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OVERVIEW

The primary purpose of the City of Glendale Pretreatment Program is to protect our sanitary sewer system and water reclamation plants from any adverse impact by the users of our sewer system.  This is done mostly by controlling and preventing the introduction of pollutants into our sanitary sewer collection system.  This document summarizes the City of Glendale Utilities Department Pretreatment Program Policies and Procedures regarding approved usage of the City of Glendale sanitary sewer by commercial and other users.

All eating establishments and other commercial facilities discharging effluent into the City of Glendale sanitary sewer system must complete a Pretreatment Device Operating Permit Application prior to discharge.  This is necessary regardless of whether or not any pretreatment device will be used by the facility.  This ensures that all facilities that may discharge pollutants of concern will be properly considered and made aware of any relevant regulations and City Code requirements in order to protect the integrity of our sanitary sewer system. Furthermore, approval must be obtained from the Pretreatment Division for the installation of any type of pretreatment device including interceptors and traps.  Such approval will be contingent upon completion of the Pretreatment application and the Development Services plan review process.  Once all requirements of these two divisions are satisfied Pretreatment personnel will issue a pollution control operating permit if appropriate.  The operating permit will outline the permittee's responsibilities and conditions for usage of our sanitary sewer system. 

 You may contact the Development Services Center at (623) 930-2800 for further information on obtaining plumbing and/or building permits.  The Pretreatment Division may be contacted at either  623-930-4778, 623-930-4779, 623-930-4780, or 623-930-4758 for information regarding this document or our Pretreatment Program in general.  Information may also be found on the City of Glendale Pretreatment Program website at http://www.glendaleaz.com/utilities/pretreatment 

DESIGN GUIDELINES

Chapter 7  of the City of Glendale Engineering Design and Construction Standards should be consulted for waste control requirements and interceptor design criteria for eating establishments as well as other non food related facilities.   Interceptor details can be found in Standard Details G-720 through G-725.  Additional information can also be found in the 1994 Uniform Plumbing Code (UPC) document.   All traps and interceptors shall be located as to be readily accessible for removal of the cover for inspection and maintenance.  Eating establishments include, but are not limited to, restaurants, cafeterias, bars, fast food, schools, nursing homes, clubs, hotels, hospitals, any other non private residence food service facility generating grease bearing waste going to sanitary sewer.  UPC Section H 104.3 states that each establishment for which a grease interceptor is required shall have an interceptor that serves only that establishment.
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EATING ESTABLISHMENTS - GREASE TRAPS AND INTERCEPTORS REQUIREMENTS

Eating establishment fixtures that shall be discharged to a grease trap / interceptor:

· 3 compartment pot sink

· Utensil soak sink

· Pre-rinse sink

· Tilt brazing pan to floor trough

· Tilt kettle to floor trough

· Steamer floor sink or trough

· Wash-down hood floor sink or hub drain

· Mop sink or stall adjacent to kitchen area

· Dishwasher machine floor sink (interceptor only)

· Can wash station

· Chinese Range / Wok floor sink

· Chef’s table sink

· Floor troughs or floor sinks having grease laden waste discharged to them

· Floor drains around grease producing fixtures; fryer, griddle, broiler, oven, dishwasher, mop sink, can wash station, pre-rinse, 3-compartment station, trash compactor, cook top stove

Fixtures that are not required to be discharged to a grease trap / interceptor

· Hand sinks

· Salad prep sinks
· Ice machine drains

Fixtures that Shall Not be discharged to grease trap / interceptor

· Toilets

· Urinals

· Other similar sanitary fixtures
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INSTALLATION OF GREASE INTERCEPTORS

Grease Interceptors shall be:

· Outside installation

· Approved by City of Glendale Pretreatment Officer or designee

· Located as to be and readily and easily accessible for cleaning and inspection at all times

· Have a minimum of 500 gallon capacity and a maximum of 2500 gallons

· A minimum of a 500-gallon capacity two-chamber concrete container (fiber glass and/or other type material must approved by the Water Utilities Department).

