GREASE TRAP SIZING GUIDE
(Contact Scott Rogers at 545-3290 for Final Approval)
A. NON-COOKING INTENSIVE FOOD ESTABLISHMENTS  (ice cream shops, candy shops, deli in grocery or convenience store without cooking facilities, bagel shops, etc.) use the larger of:

                          Formula: Gallon Capacity =[(# of compartments x Length x Width x Depth)/1728] x 7.48 x 0.80
Example: 3 compartment sink = [(3 compartments x 17” (L) x 17” (W) x 11” deep)/1728] x 7.48 x 0.80 =    
            33.02 gallon capacity (4.4 cu. ft.).

B. COOKING INTENSIVE FOOD ESTABLISHMENTS  (restaurants, drive-in restaurants, deli's with cooking capacity, carry out restaurants, etc.)

Formula: Total Volume = Number of Seats x FR x (Hours of Operation/18) x LF
FR= Flow Rate

LF= Loading Factor
Full Service Restaurant = 25 gallons

Downtown, Harbison, Southeast = 2.0 
Nonwashable, paper, or plastic service = 12.5 gallons

Other High Traffic Areas = 1.5 




Rural Areas = 1.0 

C. OTHER TYPES OF ESTABLISHMENTS   (hotels, nursing homes, schools, office or factory cafeteria, etc.)


Formula: Total Volume = # of person meals x 5 gal. x DW
DW=Dishwashing

With Dishwasher = 1.0
Without Dishwasher = .75

Examples: 
1. A cafeteria with a dishwasher serves 300 meals a day = 300 meals x 5 gal. x 1.0 =1,500 gal.

2. 200 unit motel with efficiency kitchens = 200 rooms x 4 people/room x 5 gal./meal x 0.75 = 3,000 gal. 
(Cooking intensive carry out or delivery restaurant)

Use peak instantaneous flow based on peak fixture loading rate from AWWA water meter sizing guide or plumbing code for ½ hour retention.

NOTES:
1. Underground grease interceptors will be 1,000 gallon to 1500 gallon capacity.  When greater than 1,500 gallon capacity is required, multiple units will be furnished and installed in series.

2. The foregoing is a recommended minimum guideline only.  It does not in any way relieve the owner of ordinance mandated requirements that discharged waste have a maximum grease content of 100 mg/l.
