor (OUTDOOR)  ______Trap (INDOOR)  ______NONE 
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7.) Complete the following for each OUTDOOR (interceptor) grease trap:  

 

 

 

 

 

 

 

8a.) Complete the following for each INDOOR grease trap: 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

8b.) If the INDOOR grease trap is being maintained on-site, how do you dispose of the waste  

after cleaning the trap?  

 [   ] Trash   [   ] Contractor disposes of grease   [   ] Recycle  

 [   ] Other; explain: ____________________________________________________ 

        ________________________________________________________________ 
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Make and Model   

Location (kitchen, under sink, etc.)   

Capacity of grease removal device 

(in gallons)  
 

Make and Model   

Location (kitchen, under sink, etc.)   

Capacity of grease removal device 

(in gallons)  
 

Material (i.e. concrete, fiberglass, etc.):   

Location (parking lot, etc.)   

Capacity of grease removal device 

(in gallons)  
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9.) If a contractor(s) cleans the INDOOR or OUTDOOR grease removal device(s), please list the 
following: 

Contractor Name:____________________________________________________________ 

Address:____________________________________________________________________  

City:________________________________________ State:___________ Zip:____________  

Phone: ___________________________ Email:_____________________________________  

 

10.) Do you use any additives in the plumbing system, grease interceptor, or grease trap  

(i.e. enzymes, bacteria, etc.?)  

     [    ] Yes  [    ] No  

 

If YES to question 10 above, please complete the following table and attach a MSDS sheet for 

each product:  
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Location Additive Name Additive Frequency 
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Authorized Representative Statement:  

I certify that I have received and read the FOG Ordinance of the City of West Columbia 

and I understand that all food service establishments must have compliant grease re-

moval devices installed and in proper working order prior to discharging into the City 

of West Columbia sanitary sewer system.  

I further certify that, to the best of my knowledge and belief, this application contains 

accurate information about my facility and that it was completed under my direction 

and with my approval. I am aware that providing false information or violating the 

aforementioned specifications could result in termination of my water and/or sewer 

service and revocation of my permitted water and/or sewer capacity for this facility.  

I also understand that if my water and/or sewer service is terminated or my registra-

tion is revoked that I will have to re-pay and/or re-apply for water and sewer service 

with the City of West Columbia.  

Print Name:______________________________________ 

Title:____________________________________________  

Signature________________________________________  Date:___________   

 

 

 

 

 

Application complete:  _____Yes _____No Date of pre-permit inspection; ___________  

Registration to be Approved (     )  

 Denied (     )  - Explanation for Denial:__________________________________________ 

 _________________________________________________________________________ 

 _________________________________________________________________________ 

Date:_____________________ Application Reviewer: _____________________________  

REGISTRATION NUMBER:_______________________ 
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FOR CITY USE: 

Return this application (within 30 days) to Andy Zaengle PO BOX 4044 West Columbia, SC 29171-4044 



Company Contact: 

Site Address:  

Total Quantity in

Date Gallons Removed

Signature of Maintenance

Performed By

Maintenance Performed

Inspector

Company Name:

Company Information:

List: Cleaned, Inspected or Pumped

Note: This form may be used to document maintenance of grease traps both inside and outside of 

the building. Proper maintenance can help reduce stoppages on private property and in the City's 

sewage collection system.  Completion of this form will serve as documentation for City inspection of 

maintenance activities.

Grease Trap Operation and Maintenance Program



Article D
Fats, Oils, and Grease (FOG) Managenrent Progranr

4-3-71 Purpose,

l'his ordinance will bs enfbrced in conjunction with the City of West Columbia, South C¿rolina,
Code of Ordinances, 'Iitle 4. Chapter 3 {hereinafter Chapter 3). and establishes unilomr
registration, operating, maintenance, cleaning" and inspection requirements designed to lirnit and
control the discharge of fats, oils, and grease fronr Food Service Establishments (FSlis) into the
City's wastswater collection system. 'Ihe objectives of'this ordinance include the f'ollowing:

(a) To reduce the introduction of exccssive arnounts of fats, oils, and grease into the City nl
West Columbia (City) wastewater collection system;

(b) To reduce fats, oils. and grease related build-up to the City's wastewater collection
system that could lead to clogging or blocking of the sewer lines, causing backup and
flcloding of streets, residences. and comrnercial buildings, resulting in potential properly
danrage and public health threats to thc C'ity and its citizens;

(c) To establish uniform identification numbers along with registration procedures and
Clobal Positioning System Coordinates to be input into GIS to identify food service
establishments located within the City wastewater seruice area;

(d) To establish operation, cleaning. and maintenance requirements for t-ood service
establishrncnts with grease traps andlor grease interceptorst

(e) To establish inspection procedures and requirements lor food service establishments rvith
grease traps and/or grease interceptors;

(f) 'Io establish review procedures and reporling requirenents for fbod service
establishments installing new grease traps and/or grsase interceptors; and

(e)

4-3-72

(a)

(b)

To establish entirrcement procedures lirr violations of this ordinance.

Defïnitions.

Director lneans the City's Director of'Planning. Engineering and Water Plants.

Fats. Oils. and Orrr¿sç {FOül nleans any malerial, either liquid or sclid, crxrposed
priruarily of lbts, oils. and grease liom animal cr vegetable sources,

(c) Lilod.Sclyicc.ljstablishment {l:SH means any cCIrnmercial facility, including, by way of
example and without limitation-. restaurants, motels. hotels. cafþterias, hospitals, schools.
bars, and any other facility which might in the course of its operations discharge kitchen
or food preparation wa-qtervater into the City's wastewater collection system or any other
customer, other than a residential customer, who otherwise might be likely in its operations
to discharge waste streams containing FOG into that system, This defìnition includes, lrut
is not limited to, åny establishrnent which is required to hnve a South Carr:rlina
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Depaútnent of Health ancl Ënvironmental Control (SCDHEC) foocl service license and/or
pernrit. All FSEs shall be required to install a Grease Trap or Crease Interceptor.

(d) IÌSE Orvner or Clwner means. in the case of an individually owned FSE, the Owner(s)
andlor proprietor{s) of the FSE. Where the FSE is a t-ranchisc operation, the Owner of
the lianchisee is the responsible person andlor entity and is considered the FSE Owner.
Where the FSE is owned by a corporation, the corporate representative, as designated on
the FOG Registration form, is deemed to be ar.rthorized to act on behalf of the
corporatiott. Where two or more FSEs share a rommon ürease Interceptor, the FSE
Owner is each individual and/or entity who in whole or in part owns andlor assumes,
maintains. or exercises control of the Grease Inlerceptor or the property on which the
Ürease lnterceptor is located, as well as any individual and/or entity who utilizes or will
utilize the shared Grease Interceptor.

(e) Crav- Water means all of the liquid contained in a Grease Trap or Grease lnterceptor that
lies below the tloating grease layer and ahove the bottom solids layer.

(rl Grease means a material, either liquid or solid, composed primarily of fats. oils, and
grease from animal or vegetable sources. The tErms .'FOG,* "oil and grease," and "oil
and grease substances" shall all be included within this definition and these terms may be
used interchangeably.