· Installed with the interior inlet piping having a ninety-degree elbow with a minimum of an 18-inch down spout.

· Installed with the outlet side piping of the interceptor supplied with a sanitary-tee with a minimum of an 18-inch down spout.

· Installed with a “two-way” cleanout on both the inlet and outlet sides of the interceptor immediately before and after the interceptor. 

The appropriate traffic rated or non-traffic rated cover shall be installed. 
Grease Interceptor Sizing Criteria: 

Shall Be Based Upon Fixture Units

Fixture Unit Equivalent Table Based On Table A1 in  Plumbing Drainage Institute Guide

	Fixture Outlet or

Trap Size (inches)
	Drainage

Fixture Unit Value
	GPM Equivalent

	1 ¼
	1
	7.5

	1 ½
	2
	15.0

	2
	3
	22.0

	2 ½
	4
	30.0

	3
	5
	37.5

	4
	6
	45.0

	Floor Drains – all
	2
	15

	Dishwashers
	2X Trap Arm Size
	


The following formula shall be used to calculate the size of the interceptor:  

1. Determine total Fixture-Unit value by multiplying Fixture type count by drainage value.

2. Total all values.

3. Determine total flow by multiplying total value by flow rate of 3 GPM.

4. Multiply total flow by 12 if no garbage disposal unit is used.

5. Multiply total flow by 17 if garbage disposal unit is used.

6. Round to the next nearest size interceptor – a minimum of a 500-gallon interceptor is required.

7.   Maximum interceptor size allowed is 2500 gallons
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Sizing Example:

The following is an example of a restaurant that will have one 3-compartment sink discharging indirectly into a 2 ½ -inch floor drain, one mop sink that has a 3-inch drain, two 2-inch floor sinks, and four floor drains. 

	Type of Fixture
	Fixture Count
	Size
	Fixture-Unit Value
	Total

	3-comp. sink
	1
	2 ½“
	4
	4

	Mop sink
	1
	3”
	5
	5

	Floor sink
	2
	2”
	3
	6

	Floor drain
	4
	N/A
	2
	8

	Total Fixture-Units
	23

	Multiply by 3 GPM Flow Rate
	 X   3

	Total GPM Flow Rate
	69

	Multiply by either 12 or 17 – without  or with garbage disposal unit
	X   12

	Size of interceptor calculated
	828

	Round up to next available size
	1050
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INSTALLATION OF GREASE TRAPS
Interior grease traps shall be allowed only when there are minimal fixtures being used for food preparation.  No more than 4 separate fixtures shall be connected to or discharged into any one grease trap.  Grease traps shall be located as to be and readily and easily accessible for cleaning and inspection at all times.  The following are examples of those facilities that may request approval to install a grease trap in lieu of a grease interceptor:

Delicatessens, sandwich shops, coffee shops, and pizza take out facilities (only pizza being served), and ice cream parlors.  These facilities must have limited preparation of pre-cooked meals/food, minimal cooking, food preparation and where minimal cleanup from food service would take place.  

In all cases the minimum grease trap shall be no smaller than a device rated at 50-gallon-per-minute flow with a 100-pound grease capacity (50/100).  The flow restriction valve shall be installed upstream of the grease trap and be constructed in such a fashion that it remains accessible for service, is properly vented and must remain in place at all times.  

Garbage disposals or dishwashers shall not be discharged to a grease trap
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	Typical Installation of flow control device
	Side cutaway view of typical flow control device
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MAINTENANCE AND CLEANING OF GREASE TRAPS AND INTERCEPTORS

Maintenance of grease interceptors and grease traps shall be the sole responsibility of owner or operator to ensure proper operation in preventing any obstruction, interference or damage to the collection system.     It is recommended that only mechanical cleaning take place.  The use of any enzymes, chemicals, or bacteria as a substitute for grease traps or grease trap or interceptor maintenance is prohibited.  The use of such additives as a supplement to maintenance may be authorized only after a written request that includes material data safety sheets and supporting documentation has been submitted.  Addition of emulsifiers into grease removal devices is strictly prohibited.  Decanting or discharging of removed waste back into the trap or interceptor from which the waste was removed or any appurtenance of the wastewater collection system is strictly prohibited.

