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IL

Article VII, Section 7.05 of the current North Charleston Sewer District’s (NCSD) Sewer

Use Resolution states, “Grease. oil. and sand interceptors or traps shall be JID]I‘@WJ'[([][@({H when.
in the opinion ol the Districl. Mﬂey are necessary for the proper ]lemmMﬂmlg of ]lﬁquﬂcdl wasles
containing grease in excessive amounts, any flammable wastes. sand. gril, or other harmful
ﬂng]]red]ﬁ@n[ks, excepl that such interceptors shall not be r@quﬂre«ﬂ for private ﬂ]’l\vﬁng quarlers or
AlweMﬂng] unibs.  All intercepltors shall be of a type and capacity appr@ve«ﬂ ﬂ»y the District
and shall be located to be rzemﬂﬂ]ly and easflﬂy accessible for a:]lemnﬂng and inspection. All
interceptors shall be smpp}lﬂe&ﬂ and pr@perﬂy maintained @@Jm[HlnumuSﬂy fim sahs[rmd@]ry and

ellective operalion ]L»y the owner at his expense.”

A&(ﬂﬂ[&ﬂ@nm”y. Article VII. Section 7.03, ltem (a) of the Sewer Use Resolution. pr@]lnﬂu»ﬂ[ks

the (ﬂﬂscﬂnarge to NCSD’s sewer collection system of “any wastewaler conlaining fats. oils or
grease of an animal or veg]e[[alu»]le origim in excess of 100 mg/ﬂ without prior appr@vaﬂ of

the District.”  Article VII. Section 7.02. Item (d) pr@ﬂmuﬂ[&s the aﬂﬁs@ﬂmrge ol “solid or

viscous substances in quantilies or of such size capau»]le of causing obstruction in the flow of

sewage or other interference to the proper operation ol the wastewaler system. . . .”

[t is the intent of this North Charleston Sewer District Grease T][‘ﬂl]p) Standard to pr@vﬂdle
for sp@cflﬂ:ﬂc standards for grease trap location. Alcesﬂg]n. installalion. construction, operalion
and maintenance so as lo @@mpﬂy with the above requirements. [t should be noted that
failure to c®mpﬂy with this Standard shall be considered a violation of mppﬂﬂcmﬂ»]l@ seclions
of the existing Sewer Use Resolution and subject Lo applicable penalties and/or denial or

(ﬂﬂsconhnuancC@ ow sewer service.

DEFINITIONS

All definitions shall be as cum‘en[ﬂly Suppﬂﬂ@«]l in the existing NCSD Sewer Use Resolution
\W]']Mn [Lﬂne ﬂj@)"“@wf]m]g aﬂlaﬂﬁ&ﬁ@m}s:

1Food Service Establishment

A]my commercial ﬂ:acﬂﬂﬂ&y «ﬂﬂscﬂmrg}ﬂng kitchen or food preparation wastewaler
Jinc]lruldlflmug] restaurants, molels, holels. calelerias, ﬂmspﬂ[&m}ls. schools. bars, etc. and any
other Facﬂﬂﬂ&y that, in NCSD’s opinion, would require a grease lrap installalion ]lmy
virlue ol ils operalion. Such definition Jm@]rmmHy includes any establishment
requﬂre«ﬂ lo have a South Carolina Depar{kmenﬂ of Health and Environmental
Control (SC DH]EC) food service license.

2.Grease Trmp/Gremw ]In[ternce]p[k@r

[11.

The device that is utilized to alfect the separation of grease and oils in wastewaler
ellluents from food service establishments. Such traps or inlerceplors may be of the
“outdoor or unﬂl@rgr@umﬂ type n@rmmﬂﬂy referred to as ﬂarg@ grease interceplors, or
the "under-the-counter” pacﬂgag]@ unils mmrmalMy relerred to as the smaller grease
traps. However, for the purposes of this Standard. the words "[tra]p)" and

'.ﬂn[[ercep[[@r" are g]emxerax“y used inﬂ@r@ﬂnmng}emﬂ»ﬂy.

GENERAL REQUIREMENTS



The W@M@wﬂng administralive, @perah@naﬂ. and other genera]l requirements are appﬂﬂcaﬂ»ﬂe to

& food service establishments, new or existing. Particular requirements for grease

lrap/ inlerceplor construction, spe@ﬁhcaﬂy perlaining to both new and exisling food service

establishments, can be found in Section IV of this Standard.