(g) Grease l-lauler meàns a person or entity that collects the contents of Grease Traps andlor
Grease Interceptors and transports the contents to an approved recycling or tlisposal
facitity. A {irease Hauler may also provide oïher services to FSEs related to Grease Trap
and/or Grease Interceptor cleaning and maintenance.

{h) Crease lntcrcerrtor means a large underground concrete vault located outside of an FSE
designeri to collect, contain, or remove Grease from the waste stream while allowing the
sub-straight or Gray Water to discharge to the lvastewater collection system by gravity.

ti) Grease lrap means a devi{.'e located within an FSE designed to collect. contain, separâte,
or remove Grease from the waste stream while allowing the Gray ìWater to discharge to
the lvastewater collection systern by gravity.

ü) Inspectorjl Citv Ëlnlï me&ns an employee of the City, who under the authority of the
Director, has responsibility tbr irnplementing and wha does inrplenrent any FOG
management ordinances.

(k) Prog,rnm meâns the contents of this orclinance as implernented by the Director, Inspectors,
and City Staff.

4-3-73 Grease Traps and Grease Interceptors.

ta) Requirements: All FSEs located within the City of West Columbia wastewater service r

area are required to have a Grease Trap and/or Grease Interceptor properly installed and
maintainecl in accordance with the following: this ordinance, Fats, Oils, and Crease
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Management. Speeifìcalions for Creaso Traps and Grease lnterceptors and all applicable
requirements of ths ¡'r'tost recent version of'the lntenlational Plumbing Clode.

(b) New FS'¿'s.' F'SEs which are proposetl or newly constructed, and existing FSEs
undergoing a change of use which necessitates the issuance of a new SCDI-IEC f'ooet

service pennit for expansion, or renovation to provide tbocl services. are considersd New
FSEs" All New FSEs are required to install Crease 1"raps and/or Grease lnterceptors, as
appropriate, in compliance with the ('ity rú'West (lolumbiu Greuse 'l'rcp und Intercepto,'
Sizing Guide {,,ltluthment C), New þ'SEs ane required t.: operate, maintain, clean, and
repair their Crease Traps and Grcase Interceptors according to and in compliance r.vith all
applicable provisions contained in this ordinance, In situations where it is not feasible for
a New FSE to install an underground Grease Interceptor, the New FSE is required to
install adcquate and approved Grease'fraps tbr use on individual fixtures. including, but
not Iimited to: prtt sinlts, mop sinks, pre-rinse sinks. wok ovens, floor drains, and any
other tlrains where the potential lbr introdr"rction of Crcase cxists. [n such cases. Grcase
Traps will be considered adequate and will be approved by the City only if a llolv conlrol
devise is placed on the inlet that prevents overloading and a sample port is placed on the
outlet of each Grease'frap.

(c) Existing F.9Ës.' Except as provided in Subsection (di belor,v. Iixisting F'SEs. which are
those FSEs ah'eady operating with Crease 'l raps and/or (ìrease Interceptors that wcre
installed prior to the eff'ective date of this ordinance, will generally be permitteil to
operate and naintairr existing Grease Traps and Grease Interceptors provided they are in
proper operating condition, are determincd by the tlity i¡r its reasonable discretion and
given thc sircumstances and history of the FSE's operations to be suiTìciently elfective in
redr"rcing the levels ol'FOG discharges into thc City's wastewater collection syslem, and
ate maintained, cleaned, and repairecl in accordance r,vith all applicahle provisions
contained in this ordina¡rce. In the event ol noncornpliance lvith this ordinance ancl

Chapter 3, the City may, in its sole discretion:

(l) Allow moclifications to be made by the P-SE, at the FSIi's own expense, to the
existing Grease "l"rap or Grcase lnterceptor in order to bring it into cornpliance: or

(?) Require that the existing [ìSÊ install. at its own expense. a new Grease Trap
and/or Grease lnterceptor lhal rneets the requirenre¡rts of this and all other
applicnble laws and regulations,

(d) Grease Traps tnel Grease lntereeptors ínstalled pñor lo the etfeclive date of this
ardinance: If a Crease Trap or Grease Interceptor installed prior to the elfbctive date of
this ordinance does not allow tbr measurement and sampling to dcmonstrate that the
ürease Trap or Grease Interceptor is in compliance with this ordinance a¡rd Cìhapter 3, the
FSE mtrst modify or replace the Creasc'['rap or Grease [ntcrceptor as provided helow no
later than December 3 I . ?01 8:

f I ) The City, in its sole discretion, may approve a proposed modification ol an
existing Grease Trap or Grease Interceptor provided tlrat i¡r consideration of all
relevant engineering and design lhctors, the City deter¡nines that the proposed
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mcxlification allows for the effective measurement and sampling of the existing
Grease Trap or Crease lnterceptor to demonstrate that the Grease Trap or Grease
Interceptor is in compliance with this ordinance and Chapter 3. Requests for
modifications are considered only as part of the transition to the compliance
with the current regulations and are not an ongoing f'eature of this FOG
ordinancs. Any proposed moditìcation to meet this requirement nrust be
submined to the City for review no later than June 30, 2018; or

(2) lf not modifred pursuanl to {a) above, the existing (irease 'l'rap or Grease
Interceptor ntust be replaced with a new Grease Trap or Grease luterceptor, as

appropriate, in compliance with the (:ity r$'West Columhia Grease Trap and
Intereeptor Sizing Guide (Attachrnent C).

(e) Plumbing Connectìons.' Grease T'raps and Grease Interceptors shall be installed in
acsclrdance with the requirements containeel ín all applicable local plumbing cocles. Any
Grease Trap and/or Grease Interceptor shall be located in the FSE's lateral sewer line
between all fixtures which may introduce Grease into the City's wâstÈwater collection
system and that system. Wastewal^er lrom domcstic lacilities and other similar fixtures
shall nol be introduced into a Grease Trap andlor (irease lnterceptor by the FSE under
any circumstances.

(rl Grease Trap: All Grease Traps shall be installed in accordance with the rnost recent
version of the lnternational Plumbing Code. Each FSE shall operate and maintain its
Greas* Trap in accordance with the tbllowing criteria:

{g) SízÍng: All Grease Traps shall be sized in accordance with the C'ít""' ot'West Columhia
(irease Ti'up uncl Inlerceptar Sizing Guide (Atlachment C).

(h) FIow cCInlrol devìce onú sampleporfr FSEs are responsibls tbr equipping Grease Traps
with a device on the inlet side to control the rate of flow through the Grease Trap. The
rate of flow shall not exceed the manuflacturer's rated capacity in gallons per minute for
each Grease Trap. IrSEs are also responsible tbr equipping Grease Traps with a sample
port on the outlet side.