Grease Traps

It is recommended that all grease traps be fully pumped at least on a 30-day cycle. Some may require more frequent cleaning. No partial pumping shall be allowed.  The sides, bottom, and baffles shall be scraped to remove all solids.  After cleaning, the trap shall be filled with fresh water only provided by normal facility discharge from permanently installed fixtures.  The use of water hoses to fill the trap may create a backflow hazard if at any time the hose is allowed to be placed below the flood plain of the trap.  Contents removed from the interceptor shall be hauled and disposed of off-site in accordance with all City, County, State, and Federal regulations that may apply

Grease Interceptors

All grease interceptors shall be pumped entirely at 25% total volume of accumulated solids and grease waste.  No partial pumping or skimming shall be allowed.  The sides, bottom, and baffles shall be scraped to remove all solids. Contents removed from the interceptor shall be hauled and disposed of off-site in accordance with all City, County, State, and Federal regulations that may apply.  

After cleaning, the interceptor shall be filled with fresh water only provided by normal facility discharge from permanently installed fixtures.  The use of water hoses to fill the interceptor may create a backflow hazard if at any time the hose is allowed to be placed below the flood plain of the interceptor.  The pumping frequency shall be at a minimum of every 180 days. Depending on the use and size of the interceptor, more frequent pumping may be required by Pretreatment  Division

RECORD RETENTION

It is a City Code requirement that maintenance records, including pumping records, of grease traps and interceptors be kept on site for a minimum of 3 years.
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NON FOOD RELATED INTERCEPTOR REQUIREMENTS AND SIZING CRITERIA







Interceptor or other
Type Business




Pretreatment device

Minimum Size

Commercial laundry: 

     Up to 30 machines

Lint or Sand & Oil

350 gal

    +30 machines

Lint or Sand & Oil

750 gal

Industrial Shop






1 –3 Fixtures

Sand & Oil


350 gal

4 or more 

Sand & Oil


750 gal

Car/Truck/Equipment Wash

Single Stall Auto



Sand & Oil


350 gal

Multiple Stall Car/Pickup


Sand & Oil


750 gal

Single Drain Truck Wash 


Sand & Oil


750 gal

Automatic Commercial Car


Sand & Oil


1500 gal

Multiple Truck / Heavy Equipment

Sand & Oil


1500 gal

Auto / Truck / Airplane  Repair

1- 3 Fixtures




Sand & Oil


350 gal

4 or more fixtures



Sand & Oil


750 gal

Automotive or Airplane Center

Multiple Shops Sharing



Sand & Oil


1500 gal

Common Interceptor




Barber / Beauty Salon:

Shampoo Sink




Hair Trap or Solids

JR Smith 8750 or Equiv.

Veterinary

Cage wash-down drain or








Grooming Wash Tub



Hair Trap or Solids

JR Smith 8750 or Equiv.

School

Science Lab Sink



Acid Neutralization

350 gal

Art Room Sink




Plaster Trap or Solids

JR Smith 8710 Or Equiv

Hospital, Doctor, Dentist, Lab

Cast Room Sink



Plaster Trap or Solids

JR Smith 8710 or Equiv

Dental Lab Sink



Plaster Trap or Solids

JR Smith 8710 or Equiv

Laboratory Sink




Acid Neutralization Tank
Site Specific

Silk Screen Printing

1 – 3 Fixtures




Sand & Oil


350 gal

4 or more fixtures



Sand & Oil


750 gal

Optical Manufacturing

Lens Machine & Lab Sink


Solids



JR Smith 8715 or Equiv

Photo Developing



Silver Recovery Unit
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ENFORCEMENT