6.(b)

All food service establishmenls in N(CSDS sewer service area shall have grease-
ﬂnanﬁlﬂﬂng} facilities appr@veaﬂ ]l»y NCSD.  Establishments whose gr@ase—ﬂnandﬂlﬂng}
facilities are mol in accordance with this Standard shall be given a Compﬂ]‘lance

schedule with a deadline not to exceed 3 months from the initial notification date.

All food service establishment cg]rease-]lnand“lﬂng ﬂ:mmﬂﬂ&ﬂes/c)pera[ﬁons shall be §tu1]l»j<e@[k
to perﬂ@«h@ review, evalualion, and inspection Lay NCSD representatives at any time.
Results of inspections will be made available to ﬂja@ﬂﬂfl&y owners, with overall

ratings mssﬂgne(ﬂ and recommendations for correc&ﬂ®n/ﬂmpr0vemen& Gf m@cessmry)

delineated.

The Facﬂh[[y receiving J conseculive unsa&ﬂsﬂ:m«:{k@ry evalualions shall be sul»j@d lo
g
pena“ﬂes/reshﬂdﬂ@ns pr@wﬂ&le&l in the NCSD Sewer Use Resolution [lor

noncompliance with the Resolulion’s requirementls.

Violations of this NCSD Grease Trmp and Grease Hn[k@mepl@r Standard will be

considered gr@umﬂs for discontinuance @ﬂ: sewer service.

Food service establishments whose operalions cause or allow excessive grease lo
mﬂﬂscﬂnarg@ or accumulale in the sewer collection systlem are liable to NCSD for all
cosls related to NCSD service calls for line M@c]l(ages. line c]leamng]s. line and
pump repairs, property (ﬂ&mages, ele. ﬁncﬂumﬂﬂng all labor, malerials, equipmentl, and
overhead. Failure to pay all service-relaled charges may be grounds for sewer

service discontinuance.

6.(a) At the discretion of the NCSD maintenance contracts and/or records of

grease removal Frequencﬂes for grease—hmn&lﬂﬂng} facilities may be r@quﬁr@ﬂl lo be

submitted perﬂ@aﬂﬂca“y lo emsure rouline and a&l@qua&e system maintenance.

[ maintaining grease interceptors, the owner(s) shall be resp@nsﬁﬂ»ﬂe for the proper
removal and aﬂﬂsp@saﬂ u»y appropriale means ol the @alp[hmrem]l material and shall
maintain on-site records of the dales and means of q]l]’lsp@sal]l that are suﬂ)jed to
review ]L)y the NCSD. Any removal and ﬂnau]lﬂng of the collected materials not
performed by owner’s personnel must be performed by currently licensed waste
(ﬂﬂsp@smﬂ hrms.

Any food service establishment whose effluent is sus]pedeqﬂ or perceﬂwe«{l ]hy the
NCSD to contain a concentralion of grealer than 100 mcg]/}l of oil and grease may
be requflreaﬂ to rouhneﬂy smmpﬂe their grease trap ellluent. have it anaﬂyze(ﬂ for oil

and grease al the expense of the owner and furnish a copy of the anaﬂysﬂs lo

NCSD.



8. All grease [Eralp§/ﬂn[£er@ep&@r§ shall be dlesﬂg]ned]. installed and localed in accordance

with this Standard to allow for @@mpﬂ@&@ access for inspection, maintenance, etc.

9. All grease &raps/ﬂn&emepl@rs must be installed u»y pr@per]ly licensed pﬂumhﬁng

conlraclors.

Iv. CONSTRUCTION STANDARDS

A. New Food Service Establishments

1.(a)

All ne\wﬂy constructed (or n@\w]ly located) food service establishments shall
be requﬂre&l lo install a grease interceplor, mppr@we«ﬂ ]lny the NCSD. Grease
interceptors shall be sized at 20 g]ﬂM@ns per food service seal. with no

interceptor less than 1000 gaﬂﬂ@ms lotal capacity (unless such interceptors
are nol feasible o install).

New food service establishments are lo cnmpﬂe[&e an initial grease trap
mppﬂhcmﬁmn lo install a grease trap and to submil such appﬂﬂcah@n with
pﬂmm. specﬁh@m&mns. pﬂumﬂ»ing} A]ﬂag]ralms. riser dlﬂmg]rams. ele. to NCSD for

review. See smmpﬂ@ appﬂﬂ@ﬂh@n [F@er, page 8.