{i) Instnllalion, ínspectíott, cleanittg, ønd mainfenønee: Each FSE shall be solely
responsible fbr the cost of Grease Trap installation, inspection, cleaning, and
nraintenance, Each FSË must either contract with a Grease Hauler cleaning service or
develop a written protocol lbr and pertbnn its o\¡/n Grease Trap cleaning and
maintenance procedures that meet the requirements of this Program. Cleaning shall
include the complete removal of all floating materials, Cray Water, and bottom solids
fiom the trc'ase '[rap. 'fhe return of Gray Water back into the Grease Trap or into the
City's wastewater colleclion system is prohibited. Grease Trap cleaning must include
removing/scraping excess solids tlom walls, floors, baffìes, and inlet and outlet piping. lt
is the responsibility of each FSE to inspect its Grease Trap during and aller the pumping
and cleaning procedure to ensure that the Grease'frap is properly cleaned out, that the
structwe is sound and all fittings and fixtures inside the Grease 'l'rap are in working
condition a¡td are functioning properly. Ths FSE Owner must maintain dosumentation
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consisting of signed and witnessed inspection, cleaning, and maintenance logs on site
demonstrating compliance with this ordinance and must be able to produce such
documentation immediately upon request of the Inspector and/or City Staff.

0) Greose Trap Cleaníng Frequency: At minimum, cleaning and maintenance of Grease

Traps should be performed in accordance with the Grease Trap manufacturer's
recommendations. However, it is the independent responsibility of the FSE to ensure that
cleaning and maintenance is performed as often as and in such manner as is necessary to
achieve full compliance with Chapter 3 and this ordinance, even if such cleaning and
maintenance exceeds that recommended by the manufacturer.

(k) Inspection' Grease Traps shall be inspected by the Inspector as often as necessary in the
City's sole discretion to ensure compliance with Chapter 3, and this ordinance, and to
determine if necessary cleaning and maintenance is being performed by the FSE. During
any inspection, FSEs are responsible for having qualified personnel on hand to open and

close the Grease Trap.

(l) Repairs and replacement: Each FSE shall be solely responsible for the cost, scheduling,
and performance of all repairs and replacements to its Grease Trap(s), including, without
limitation, any and all repairs and replacements that may be required by the Inspector
and/or City Staff under this Program.

(m) Greøse Interceptors: Grease Interceptors shall be designed and installed in accordance
with the City of West Columbia Grease Trap and Grease Interceptor Sizing Guide and
the most recent version of the Intemational Plumbing Code. [n the event of a conflict
between the two, the most stringent requirements shall apply. Each FSE shall operate
and maintain its Grease Interceptor in accordance with the following criteria:

Instølløtion, inspeclion, cleøning, ønd maintenance: Each FSE shall be solely
responsible for the costs of installing, inspecting, pumping, cleaning, and maintaining its
Grease Interceptor(s). All FSEs that have Grease Interceptors shall utilize a Grease

Hauler to properly dispose of Grease Interceptor contents. Cleaning shall include the
complete removal of all Grease Interceptor contents including floating materials, Gray
Water, and bottom solids. The return of Gray Water back into the Grease Interceptor or
into the City's wastewater collection system is prohibited. Grease Interceptor cleaning
must be performed as often and in such manner as is necessary to achieve compliance
with Chapter 3 and this ordinance. Such cleaning shall include as necessary
removing/scraping and/or hydroscrubbing excessive solids from the walls, floors, baffles
and all interior plumbing. It shall be the responsibility of each FSE to inspect its Grease
Interceptor during the pumping and cleaning procedure to ensure that the Grease

Interceptor is properly cleaned out, that the structure is sound and all fìttings and hxtures
inside the Grease Interceptor are in working condition and functioning properly. The
FSE Owner must maintain documentation on site consisting of signed and witnessed logs
documenting inspection, cleaning, and maintenance and demonstrating compliance with
this ordinance. The FSE Owner and must be able to produce such documentation
immediately upon request of the Inspector and/or City Staff.

(n)

WCSR 35507301v4
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(o)

(p)

Grease Interceptor cleaning frequency.' Each FSE shall have its Grease Interceptor(s)
cleaned at a minimum frequency of twice per year. In addition to this required cleaning,
each FSE shall determine an additional frequency at which its Grease Interceptor(s) shall
be cleaned in accordance and in compliance with each of the following criteria:

(1) When the floatable Grease layer exceeds six inches in depth as measured with an
approved dipping method;

(2) When the settleable solids layer exceeds eight inches in depth as measured with
an approved dipping method;

(3) When the total volume of captured Grease and solid material displaces more than
25 percent of the capacity of the Grease Interceptor as calculated with an
approved dipping method; or

(4) When the Grease Interceptor is not retaining/capturing FOG so as to comply with
the requirements of Chapter 3 and this ordinance.

(5) An approved dipping method is a method of sampling the contents of a Grease
Interceptor that is approved for the intended use by the Inspector. The Inspector
shall maintain a list of approved dipping methods in writing, which shall be
available to FSEs upon request.

Inspectíon: Grease Interceptors may be inspected by the Inspector as often as necessary
in the City's sole discretion to ensure compliance with this Program, including, without
limitation, to determine if proper cleaning and maintenance schedules are being adhered
to by the FSE. FSEs with Grease Interceptors that are inaccessible to the Inspector are
responsible for having personnel readily available during any inspection to provide
access to and to open and close the Grease Interceptor for the Inspector. It is the sole
responsibility of the FSE to provide the City with access to any inaccessible Grease
Interceptor.

(q) Repairs and replacement: Each FSE shall be responsible for the cost, scheduling, and
performance of all repairs and replacements to its Grease Interceptor(s), including,
without limitation, any and all repairs and replacements that may be required by the
Inspector and/or City Staff under the Program.

(r) Aeldítives: The introduction of chemicals, enzymes, emulsifiers, live bacteria or other
grease cutters or other additives (collectively, "Additives") into the wastewater collection
system is prohibited by the City without written approval, in advance, for the specific use
proposed. On very rare occasions, the City may, in its sole discretion, approve an FSE's
use of Additives. FSEs seeking to introduce Additives must, prior to their introduction
into Grease Traps or Grease Interceptors, submit the following information to the
Director of Planning, Engineering and Water Plants for review and consideration:
Material Safety Data Sheets and any other applicable information concerning the
composition, frequency of use, mode of action of the proposed Additive(s), and a written
statement outlining the FSE's proposed use of the Additive(s) (the o'Parameters"). The
FSE may only use the Additives if and when the City grants the FSE permission to do so
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in writing and then may only do so in accordance with the specific Parameters proposed
by the FSE as approved, with any modifications, by the City. Permission to use any
specific Additive may be withdrawn by the City at any time, upon the City providing
written notice to the FSE. The City will evaluate the request considering all relevant
factors including, without limitations, the risks of failure of such Additives to perform as

intended, the maintenance and monitoring requirements associated with approving such an
approach, and the City's interest in consistency and uniformity in the administration of
these requirements.

(s) Alternøtive Grease Removal Devices or Technologies: The use of alternative Grease
removal devices and technologies, such as automatic grease removal systems, are
generally prohibited by the City. On rare occasions, the City may, in its sole discretion,
approve the use of this technology and these devices on a case-by'case basis. The City
will evaluate the request considering all relevant factors including, without limitations, the
risks of failure of such devices to perform as intended, the maintenance and monitoring
requirements associated with approving such an approach, and the City's interest in
consistency and uniformity in the administration of these requirements. An FSE may
only use alternative Grease removal devices or technologies after receiving permission to
do so in writing from the City and then may only do so in accordance with the specific
parameters set forth by the City therein. Permission to use any altemative Grease
removal devices or technologies may be withdrawn by the City at any time, upon the City
providing written notice to the FSE.

