Sizing of Grease Interceptors

The grease interceptor is generally sized according to the local
plumbing code. The different variables include; number of meals
per hour or seats, wastewater flow rate, wastewater detention time,
and storage factor.

Uniform Plumbing Code Method:
As recommended by the Uniform Plumbing Code - Appendix H, the
following sizing method is as follows:

Uniform Plumbing Code Slzmg Method
1. Restaurants

SN x (AR X (GBI X HT R (8T = Bize of “z?“m ‘
Where:
SD et Total number of seats: g
MF = Meal factor, based on estabhshment type & average t:me

per meal;

1.33 Fast Food/Cafeteria (45 min)

1.00 Restaurant (60 min)

0.67 Leisure Dining (90 min)
0.50 Dinner Club (120 min)

©+Gallonsiof wastewater permeal; *
S8 With: dishwashmg miachine
5. Without dishwashing machine-.
2. Single service kitchel
. <1 Food Waste Disposal

RT = Retention time;
2.5 Commercial kitchen waste

5. Single:seivice kitchen

Fig. 3 - Typical Grease Interceptor Installation

Environmental Protection Agency Method:

As published in the EPA Design Manual - Onsite Wastewater
Treatment & Disposal Systems, the recommended method for sizing
a grease interceptor is as follows:

1. Restaurants

““Numbst of seats in dining area:
Gailons of wastewater per meal normaily 5
gallons )
~ Slorage’ capacnty factor min cf 7
~disposali2i5 - G
Number of hours open
“Loading:Factor;
25 Interstate Fi reeways
1.0 Other Freeways
0" Recreational Areas
0.8 Main Hzghways
0:5 Other Highways

2. Hospitals, Nursing Homes, other type Commercial
Kitchens with varied seating capacity

= Sive of Srease
fnverseptor {oallangl’

“Mealsperday e

Gallons of wastewater per meal normally 4.5
gallons ] )

Storage capacnty factor, mm -of 1.7 for onsi

Sposal 25 o

Loading Factor;

1.25 Garbage disposal & dishwasher

1.0 Without Garbage disposal

1.0 Without dishwashing

8 Without dishwashing & garbage disposal

Win. size grease interceptor:of 750 gallol

For rger sizes and other commercial or industrial app!:catlons

contact our engineering depariment.
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Project: " Calcilated By

F Mﬁf%s:’

" Company: : ' " Ref No:

instrucifms i :
The following formula is ihe Grease kvterceptor Sizing
Folkaw the steps 1o determine grease mterceptc)r StZ

9 Formu}a as deﬁned by per ihe Umform Piumbmg Code Appendtx H :

Nwﬁbsrof Meals Per : ', Wasie Flow : R_eténtfnn - B Interceptaerze
Peak Hours o Time Storage Fagior ool : {eatoulated) -

x
 '4 Step#d

- Recommended Minimum Grease !nterceptor e
Based on Park Environmenital Modet orEqual- »

Step #5

d  Steois |
= Notes: )
| Number of Meals Per Peak Hour :
Recammended Formula: ST e
~Numberof
‘ 'Seatgng;Capaczty . ‘Meal Factor = .-.MsalsPer : '
L ‘ L v [ ; Peak Hour
e Siabng : L
2 "Estabkshment Type Meal Factor o Mé_a! Factor . =~
O FastEood . a5 433 o -
. Restaurant 80 Lo a0
. i . T‘ '~, O 67
50
; *_iiNotes:

FiowRate : .

6 Gallon Fow

~8 - Galion Flow L
2. Galior Flow - _

1 Ga!}mLElow T

O s wWitha Dlshwas ing Machine.

Qb W;ﬁwout sthwashxng Machme :
O ~