Glendale City Code Chapter 33 Section 33-238 lists the grease trap / interceptor installation and maintenance requirements for eating establishments within the City of Glendale. Further information can be found in Glendale’s Design Guidelines for Site Development and Infrastructure Construction, Section 7.2.  Detailed schematics can be found in this document under Standard Details G-720 through G-725.  The state of Arizona has adopted the 1994 Uniform Plumbing Code that includes grease trap and interceptor requirements detailed in Chapter 10.

City of Glendale Pretreatment personnel periodically inspect facilities to assess compliance with City Code requirements.  During these inspections a Notice of Violation form will be utilized to document deficiencies at those facilities that are not compliant with Glendale City Code.   The following table shows the number of calendar days allowed for corrections of deficiencies noted in the Notice of Violation.   There is a $100 re-inspection fee authorized by Glendale City Council Resolution 3582 that will apply should a third or more visit for the same non-compliant issue be required by Pretreatment staff.  Each subsequent visit after three shall result in an additional $100 re-inspection fee. For purposes of this table ‘trap’ shall be defined as inside units up to 100 gallons capacity and ‘interceptor’ shall be larger outside units.

Criteria Table 1

	Notice of Violation Issue
	Calendar Days for Correction

	No Records
	5 days

	Trap/Interceptor Needs Pumping / Cleaning
	7 days

	Trap Needs Replacement
	30 days

	Interceptor Needs Replacement
	45 days

	Trap Installation
	30 days

	Interceptor Installation
	45 days

	Interceptor Downspout / Elbow Repair
	10 days

	*Internal Trap Repair or new part required
	21 days

	Other Pretreatment Device Needs Maintenance
	7 days

	Other Pretreatment Device Needs Replacement
	21 days

	
	

	*Applies to basket, lids, bolts, inspection plugs, baffle walls, and all other internal trap or interceptor or replacement work
	


Any violation that does not fall into one of the above categories shall be considered on an individual basis by the City of Glendale Pretreatment Officer.  All work performed to achieve compliance shall be done within the guidelines of City of Glendale Municipal Code Book and currently accepted version of the Uniform Plumbing Code
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CITY OF GLENDALE ARIZONA

___________________________________________________________________________________________________

Utilities Department





              www.glendaleaz.com/utilities/pretreatment

Pretreatment Program






623.772.8113 Fax      623.930.4758 Phone

5901 N Glen Harbor Blvd









Glendale, Arizona 85307

GREASE TRAP / INTERCEPTOR

OPERATING PERMIT

PERMITTEE:







PERMIT NO.
 333333
Mrs. Manager







Facility:
So and So Burgers

So and So Burgers






Location:
6223 Glendale Ave

6223 Glendale Ave








Glendale, AZ  85302

Glendale, AZ 85302

This permit issued under provisions of Chapter 33 Glendale City Code authorizes the above permittee to operate the following listed pollution control equipment at the above location and discharge to the City of Glendale sanitary sewer subject to the conditions listed below. 
EQUIPMENT:
· One 
1250 gallon grease interceptor 

CONDITIONS:

· The grease trap / interceptor shall be operated and maintained in compliance with Glendale City Code Chapter 33 Section 33-238

· Continuous unobstructed access to the grease interceptor shall be maintained for inspection, cleaning and maintenance

· Interceptor shall be pumped out completely at least every six months or more frequently if required by the City Pretreatment Program

· Maintenance shall include the complete removal of all contents, including floating materials, wastewater and bottom sludges and solids

· Records and documentation of all cleaning, repair, and calibration, and maintenance shall be kept at the facility for a minimum of 3 years 

· Decanting or discharging of removed waste back into the trap or interceptor is strictly prohibited