(r) Recordkeepíng: Each FSE shall maintain records required hereunder in a bound logbook
kept on site at the FSE describing and documenting all cleaning, maintenance, and repairs
performed for each Grease Trap and Grease Interceptor including the date and time of
each pump out or cleaning and details regarding same; records documenting and detailing
any maintenance and/or repairs, and the dates on which such maintenance and/or repairs
were performed and completed; and any other records documenting and related to the
cleaning, maintenance, andlor repairs for each Grease Trap or Grease Interceptor. All
entries must be signed and dated by the individual supervising the work and witnessed by
one other person present when the work was done. The logbook must be made
immediately available by the FSE for review by the Inspector and/or City Staff upon
request during an inspection. In addition to the records specified above, each FSE shall
also maintain a file on-site which contains the following information:

(1) A copy of the FSE's FOG Registration form submitted to the City pursuant to
Section 4-3-74 below; and

(2) Receipts evidencing and identifuing (by name, address, and service(s) provided)
any individuals and/or entities performing cleaning, maintenance, and/or repairs
on each Grease Trap andlor Grease Interceptor including, without limitation,
Grease pumpers, Grease Haulers, plumbers, and parts suppliers.

Failwe to maintain complete records in accordance with the Program as specified herein
or to provide such records to the Inspector and/or City Staff immediately upon request, or
falsification of any record, constitutes a violation of this ordinance. All records required
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of an FSE under this ordinance must be maintained for the time period consisting of the
two (2) years immediately preceding the date of the most recent inspection of the FSE by
the City, and for any time period thereafter.

(u) Dìsposal: It is the responsibility of each FSE Owner to ensure that wastes removed from
each of its Grease Traps and/or Grease lnterceptors are properly disposed of at a facility
permitted to receive such wastes.

4-3-74 Fog Registration and New Grease Trap/Grease Interceptor Construction Inspection
Procedure.

(a) Regístratìon Requirementsþr .FSEs.' Each FSE shall be subject to the FOG Registration
requirements in this Section. This FOG Registration is required in addition to any other
permits, registrations, or business license(s) which may be required of the FSE by federal,
state, or local law or regulation.

(b) Regístratìon Form: The City shall provide or make available a FOG Registration form
for all FSEs located within the City's wastewater service area. All Existing FSEs are
required to submit a completed FOG Registration to the City at the address shown on the
form no later than thirty (30) calendar days after receiving notification by the City that
registration is required. Failure to do so will constitute a violation of this ordinance.
New FSEs are required to submit a completed FOG Registration to the City at the address
shown on the form prior to beginning construction. Each FOG Registration form
submitted shall include the following information:

(l) FSE Owner's name, title, and contact information; FSE contact name, title, and
contact information, if different from the FSE Owner; FSE water and sewer
account holder contact information; name of FSE; physical address of FSE;
telephone number of FSE; and business mailing address of FSE if different from
physical address;

(2)

(3)

(4)

(s)

A description of the type of food service activities to be performed at the FSE;

Seating capacity of the FSE;

A copy of calculations demonstrating how the size of each Grease Trap and/or
Grease Interceptor was determined; a set of plumbing drawings or sketches,
including floor plans and riser diagrams; and a site plan showing the location of
the sewer discharge(s) and the location of any exterior Grease Interceptors, where
applicable (drawings or sketches must have sufficient enough detail to show the
location of all kitchen equipment and plumbing fixtures with drains, floor drains,
sewer connections, and all Grease Traps and Grease Interceptors);

For FSEs with Grease Traps, documentation demonstrating that (a) the Grease
Trap is equipped with a device on the inlet side to control the rate of flow through
the Grease Trap such that the rate of fÌow does not exceed the manufacturer's
rated capacity in gallons per minute for each Grease Trap; and (b) the Grease Trap
is equipped with a sample port on the outlet side;
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(6)

(7)

Total hours of operation each day;

(c)

Executed statement of the FSE Owner certifying that the FSE Owner has

received, read, understands, and agrees to abide by this ordinance, Chapter 3, as

well as any other applicable federal, state, and local laws and regulations
governing the FSE; that the information provided in the FOG Registration form is
accurate; that the FOG Registration form was completed at the FSE Owner's
direction and with the FSE Owner's approval; that the FSE Owner understands
that providing false information or violating the provisions of the above-stated
laws and/or regulations may result in termination of the FSE's water and/or sewer
service, and/or revocation of the FSE's permitted watsr and/or sewer capacity
and/or other permits and licenses provided by the City for the FSE's operations;
and that if the FSE's water and/or sewer service is terminated, the FSE will have

to submit a new FOG Registration form and/or reapply for water and/or sewer

service with the City and bear all associated costs; and

(8) All other information regarding the description of the FSE's operations, including,
without limitation, information regarding the FSE's Grease Traps and Grease

Interceptors, and treatment of same, as identified on the FOG Registration form.

lî.SEs with Shared Greøse Interceptor(s): In situations where FSEs share one or more
Grease Interceptors, the owner of each Grease Interceptor and any FSE and FSE Owner
who utilizes or will utilize the shared Grease Interceptor are collectively responsible for
completion and submission of the FOG Registration form to the City within the time
period required in this ordinance, for identifying all FSEs connected to each Grease

Interceptor in the FOG Registration form, and for ensuring that all FSEs connected to that
Grease Interceptor comply with this ordinance, as well as Chapter 3. All FSEs connected

to the shared Grease Interceptor shall be subject to inspections under this ordinance. In
the event the identity of an FSE connected to the shared Grease [nterceptor changes or in
the event that an additional FSE connects to the shared Grease Interceptor, the owner of
the shared Grease Interceptor, the FSE Owner, and any FSE utilizing or who will utilize
the shared Grease Interceptor must submit an updated FOG Registration form identifying
the change or the additional FSE to the City at least thirty (30) calendar days prior to the
change and prior to the additional FSE connecting to the shared Grease Interceptor.

(d) New Grease Trap/Grease Interceptor Inspection Procedure

(l) FS¿ - New Facilities. After a completed and satisfactory FOG Registration form
has been submitted to the City, the FSE may proceed with installation and/or
construction of the Grease Trap and/or Grease Interceptor. When installation
and/or construction of the Grease Trap and/or Grease Interceptor is completed, the
FSE Owner shall notiff the City that the FSE is ready for inspection. The FSE

Owner shall notify the City prior to covering any exterior Grease Interceptors.
During the inspection, the information contained in the FOG Registration form
will be verified and the FSE's Grease Traps and/or Grease Interceptors will be

inspected. If any Grease Trap or Grease Interceptor requires maintenance or
repairs, if any incorrect information has been given, or in the event of
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noncompliance with any portion of this ordinance, the Inspector will issue a
written notice requiring that the FSE correct any deficiencies, including a required
time schedule for repairs to be effected prior to a second inspection. Second
inspections will be performed after a minimum of ten (10) calendar days have
elapsed to allow the FSE to implement appropriate and necessary conective
action(s) to correct the deficiencies. If the FSE is not in compliance at the second
inspection, the FSE Owner must complete any additional maintenance and/or
repairs or take whatever other action may be required for compliance, and
resubmit the FOG Registration form. Failure to comply with any portion of this
ordinance after resubmission of the FOG Registration form may result in
enforcement action pursuant to Chapter 3, including, but not limited to,
termination or denial of the FSE's water and/or sewer service.

