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Why Does Huntington Need a 
Grease Program?

The Huntington City Council passed an 
ordinance - (Ordinance 933.56) on July 9, 2001, 
to serve as a guideline to eliminate grease 
problems associated with heavy grease build-up 
in the city sanitary sewer system.

Excessive fats, oils, and grease create serious 
problems in the overall operation of the 
sanitary sewer system.  Line blockages and 
excessive build-up in the pump stations and 
regulators cause for extended maintenance and 
higher operating costs.

Eliminating grease from the sanitary sewer 
system before it enters the receiving line helps 
make the system work much more efficiently.  
The Huntington Sanitary Board hopes to 
workwith you to make the grease program 
meet the goals of this ordinance.

What is a Grease Trap?

A grease trap or grease interceptor is a 
receptacle located between the food service 
drain lines and the sanitary sewer lines.  It 
allows for the separation and collection of fats, 
oils, and greases (FOG) in the used water and 
prevents such materials from entering the 
municipal sanitary sewer system.

The grease trap can either be located inside of 
the food establishment or on the outside of the 
building.  Typically large restaurants or school 
kitchens will have their grease trap/grease 
interceptor located outside of the facility in the 
ground.  Smaller food establishments typically 
have smaller traps housed indoors under the 
wash sink.

Grease traps slow down the flow of water 
coming from drains, allowing the water and 
grease time to cool.  This cooling causes the 
grease to coagulate and float to the top, while 
heavier solids fall to the bottom of the trap.  
The remaining water is free to pass through 
the trap onto the city sewer lines.

The Huntington Sanitary Board has a maximum 
amount of FOG that is acceptable in the water 
leaving an establishment : 160 mg/L.  If the food 
service exceeds this maximum allowable 
effluent number fines can be imposed.

Sanitary Sewer Line Clogged with grease.



Figure 2: A typical grease interceptor. 

FOG are commodities that, if handled 
properly, can be a valuable resource. 
Below is a list of DOs and DON’Ts for 
grease disposal. 

DO: 

• DO collect fryer grease in a
rendering barrel separate from
grease interceptor FOG.

• DO discard of grease interceptor
grease in a capped disposable
container.

• DO contract third party companies
for the recycling of waste FOG.

• DO train kitchen staff on proper 
grease disposal and prevention.

DON’T: 

• DON’T throw grease on the ground
or into the street.

• DON’T throw grease in a dumpster
uncontained or in a leaky garbage
bag.

• DON’T POUR GREASE DOWN
THE DRAIN!

Using garbage disposals to dispose 
of food waste simply transfers the 
disposal from a landfill to a wastewater 
treatment plant. Disposal of food waste 
via a sewer system is more costly than 
landfill disposal and acts as a 
disincentive to reduce generation of 
food waste. Garbage disposals should 
not be plumbed to the grease 
interceptor. 
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How do I maintain a grease trap?

Proper grease trap maintenance is crucial in 
order to have an efficiently operating grease trap.  
Many problems can occur if the levels of 
collected FOG and solids are not properly 
monitored.  Drain line blockages, back-ups, and 
foul odors in the foodservice and even worse, 
blockages in the main sewer lines are just a few 
examples of problems caused by excessive grease 
build-up.

Depending on the size, there are different 
frequencies for cleaning grease traps.  Many state 
and local governments have ordinances requiring 
that a grease trap be pumped out regularly, so it is 
important to first check with local governments to 
find out this particular criteria.  However, aside 
from mandatory pump-outs that may be required, 
there are other things to note to ensure good 
grease trap maintenance.  Be sure to keep good 
records of when maintenance procedures were 
done, such as pump-outs, clean-outs when 
bacteria was added, etc.

Foodservice staff should be encouraged to not just 
rinse everything down the drain.  When possible, 
encourage the staff to throw solids and other 
waste in the trash.  They should not hot rinse (hot 
flush) the drains and grease trap.  This means 
running hot water through the lines to flush out, 
any grease or other build up.  This can prevent the 
grease from cooling in the trap and cause grease 
to be flushed into the sewer lines resulting in fines 
from the city.

Finally, be wary of "enzyme only" products.  There 
are many products on the market that are made 
up of enzymes and surfactants that simply liquefy 
the grease to get it out of the grease trap.  All this 
does is cause more issues down stream in the 
City's collection system and at the wastewater 
treatment level due to the eventual coagulation of 
this grease.  It is for this reason that many 
municipalities are prohibiting the use of such 
products.

Maintenance Procedures

Gravity grease interceptors may be located under 
sinks or outside the building.  Due to their size  
the interceptors outside the building are usually 
cleaned by service technicians or licensed grease 
haulers.  Iti is always best to clean/pump the 
grease interceptor as outlined below:

OUTSIDE GREASE TRAPS:

1. Remove the lids and pump the accumulated
grease, oil and sediment.  Do not pump the grease 
interceptor below the bottom of baffles.  With the 
water level above the baffles, hose or scrape 
grease accumulated on baffles, and then pull this 
matter from the tank.

2. Inspect inlet tubes, baffles and outlet tube to
insure the "Tees" are in place, upright and open 
for flow.  

3. When pumping out sediment from the bottom
of the tank, make sure the water level remains 
above the level of the bottom of the baffles.

4. Record the data and volume of grease
removed and maintenance performed in your 
maintenance log.  A copy of this log must be left 
at the facility, faxed, or emailed to your 
customer, and faxed or emailed to the 
Huntington Sanitary Board at (304) 696-5575, 
attention: Grease Program or email: 
opadmin@huntingtonsb.com.

UNDER-THE SINK GREASE TRAPS:

1. If an isolation valve is installed, shut the valve in
the inlet piping to the interceptor during the 
cleaning process; scrape, clean and remove baffles 
for cleaning if possible; clean tees and gaskets and 
suggest replacement if necessary; re-open the 
isolation valve.

2. Return or seal lids on the interceptor.

3. Record the date and volume of grease
removed and maintenance performed in your 
maintenance log.  A copy of this log must be left 
at the facility , faxed, or emailed to the 
Huntington Sanitary Board at (304) 696-5575, 
attention Grease Program or email : 
opadmin@huntingtonsb.com.

CONTACTS:

Paul McDanald, Pretreatment Coordinator
pmcdanald@huntingtonsb.com

Jay Edwards, Manager of Engineering & Inspections
jedwards@huntingtonsb.com

http://www.huntingtonsb.com/
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