2. All grease [Eralp/lin[kercep%r pﬂans and specﬂhca[ﬁons must be reviewed and appr@vedl

]By the NCSD prior to imstallation. An appr@wmﬂ letter for each new trap
will be issued ll)y NCSD prior to construction and/or installation.

The construction and location criteria for grease interceptors shall be in
accordance with Environmental Prolection Ag@ncy (EPA) Guidance
Document, “On-site Wastewater Trealment and Dﬁsp@sa" Sys[tems." (Cum]pﬂ:er
8. Typﬂca] construction delail dlrawﬁngs for accmp[ka]lnﬂ@ grease lraps are

allached to this Standard.

All grease interceplors, whether singular or in series, must be directly
accessible from the surface and must be fitted with an extended outlel
sanitary tee that terminates © inches to 12 inches above the tank Moor.
rﬂm minimum access opening aﬂflm@nsmns sﬂan ]lm H8 ﬂncﬂms X ]18 ﬁmmﬂn@s or
a minimum ol 24 inches in diameler. Two access openings (inlet and
outlet) to unaﬂ@rgr@und traps are r@quﬁr@dl and should be removable with

ease ]L)y one persom.

See [I:pr)J'lCBl}l detail for 1000 ga”@n and 1500 galH«»Jm capacily traps on
pages O and 10,

All below g]]rmumc[]l grease interceplors must cither be lwo-chambered or
individual tanks in series. [ two-chambered, the &ﬂﬁwﬁﬂlﬂng wall must be
equ]‘lppeﬂl with an extended elbow or sanilary tee lerminating 6 inches to
12 inches above the tank loor. An extended outlet sanitary tee must also
be pr@wﬂaﬂemﬂ al the outlet of the second chamber. Both chambers must be
(ﬂ]’lredﬂy accessible from the surface. See altached «ﬂrmwings included in this
Standard for undlerg]r@un&]—[lype grease lraps, pages 9 and 10.



6. Above eriteria (I thru 5) mjppﬂy Jplrflmalrfl]ly to OM&KH@@][‘-[I:pr@ (ummﬂ@rgr@mn«”

grease lrap unils.

1. Maintenance of grease &raps/in&er@epﬂwrs must include &ﬂmr@ugﬂn pump-out
and/ or cﬂeanﬂng as Jmeedledl. with a minimum Wrequency of 4 times per year.
Maintenance contracls may be requﬂreaﬂ to be submitted to the NCSD as
called for in Section III. Pmragraph 6 of this Standard. The owner.
however. is uﬂhmm[keﬂy resp@nsflhﬂe for the proper mainlenance of the grease

trap Wacﬂﬂﬂy(s).

8. No new food service establishment will be allowed to iniliate operations

until grease—ﬂnanc{“ﬂng} facilities are installed and appr@veﬂ] u»y the NCSD.

For cases in which unﬂlergr@un&]—[{ype grease inlerceplors are nol [easible to install,
new food service establishments will be requﬂre«ﬂ lo install mﬂeguﬂ&e and
appr@weaﬂ “under-the-counter’ grease lraps for use on individual Fixtures,
J’lmuc]lu&ﬁmug] pot sﬂnﬂgs. mop sﬂn]lgs, pre-rinse Sflml]l(S. wok ovens, and other
p@{ken[{ﬂmﬂ grease-containing drains. In such cases, units will be considered
mccejp[[mu»}le @Jmﬂy if mppr@weﬂ] flow conltrol IrJLHJ'lng]s are pr@vﬂd]edl lo the grease
inlterceplor inlel lo prevent 0werﬂ0aﬂlﬂng of the grease brap and 1o allow for

proper interceptor operation.

Approved manulacturers include Turn, Rocklord. Thermaco, or equal as
approved by NCSD. NCSD approval of How conltrol devices and grease
trap mﬂesflg}m must be given prior to installation. Dishwashers and garﬂ»age
grﬂmﬂers shall not be ]p)]'l]peaﬂ aﬂﬁredﬂy lo under-the-counter or un«ﬂergr@unﬂl—
type grease traps without prior NCSD appr@vm}l.