(2) FSã - Existing Facilities. All Existing FSEs are required to submit a completed
FOG Registration form to the City at the address shown on the form no later than
thirty (30) calendar days after receiving notification by the City that registration is
required. Failure to do so will constitute a violation of this ordinance. A new
FOG Registration form rnust be submitted upon change in ownership of the FSE
or changes in operations, changes in plumbing confrgurations or additions, if such
changes could result in a potential change in the FOG discharge into the City's
collection system or could change the functioning or maintenance requirements of
the FSE's existing facilities and shall include, without limitation, a change of use
which necessitates the issuance of a new SCDHEC food service permit;
remodeling or expansion of the food preparation area; andlor modifications to the
kitchen waste plumbing system. No new Grease Trap or Grease Interceptor may
be placed into service until the City has conducted an inspection pursuant to the
procedures set forth in subsection (l) above.

4-3-75 Inspection Procedure.

All FSEs are subject to inspection as follows:

(a) Inspections.' The lnspector and City Staff may inspect FSEs at any time during business
hours in order to verify continued compliance with all applicable laws and regulations,
including, without limitation, requirements of this ordinance and Chapter 3. All FSEs
which have submitted a FOG Registration form should expect to be inspected on a
regular basis. Inspections shall include, without limitation, all equipment, food
processing and storage areas that discharge into the Grease Traps and/or Grease
Interceptors at the FSE. The Inspector andlor City Staff shall also inspect the FSE's
logbook and other records and data required to be kept hereunder; Grease Trap(s) and/or
Grease lnterceptor(s); and may check the level of the Grease Trap and/or Grease
Interceptor contents and take samples and/or photographs as deemed necessary in the
Inspector's sole discretion. If noncompliance is identified by the Inspector andlor City
Staff during an inspection, the Inspector will, after the inspection, issue the FSE a written
notice of violation directing the FSE to correct any deficiency. The FSE will be

scheduled for re-inspection at the time denoted in the notice of violation.

WCSR 35507301v4
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(b) Re-inspectio,ns.' The Inspector and City Staff will re-inspect FSEs that are issued a notice
of violation within the time period specified in the notice of violation. The Inspector
shall inspect, without limitation, any repairs made or other corrective measures taken by
the FSE with regard to any noted violations and will subsequently provide written notice
of compliance or non-compliance to the FSE as the case may be. If, upon re-inspection,
the FSE has corrected all of the deficiencies which resulted in the issuance of the notice
of violation and the FSE is in full compliance with all other requirements of the Program,
the FSE will be notifïed by the City that it is in compliance.

(c) Access and Cooperstion During Inspections: Upon the request of the lnspector and
other duly authorized employees or agents of the City, each FSE shall allow the Inspector
and other duly authorized employees or agents of the City, including, without limitation,
City Staff, access to all parts of the FSE premises for inspection, obqervation, records
examination, measurement, sampling, testing and for other purposes in accordance with
the provisions of this ordinance. The refusal of any FSE to allow the Inspector and/or
City Staff entry to or upon the FSE's premises, or an FSE's failure to cooperate in any
manner during the course of an inspection, shall constitute an immediate violation of this
ordinance, which may result in an immediate enforcement action pursuant to this
ordinance without further notice.

(d) Non-Complìønce: In the event of continuing non-compliance after re- inspection, the
FSE Owner will be notified that continued failure to comply within the time period
designated by the City may result in enforcement action pursuant to Chapter 3, including,
but not limited to, termination of water and/or sewer service.

4-3-76 Violations.

(a) Notices of Violation: Deficiencies that will result in a finding of noncompliance and
issuance of a notice of violation under this Program include the following:

(1) Failure of the FSE to allow the Inspector or City Staff access to all parts of the
FSE premises for inspection, observation, records examination, measurement,
sampling, testing and for other purposes in accordance with the provisions of this
ordinance shall constitute an immediate violation, as stated above;

(2) Failure of the FSE to properly operate, maintain, clean, andlor repair a Grease

Interceptor and/or Grease Trap in accordance with this ordinance;

(3) Failure of the FSE to report changes in operations or plumbing changes or
additions, as indicated above, which could affect the operations or loading of the
Grease Trap or Grease lnterceptor and including, without limitation, a change of
use which necessitates the issuance of a new SCDHEC food service permit;
remodeling or expansion of the food preparation area; and/or modifications to the
kitchen waste plumbing system;

(4) V/here the FSE is operating an irreparable, non-functioning or defective Grease

Trap andior Grease Interceptor that is in need of replacement;

WCSR 35507301v4
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(5) Failure by the FSE or successor owner to report a sale or change in ownership of
the FSE by submitting a new FOG Registration form within the thirty (30) days
and in accordance with the procedures set forth in this ordinance;

(6) Failure of the FSE to have or maintain plumbing connections to a Grease Trap or
Grease Interceptor in compliance with the requirements of this ordinance;

(7) Failure of the FSE to submit a completed FOG Registration within thirty (30)
days after the date of notification by the City that such an application is required
to be submitted;

(8) Failure of the FSE to promptly report to the City that it is contributing FOG to the
City's wastewater collection system in quantities in excess of the allowable limits
as established in Chapter 3;

(9) Failure of the FSE to maintain and/or retain, or to produce upon the Inspector or
City Staff s request, records as required under this ordinance for the time period
delineated in this Program;

(10)

(l l)

Failure of the FSE Owner to maintain a Grease management program in place;

Failure of the FSE Owner and/or any user of a shared Grease Interceptor to
identify to the City all FSEs connected to the shared Grease Interceptor in the
FOG Registration form in accordance with the requirements of this ordinance;

(12) Failure by an FSE which previously received a notice of violation under this
Program to achieve compliance upon re-inspection;

(13) Bad-faith failure or refusal to comply with a notice of violation issued under this
Program by an FTE or failure to otherwise cooperate with the lnspector and/or
City Staff as required by this ordinance as determined by the Inspector of City
Staff; and

(14) Any other failure to comply or noncompliance with the Program, this ordinance,
or Chapter 3.

(b) Schedules of Compliance: Failure to comply with this ordinance may result in the
following notices of violation with the compliance schedules noted. However, nothing in
this Section precludes the City from taking immediate enforcement against an FSE in
violation of this ordinance or Chapter 3 where such action is indicated in light of the
reckless or willful nature of the violation.

(l) A notice of violation may be issued to the FSE by the City with the following
compliance schedule in situations where an Inspector determines:

a. that the FSE's Grease Trap and/or Grease Interceptor is irreparable or
defective and must be replaced;

WCSR 35507301v4
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that an FSE has no Grease management in place;

that the FSE has undergone a change of use which necessitates the
issuance of a new SCDHEC food service license andlor permit,
remodeling, expansion of the food preparation area, or modifications to
the kitchen waste plumbing system and has failed to comply with the
requirements of this ordinance;

that the FSE does not have or does not properly maintain plumbing
connections to a Grease Trap or Grease Interceptor in compliance with
this ordinance.