· The use of enzymes, chemicals, or bacteria as a substitution for interceptor maintenance is prohibited

· Addition of emulsifiers is strictly prohibited

· Interceptor contents shall be properly disposed of in accordance with all applicable regulations 

· Only a Maricopa County licensed liquid waste hauler shall be utilized for transport of interceptor contents

PROVIDED THAT: Any violation of the Clean Water Act, Federal Pretreatment Standards, and state or local ordinances may be cause for revocation of this permit and suspension of sanitary sewer service as well as subjecting the Permittee to the remedies available to the City of Glendale under Chapter33 of Glendale City Code. It is the Permittee's responsibility to familiarize themselves with existing laws, ordinances, and regulations.
Authorized  ______________ by :


_________________________

John Watkins

City of Glendale

Pretreatment Officer

CITY OF GLENDALE ARIZONA

___________________________________________________________________________________

Utilities Department






www.glendaleaz.com/utilities/pretreatment

Pretreatment Program






623.772.8113 Fax
    623.930.4758 Phone

5901 N Glen Harbor Blvd









Glendale, Arizona 85307

PRETREATMENT DEVICE OPERATING PERMIT APPLICATION

1) GENERAL INFORMATION (Print or Type)

Name of Facility

 ___________________________________________________________________________

Address:  

____________________________________________________________________________

Type of Business

___________________________________
Tele #
_________________________________

Owner /Manager

___________________________________
Title:
_________________________________

Business Mail Addr
____________________________________________________________________________

City
_____________________
 State _____
Zip  ______     Tele # _______________  Fax #  _______________

2) APPLICATION FOR (check):  

Eating Establishment  (     Automotive Related (      Medical or Lab Related (     Laundry (      Barber/Beauty (     

Photo developing (   Retail Outlet (   Office Bldg (   Warehouse (     Other (list) (  _________________

Industrial Shop ( (May need to complete Industrial Wastewater Questionnaire)  

3) FACILITY INFORMATION

Glendale Water Customer:  Yes ( or No (

Acct # 
   _______________________________

Use of water wells:  Yes (  No (  Number ____  
Maximum well flow rate (GPD)______


Operating Hours  
      ______________________
Days per Week   M(  T(  W(  T(  F(  S(  S(


Employees per shift    ______  ______  _______
If Seasonal, When ________________________

Eating Establishments Types of Fixtures & Number of:

3 Compartment Sinks____
  Utensil Soak Sinks  _____   Pre-rinse Sink ____   Tilt Kettle/Pan to Floor Trough ____ 

Steamer Floor Sink/Trough _____  Mop Sink ____ Hood Wash-down Sink / Drain ____Dish Wash Machine Floor Sink ____   Can Wash  ____ Chinese Range /Wok Sink  ____ Chef’s Table Sink  ____  Floor Sinks ____ Kitchen Area Floor Drains ____ Other (List)  ___________________________________

3) TREATMENT INFORMATION

Domestic Sewage Only (

Wastewater from production or cleaning processes (
Wastewater Disposal:   City Sewer (    Septic Tank (    Hauled Away (    Floor Drain (  

For Eating Establishments:  Number Grease Traps or Interceptors ______    Size_________________________________

Locations of traps or interceptors 
______________________________________________________________________

Recycling Grease Bins _________  Locations ______________________________________________________________

Grease Waste Hauler or Pumper
______________________________________________________________________

Hauler Maricopa County Operating Permit #  _________________

All Other Type Facilities:  Oil /Water Interceptor (  Sand Trap (  Solids or Plaster Trap (  Filter (   pH Adjustment (
Acid Neutralization  (   Silver Recovery (       Other  (  ___________________________________________________

Pretreatment Device Size  _______________    Device  ______________________________________________________

Location____________________________________________________________________________________________

Additional  Information   ______________________________________________________________________________

Applicant Title ________________________ Signature _________________________________ Date:________________
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