Exﬂsﬂflnq ]F@@aﬂ Serwﬁce Esﬂahﬂﬂsﬂnm@n&s

All existing food service establishments (or renovated or expamc[]le«]] establishments)
shall have grease-]ﬂan«“ﬂng facilities appr@wemﬂ u»y N(CSD ]F@od] service
establishments withoul any gremw—ﬂnanﬂlﬂﬂng facilities will be given a
compﬂﬂance deadline not lo exceed 3 months from date of notification lo

have appr@\veaﬂ and installed grease—ﬂnanﬂﬂﬂng equipmenl in @@mphﬂnce with
this Standard. Failure to do so will be considered a violation of the
exislting NCSD Sewer Use Resolution and will suhje@& the establishment to

pena“ﬂes regar«hng sewer service discontinuance.

For cases in which “ouldoor umils are leasible to install. construction requirements

will be as spe@ﬂﬂjﬂeaﬂ in Section IV (A) of this Standard., i.e. New
Facilities.

Sﬂzﬂng ol "under-the-counter’ grease trap unils will be in accordance with the EPA
recommended ratings for commercial grease lraps, attached to this Standard
on page 7. The grease relention capacity rating in poumﬂs shall be al
least 2 times the GPM [low rale of the lype fixture that il serves.



Location of "under-the-counter’ unils must be as close lo the source of the
wastewaler as pﬂnysﬂca“y p@ssﬂﬂ»ﬂe. while remaining accessible for

mainlenance.

Wastewater from dishwashers and gmrﬂmge g]]rﬂmlﬂlers should not be dlﬁsc]lnarg]eﬂ] to
grease&rmps/ﬂM[Eeme]p[k@rs, unless mppr@weaﬂ ﬂ»y NCSD in advance.

[ maintaining existing grease &raps/in&er@ep&@rs, the owner(s) shall be resp@nsfl]l)ﬂe
for the proper removal and dlﬂsp@sal]l u)y appropriale means of the cmp[mrcedl

malerial and shall maintain records of the dales and means of mﬂ]’mp@saﬂ that

are suhjed to review ]lmy the NCSD.

I an exisling food service establishment's grease—]lnandlﬂﬂng facilities are either
unﬂler—dlesﬂgnemﬂ. substandard, or poorﬂy @perfu%eqﬂ. the owner(s) will be
nolified. in wriling, of the requﬂreaﬂ improvements and given a compﬂﬂmnce

deadline mol to exceed 3 months to ccompﬂy with the requirements ol this

Standard.

]Exc]llmsﬂwe use oﬂ: enzymes or m&ﬂmr grease soﬂwen&s. @mu}lsﬂﬂ:ﬂ@rs. ele. im ]lﬁ@u OF
physical cleaning is mol considered acceplable grease Ilrap maintenance

practice.

Gr@ase-@@nsumﬂng ﬂ»fw&@rflm may ]l)@ <C0m1sﬂ¢ﬂ@r@dl Fou‘ inlterim ﬂpprowaﬂ “jm* grease trap
mainlenance, provided approval is oblained from NCSD and providing thal
this control method is comsidered effective and sahsh«:&@ry lo NCSD's
inspector. Exclusive use of bacteria (in lieu of Jpﬂnysﬂccaﬂ d@amﬂlng) may nok
be sullicient for ﬂ@ng—&erm grease lrap mainlenance, especﬂa”y for non-

Lﬂ@mﬂegramﬂaﬂ»ﬂe wasle [raclions.

New Food Service Establishments in Exﬂs[ﬁnq Bu]‘lﬂaﬂﬂnqs

Where pralc[kﬁcaﬂ. new food service establishments ﬂocm[{ﬁng in existing Luﬂﬂaﬂﬂngs will
be requﬁre«ﬂ to @@mpﬂy with the Grease Trap Standards mjppﬂﬂca]lm]le to mew

food service establishments, i.c.. ouﬂd@«»r—ﬁype grease lrap unils (minimum

size H@@@ gaﬂﬂ@ms) shall be installed. [Sedmn v ((A))]

Where pﬂnysﬂcca“y ﬂmp@Ssﬂﬂ»}le to install “ouldoor wumils, ‘under-the-counter units
may be allowed as with existing [ood service establishments pr@vfldleaﬂ prior
alp]pmwmﬂ ol unil type, size, location. ele. is obtained from the NCSD. Flow
control {FflMﬂngs and/or muﬂ@maﬂmaﬂy—deane&] unils will be requfmedl in all

cases. Maintenance contracts and/or clean-out records will also be

r@quﬂreﬂl. [Se@lﬂ@n v (UR)) Numbers 3 thru 8]]



V.