FSEs receiving a notice of violation for any deficiency identified above will be required,
within fifteen (15) days of the date of the notice of violation, to submit a corrective action
plan to the City for consideration, outlining and detailing the scope of work, including a
timeline for completion, that meets the requirements set forth in this Program, and
Chapter 3. If the City approves the corrective action plan, the FSE must construct the
improvements at its own expense. Construction must be complete within forty-frve (45)
days of the date of the City's written approval of the corrective action plan. A pre-
construction inspection will be scheduled by the City, and the FSE is responsible for
notifying the City at least twenty-four (24) hours in advance of the start of
construction in order for this inspection to be scheduled.

(2) A notice of violation may be issued to the FSE by the City with a fifteen (15) day
compliance schedule in situations where an Inspector determines:

that the FSE has failed to adequately clean, maintain, repair, or replace a

Grease Trap or Grease Interceptor as determined by the City in
accordance with this Program;

that the FSE is contributing FOG to the City's wastewater collection
system in quantities in excess of the allowable limits as established by the
City in Chapter 3;

that the FSE has been sold or undergoes a change of ownership or in
operations and a new FOG Registration form is not submitted by the New
FSE Owner in accordance with the requirements of this ordinance;

that the FSE has been notifred by the City that it must submit a completed
FOG Registration form and the FSE has failed to do so within thirty (30)
days of the date of notification;

that the FSE Owner and/or any user of a shared Grease Interceptor has
failed to identiff to the City all FSEs connected to the shared Grease
lnterceptor in the FOG Registration form in accordance with the
requirements of this ordinance;

b.

c.

d.

a.

b

c

d.

e
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that the FSE has failed to produce, maintain, or retain maintenance logs,
files, or other records required to be kept under this ordinance for the
time period consisting of the two (2) years immediately preceding the
date of the most recent inspection at the FSE and any time period
thereafter; or

that the FSE has otherwise failed to comply with the Program in any
other manner set forth in this ordinance.

In such cases the FSE has fifteen (15) days from the date of the issuance of the notice to
correct the conditions giving rise to the violation and achieve compliance.

(3) A notice of violation will be issued to the FSE by the City with a seven (7) day
compliance schedule in situations where an Inspector determines:

that the FSE previously received a notice of violation under this Program
and, upon re-inspection, the FSE remained in noncompliance; or

that the FSE, in the sole discretion of the City, has engaged in bad-faith
failure or has refused to comply with a notice of violation issued under
this Program or has failed to otherwise cooperate with the Inspector
and/or City Staff as required by this ordinance.

In such cases the FSE has seven (7) days from the date ofthe issuance ofthe notice to
correct the conditions giving rise to the violation and achieve compliance.

(c) Corrective Action: Where an FSE receives three (3) notices of violation within a one-
year time period under this Program, the FSE will be automatically placed on a corrective
action plan by the City that is designed to bring the Grease Trap and/or Grease
Interceptor into compliance within the period of time specihed in the corrective action
plan. An FSE may be placed on a corrective action plan for a single violation or
combination of violations when, in the discretion of the City, such violation(s) are
recurring or are of a nature or severity which warrants the immediate imposition of a
corrective action plan to bring the FSE into compliance with this ordinance.

(d) Other Enforcement Actìon: Any FSE which violates Chapter 3 or this ordinance shall be
subject to such other enforcement action as allowed by and in accordance with Chapter 3
and applicable state law, including, but not limited to:

(1) A civil penalty not to exceed two thousand dollars ($2,000) for each day of
violation under the terms of Article F of this Title;

I

ùÞ

a

b.

(2)

(3)

Termination of water or wastewater service pursuant to section 4-3-95;

Immediate revocation of any other permits or licenses granted by the City related
to the activities generating the FOG discharge, and

(4) Criminal penalties pursuant
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4-3-77 General Specifications for Grease Traps and Grease Interceptors.

(a) This section includes guidelines and requirements for design and installation of Grease
Traps and Grease Interceptors. Construction details as shown in Standard Grease
Interceptor and Standard Grease Interceptor in Series, attached hereto as Attachment A
and Attachment B, respectively, are part of these specifications.

(b) Grease Traps or Grease Interceptors shall be provided by each FSE for the proper
handling of liquid wastes containing significant amounts of fats, oils, and grease as

specified in FOG Management Program Requirements. All Grease Traps and Grease
lnterceptors installed by FSEs must be in compliance with the specifications herein and
shall be located so as to be readily and easily accessible for cleaning and inspection. All
Grease Traps and Grease Interceptors shall be supplied by and properly cleaned and
maintained by the FSE Owner at its own expense in accordance with and as provided in
this Article.

(c) All FSEs, new or existing, requesting new or expanded sewer service from the City, shall
submit a FOG Registration form in accordance with Part I prior to receiving such new or
expanded sewer service.

(d) It is the intent of this specification to provide specific standards for the location, design,
installation and construction of Grease Traps and Grease Interceptors in accordance with
the requirements stated herein. Failure to comply with this specification shall result in
the denial or discontinuance of water and/or sewer service.

4-3-78 Design and Construction Requirements.

(a) New FSEs

(l) Non-cooking intensive FSEs, as determined by the City based on the nature of the
FSE's operations, may be allowed to utilize Grease Traps. Examples of FSEs
which might be determined to be non-cooking intensive FSEs are identified in
City of [il'est Columbia Grease Trap and Grease Interceptor Sizing Guide
(Attachment C); however, these FSEs are provided by way of example only and
for general guidance to the public only. The City will make a determination on
the applicable sizing guide formula for an FSE on a case-by-case basis.

(2) All New FSEs as previously defined, with the exception of non-cooking intensive
FSEs as determined by the City, are required to install a Grease Interceptor sized
in accordance with the City of Ií/est Columbia Grease Trap and Grease
Interceptor Sizing Guíde (Attachment C).

A Grease Trap or Grease Interceptor must be sized in accordance with the formulae set
forth in (A), (B), or (C) of the City of West Columbia Grease Trap and Grease
Interceptor Tank Sizing Guide (Attachment C) unless the City approves sizing
calculations signed and sealed by a registered professional engineer in accordance with
the Fixture Unit Calculation Method set forth in (D) of the City of West Columbia Grease
Trap and Grease Interceptor Tank Sizing Guide (Attachmenf Q. No Grease Interceptor
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less than 1,000 gallons total capacity will he approved for installation by the City
provided that the City may consider granting exceptions on a case by case basis where it
receives engineering calculations sealed by a professional engineer registered in the state
of South Carolina and acceptable to the City demonstrating that a smaller size has

satisfactory capacity from the FSE Owner to the City. The City retains sole discretion to
approve or deny use of a Grease Interceptor less than 1,000 gallons total capacity in all
circumstances, even in the event such engineering calculations are provided. In
evaluating a request for such approval, the City shall consider all relevant factors,
including, without limitations, the risk of failure of such a system to perform as intended,
the maintenance and monitoring requirements associated with such a system, and the
City's interest in consistency and uniformity in the administration of these requirements.

(3) All New FSEs must submit, for each Grease Trap and Grease lnterceptor, cut
sheets, plans, and specifications in form and content reasonably acceptable to the
City. These documents must be submitted to the City prior to the FSE's
installation of the Grease Trap and/or Grease Interceptor. An approval letter for
each new Grease Trap or Grease Interceptor must be issued by the City to the FSE
prior to construction and/or installation of the Grease Trap and/or Grease
Interceptor by the new FSE.

(4) The construction and location criteria for Grease Interceptors must be in
accordance with Environmental Protection Agency (EPA) Guidance Document,
"On site Wastewater Treatment and Disposal Systems," Chapter 8, as cunently
issued and as that document may be updated or superseded by similar EPA
guidance documents in the future.

(5) No New FSE may initiate operations that potentially discharge FOG into the
City's system until proper Grease Traps andlor Grease Interceptors, as

appropriate, are installed by the FSE in accordance with this Article and are

inspected as installed and approved by the City.

(6) For cases where, in consideration of all relevant design and engineering factors,
the City determines in its sole discretion that underground-type Grease
Interceptors are appropriate but not feasible to install, .new FSEs must install
approved Grease Traps in accordance with this Part 2 and Part I for use on
individual fixtures, including, without limitation, pot sinks, mop sinks, pre-rinse
sinks, wok ovens, floor drains and other potentially grease containing drains. In
such cases, Grease Traps will be considered acceptable by the City only if
approved flow control fittings are placed on the inlet that prevent overloading and
a sample port is placed on the outlet of each Grease Trap.

(7) FSEs shall not connect dishwashers, garbage grinders, or domestic sewers to any
Grease Trap or Grease Interceptor.

(8) All Grease Traps and Grease lnterceptors must be installed by a properly licensed
plumbing contractor.
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(b) ExístÍng F^SEs

(1) All existing FSEs, as previously defined, must have Grease Traps and Grease
Interceptors approved by the City in accordance with this Article. In cases where
existing FSEs do not already have a Grease Interceptor installed and where the
installation of an outdoor Grease Interceptor is feasible in the City's sole
discretion, the Grease Interceptor must be installed by the FSE in accordance with
this Article and must be approved by the City in writing in advance of installation.
The City shall consider exception requests based on all relevant design and
engineering factors including, without limitations, the risks of failure of such a
system to perform as intended, the maintenance and monitoring requirements
associated with such a system, and the City's interest in consistency and
uniformity in the administration of these requirements.

(2) Sizing of any Grease Trap or Grease Interceptor must be in accordance with the
City of Columbia Grease Trap and Interceptor Sizing Guide (Attachment C).

(3) Grease Interceptors must be located as close to the source of the wastewater
service line at the building as physically possible, while remaining accessible for
maintenance.

(4) Existing FSEs shall not connect new dishwashers, garbage grinders, or domestic
sewer to any Grease Trap or Grease Interceptor. The City, in its sole discretion,
and after due consideration ofall relevant design, engineering and cost factors, as
well as the public interest in the services provided by the FSE's operations, may
grant a variance to this requirement in circumstances in which the City determines
that compliance with this requirement would be unduly burdensome or
impractical due to physical condition or layout of the FSE.

(5) New flow control devices, Grease Traps, or Grease Interceptors must be pre-
approved prior to installation.

(c) Grease Traps

(1) Prior to installation, the design and location of all Grease Traps must be submitted
by the FSE to the City for approval with supporting calculations, cut sheets,
and/or sizing charts, including a sizing chart similar to requirements set forth in
the City of llest Columbia Grease Trøp Specification Sheet Example (Attachment
D) and all in form and content reasonably satisfactory to the City and sufficient to
show compliance with the requirements of this ordinance. Satisfactory proof of
minimum Grease Trap capacity, as specified in the City of llest Columbia Grease
Trap and Interceptor Sizing Guide (Attachmenf Q must also be provided to the
City by the FSE for all Grease Traps prior to installation. A Grease Trap must be
sized in accordance with the formulae set forth in (A), (B), or (C) of the City of
I4lest Columbia Grease Trap and Grease Interceptor Sizing Guide (Anachment C)
unless the City approves sizing calculations signed and sealed by a registered
professional engineer in accordance with the Fixture Unit Calculation Method set
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forth in (D) of the City of lï/est Columbia Grease Trap and Grease Interceptor
Sizing Guide (Attachment C).

(d) Grease Interceptors

All FSE's Grease Interceptors must:

(1) Be sized in accordance with the formulae set forth in (A), (B), or (C) of the City of
Ll/est Columbia Grease Trap and Grease Interceptor Sizing Guide (Attachment C)
unless the City approves sizing calculations signed and sealed by a registered
professional engineer in accordance with the Fixture Unit Calculation Method set
forth in (D) of the City of l4test Columbia Grease Trap and Grease Interceptor
Sizing Guide (Attachment C).

(2) Provide precast or cast in place minimum 4000 psi concrete vaults. The City, in
its sole discretion, may allow the use of other materials upon written request for
approval prior to installation and considering all relevant design, engineering and
other factors demonstrating the need and acceptability of the use of alternative
construction techniques or materials.

(3)

(4)

Provide an open top inlet tee that extends to 24" from the bottom of the vault;

Provide a vault with a baffle wall with a minimum 3" air gap for venting at the
top and an open top tee extending to 12" from the bottom of the vault;

(5) Provide an outlet tee that extends to 12" from the bottom of the vault;

(6) Provide access manholes to be maintained by the FSE directly above all three tees
for inspection and maintenance;

(7) Provide two-way cleanouts to be maintained by the FSEs on the inlet and outlet
lines;

(8) Demonstrate an anti-flotation design with proper base course and compacted sub-
grade to prevent settling where conditions warrant;

(e) Provide vault top and manhole covers for HS-20 rated loading where applicable;
and

(10) As to all Grease Interceptors, provide that they are located where they are easily
accessible for inspection, cleaning, and maintenance.

(e) Støndørd Grease Interceptors Detaíls

(l) FSEs must comply with standard details as illustrated in Standard Grease
Interceptor (Attachment A) and Standard Grease Interceptor in Series
(Attachment B) for standard Grease Interceptor installation.
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(2) Grease Interceptors may be installed in series if volume required is more than
1500 gallons. When installed in series, the first tank shall not have a baffle or
center tee (see Standard Grease Interceptor ín Series (Attachment B)).

(Ð Access Manholes

(1) The minimum access opening dimensions for access manholes shall be a
minimum of 24" in diameter.

(2) An access opening shall be provided by the FSE above the inlet, baffle wall, and
outlet tees and shall be easily removable by one person.

(3) A minimum 6" diameter traffic rated clean out with a concrete collar extending
down through the vault top may be provided by the FSE above the baffle wall tee
in lieu of an access manhole.

a. Manhole frames and covers:

b. Shall provide grey iron castings, ASTM 448, Class 2 lron;

c. All bearing surfaces shall be machined;

d. Acceptable manufacturer: US Foundry Model680; and

e. Shall provide HS-20 rated frame and cover where applicable.

4-3-79 Inspection for Acceptance.

(a) The FSE must notifu the City 48 hours in advance, during the normal work week, when
the Grease Interceptor is ready for final inspection by the City, and the City must give
final approval prior to the FSE covering any Grease Interceptor.