ENFORCEMENT

Enforcement of this Standard shall be in accordance with the provisions of the mosl current
NCSD Sewer Use Resolution. Failure to C@mpﬂy with this Standard may be gr@unﬂls for
penahy imposition and/or discontinuance ol wastewaler service. Aﬂlaﬂﬂh@naﬂy. failure lo
crompﬂy may resull in nolification to the Charleston (Cmulm[ty Health Depmrﬂmen& for request

of enforcement action that may lead to revocation of food service permits.

For mew food service establishments, NCSD may elect o request from the appropriate
Luﬂﬂaﬂﬂmg olficial that certificates of occupancy be withheld until nc«»mpﬂﬂaumnce with NCSD's

requirements, ﬂncﬂumﬂﬂng} grease lrap comphmn@e. is {FuMy met.



VI RECOMMENDED RATINGS FOR COMMERCIAL "UNDER-THE-COUNTER"
PACKAGE UNIT GREASE TRAPS/GREASE INTERCEPTORS

Girease
Recommended
Retention Maximum (Cmpm:ﬂ[ky
Capmcﬂ&y Per Fixture Connected
Twme ol Fixture Flow Rate Ra&ﬂng
To Trap
GPM LB.
GAL
Restaurant kitchen sinlk 15 30
50.0
Sﬂngﬂﬁ-@@mpmr&men[& 20 40
50.0
sculﬂery sink
D@uﬂ»ﬂe—@@mpmr[{men& 25 50
625
s«tu]ﬂery sink or
[[rﬁpﬂe—«:mmpar[[men[l sink
) sﬂng}ﬂ@-c@mpar[{men[{ sinlks 25 50
625
) (ﬂ@ulﬂ“e—@@mpa%men& sinks 35 70
815
Wok ovens 15 30
50
Other Fixtures ¥ *
Note: For muh‘lp]e fixtures served ]l»y one tap. the requireﬂl grease trap capacily will be

mqﬂaﬂ]’l[ﬁwe.
* As determined ]l»y NCSD



NORTH CHARLESTON SEWER DISTRICT
NORTH CHARLESTON, SOUTH CAROLINA

APPLICATION TO INSTALL GREASE INTERCEPTOR

Establishment Name:
Address: Phone:

Name of applicant / restaurant owner:
Address: Phone:

Type of food prepared at this establishment:
Size of establishment (#of seats / square footage):
Former use:

SIZE / NUMBER OF KITCHEN UNITS TO BE SERVED BY INTERCEPTOR:

Size / Number Type of Unit Size / Number  Type of Unit
/ Single compartment scullery sink / Hand sink
/ Double compartment scullery sink / Oven (ex: wok oven)
/ Triple compartment scullery sink / Other (list below)

Any sink, etc.
discharging into the sanitary sewer that is used for cleaning and/or food preparation
must be connected to a grease interceptor.

*NOTE* Dishwashers and Garbage Disposals shall not be tied into Grease Interceptor.

Please state any reasons why an under ground unit would not be feasible to install:



I certify that the above information is correct to the best of my knowledge.

Date: Signature:

Submit application with plans and specifications or a riser / plumbing diagram to the
following address:

North Charleston Sewer District
Attn: Industrial Pretreatment Department
P.O. Box 63009
N. Charleston, SC 29419

*Contact Industrial Pretreatment Supervisor at (843) 764-3072 or fax (843) 764-2655 with
questions.

ADOPTED by the North Charleston Sewer District Commission of the State of South
Carolina on the 8th day of December 1997.

NORTH CHARLESTON SEWER DISTRICT

Mary R. Miller, Chairman

Allen W. Brown, Ist Vice Chairman

WITNESS:

State of South Carolina
County of Charleston

PERSONALLY appeared before me the undersigned witness and made oath that (s)he saw
the within named North Charleston Sewer District by Mary R. Miller, its Chairman and
Allen W. Brown, its 1st Vice Chairman, sign, seal, and as its act and deed, deliver the within

10



12

written Standard, and that (s)he with the other witness witnessed the execution thereof.

SWORN to before me this _8th day of _December 1997

(SEAL)

Notary Public for South Carolina

My commission expires:
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