(b) Where the City denies approval of the Grease Trap and/or Grease Interceptor for a new
FSE, the City may elect to submit a request to the appropriate building official requesting
that certifrcates of occupancy be withheld until the Grease Trap and/or Grease Interceptor
is constructed in accordance with this specification and is approved by the City.
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4-3-80 Attachment A: Standard Grease Interceptor.
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1. AL PROPOSED GREASE INTERCEPTORS SHALL BE SUBMITTED TO THE CITY OF WEST COLUMBIA FOR APPROVAL PRIOR TO INSTALLATION.
2, ALL GREASE INTERCEPTORS TO BE INSTALLED OWNED AND MAINTAINED BY PROPERTY OWNER'
3- USE NONSHRINK GROUT AT ALL PENETRATIONS.
4. PROVIDE BUTYL RUBBER SEAL BETWEEN ALL SECTIONS AND TOP.
5. LOCATE MANHOLE ACCESS ABOVE TEES FOR VISUAL INSPECTION.

GR #2
CITY OF WEST COLUMBIA STANDARD GREASE INTERCEPTOR IN SERIES

(NOT TO SCALE)



4-3-82 Attachment C: Grease Trap and Grease Interceptor Sizing Guide.

CTTY OF WEST COLUMBIA
GREASE TRAP AND GREASE INTERCEPTOR SIZING GUIDE

A. N()N-CO()K|N(i lN'I'F:NSIVf: FOOD Sl.:RVICI ES'I'ARLISHMENTS {unnrplcs inchrdc icr. crcanr shops, canrl¡ shops. dcli in
grocÈr) or c('r¡\'ùlticncc slorc rrilltrrul cooking lircilitius. hagcl shops. clc. l

F-ormulu: ùlin.'Irnp Crpacíly =l(# of conrpnrlrncnls r Lcnglh r \'Vidth r l)cpth)/l72El r 7.{11 r (l.tlO

titunple ,l L?,,rytdttùrcnt ,\¡nk lt-l u),u?ttrtìtil!,tl¡ t 17" (l.t t ¡t" ¡ll') t ll" dacpt l7J8l r 7.1¿l t (l illl
JJ 02 gullm trilp Lltì,uti¡.t tl I cu li.)

ll. C0()KlN(; lNTf:NSl ; FOOD ST:RVlCf: ESTAIILISt{ñtEW {cx¿nrplcs includc rc$t{t¡rlrrts. drive-in rcstaurants, tlcli's rrith
cooh irtg crtplcit¡ . citnl (lrt rcslítrtrnnls. cltcrirrg, tlclivc'r1 , ctc. )

Formul¡: ìlf in. lntcrccplor Vr¡lumc = No. of Sculs x F'R r (Hours of ()pcrution/lll)

l-ß:*LLt¡rR¡ç
Iull Scrr iec lìcsltrrrant 25 gullons
Non-\\¡ashable.. Papcr, or l)lastic tjtcnsils I2.5 grlhrrrs

('. ()THER F(X)D SERVICfr ESTAIILISHIIIENTS {csitnt¡rlcs inch¡dc hotuls, nuning honrcs. schools. r¡lìicc, or lìrct(}ñ crl¡tcr¡il, clc.)

B!@dti Tolrtl Volun¡c = # of pcrson mells r 5 gnl. r l)W
# of ptrson mc¡ls = numhcr of mcals scrrc.l during cilhcr hrcrkfrsl, lunch. or suppcr. u hichcr'$r ¡$ grc¿lcsl

l)\: 'l)irtt-r11rdr.i¡t¡l: With l)ishrr'¿rshcr l.{l or Withr¡tt l)ishrrashcr ?5

I:nutplcs I .l*tlctaric¡ithuli.shwt.thL'rscrrcs-l0llma<l.sr,luy J(ll)n<uls¡-f.grrl.r |0 l.5lt0yul
J )llú ut,it iltttt¿ t cllìL'¡Ltr('.t k¡tdrcn, l0û xxnn.s.t J l¡tt\tlr rtuutt.r J gul ntui t ü.75 .ì.I)tlil r<ul

signcrl rurtl scalcrJ h¡ .r rr.gistcrr..d proltssi(nìul cngincer in thc st¡tc ol'South ('arolina ro rhc C it] li¡r rcvics.)

Formuh: Tolul Volumc = Q t l' r SF'

tbrlugn ltLrui¡Lllluutbtrts-Lrds.f.:!rylllr,lr¡$iur-cdxi¡ul¡¡ ¡\$:.$:A -Muuri¡-l*.:!-\bdgr$rp¡{}-Isc¡cs"! ÌvU¿

l: lic_tcutl-e!j_¡ûu _ _. I 0_!tiu'f c.!

V -..5.t¡Lt-.rgc.l:¡ryurt - .!..15.Þ$çrls¡-lid¡:. .ttir,{*l ilt{rdsptr"!r-tt..i{Lllu-e,gr-s"¡!.\-q:¡¡!.r-ù\.

N()TES:

inturccplon mlry lrr: lrpprorcd ()tì it c¿tsr h¡ case basis.

-1. lìcl'rir to l'uts. ()il.s. t¡ntl (irst.tt' llun<t,gtntut lìtgulutiott l'¡n't )Q litr i¡útlitioni¡l inlilnttltiorr.

5. (ìutact Scott ltogcrs .rt 5{5-3:90 lìr rrrt¡rc inlirrnmtion.

Rcr iscd t)7'l)2 I I
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West Columbia, SC Code of Ordinances

4-3-83 Attachment D: Grease Trap Specification Sheet Example.

CITY OF \ryEST COLUMBIA
GREASE TRAP

SPECIFICATION SHEET EXAMPLE
¡ .ION-COOKI NC I IìTE ]I-SIV E FT]OD E.ST.{NLÍ SH hI B NTS O NLT ñ'

f,, Ëuntðrner $ldth taot grc{¡lr€dl

lnlet
\ ,Õutlet

B
lldil{.ltr': trt

f¡r¡1¡'+1 ¡¡¡

CIutl¡.'t

I
Å

Irrrrt¿irrer lenqllr

(NOT Tü S('ALE¡

Totsl
Gellon
Capacrty

Dirnension ln lnches
Length
(Al

Height
(Bl

llt¡tdth
{0t

9.!
t9 4

1S" 8t' 14"

t7"2¿ 1'1"

49"8 30" 16" 24"

742 3{ 18" ?8"
9S.7 3fl" Tü'' sCI"

Formula for GalculatlnE Total Grease Trao Canacltv:
[Length(A] x Height(B] x l/{ldth{C) /17?81 x 7.48 = Total Gallon Capacity

\('il lis
r .{¡.1. PR()F(:rsþ.r} fjRF.Asþ,'l',RÀP pr ÅN$'¡'Ü Fil-: $jLJBhil t't'r-.1} * ÅPPR$VF.r) }t}' ('l'r'\' fJ}

CüLUh'lBl,\ DEPr\RTlvlENT tF UTILITIES ¡tND ENCIIEERTHü FF.IOR Tü
tNSi't At_l.A'¡ t{)N

l. üR8,,15E TF..'\P INSTÅLLEtl,. üllNED ÀND l\'l,,f lNT.\l\ED E1' FRüPF.RT\'ûIVNER

WCSR 35507301v4
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