ORDINANCE 2002- 4

AN ORDINANCE OF THE MCKINLEYVILLE
COMMUNITY SERVICES DISTRICT AMENDING THE
RULES AND REGULATIONS REGARDING SEWERAGE
PRETREATMENT OF GREASE TRAPS AND
INTERCEPTORS

PROPOSED ADDITIONS TO THE MCSD’S
RULES AND REGULATIONS

WHEREAS, The Board of Directors of the MCSD believe it is in
the best interest of the District to modify the current Rules and

Regulations of the District regarding Grease Traps and Grease
Interceptors.

NOW THEREFORE, THE BOARD OF DIRECTORS OF
THE MCKINLEYVILLE =~ COMMUNITY _SERVICES
DISTRICT DOES HEREBY AMEND THE MCSD RULES
AND REGULATION AS FOLLOWS:

RULE 24.10.01 - GREASE INTERCEPTORS/TRAPS

Establishments serving food, manufacturing food products,
Slaughter Houses, Packing Establishments, Car Washes, Auto
Wash Racks, etc. are grouped into the following major categories:

INDUSTRIAL - commercial facilities as defined in sections 709
and 710 of the Uniform Plumbing Code, and those facilities
designated by the General Manager.

HIGH VOLUME - full menu types establishments operating over
16 hours per day and/or serving 500 or more meals per day.

MEDIUM VOLUME - full menu or specialty menu tYBG
establishments serving full meals 8 to 16 hours per day, and/or 100
to 400 meals per day.

SMALL VOLUME - fast food, take-out or specialty type food
establishments with limited menus, a minimum of dish washing,
and/or minimal seating capacity.

RULE 24.10.02 - GREASE INTERCEPTORS

Industrial facilities, High volume and Medium volume food
establishments as defined in Section 709 are required to install a
grease interceptor.

The size, type and location of each grease interceptor shall be
a provgcf by the General Manager or his designated representative.

aste in eXcess of 140° F (60° C) shall not be discharged into a
grease 1nterceptor. '

Grease Interceptors shall have a minimum 750 gallon capacity.



"

Any type of business or establishment such as, but not limited to
restaurants, bakeries, donut shops, take-out, drive-in eating
establishments, ice cream or milk drive-in_ stations, hospitals,
hotels, markets, recreation or reception halls, etc., where any
grease or other objectionable materials ma¥ be discharged into a
public or private sewage main or disposal system shall have a

grease mterceptor.

Interceptors shall be constructed and installed at the expense of the
owner, in accordance with the design previously approved by the
General Manager.

Each grease interceptor shall be so installed and connected that it
shall be at all times easily accessible for inspection, cleaning, and
removal of the intercepted grease. A grease interceptor may not be
installed in any part of a building where food is handled. Proper
location of the grease interceptor shall meet the Uniform Plumbing
Code Requirements and the approval of the General Manager.

- Each commercial facility or business establishment for which a
grease interceptor is required shall have an interceptor which shall
serve only that business establishment.

Buildings remodeled for use requiring interceptors shall be subject
to these regulations.

For the purpose of this section the term ‘fixture shall mean and
include ‘each plumbing fixture, appliance, apparatus or other
¢qtu1pment required to be connected to or discharged into a grease
interceptor by any provision of this section.

Waste discharge from fixtures and_ equipment in the above-
mentioned types of establishments which may contain grease or
other objeclionable materials, including, but not limited to,
scullery “sinks It)Ot and pan sinks, dishwashers, food waste
disposal, soup kettles, etc,, and floor drains located in areas where
such objectionable materials may exist, may be drained into the
sanitary” waste through the 1nterceg3tor when alg)roved by the
General Manager. Exg:eIptlon: Toilets, urinals, and other fixtures
containing fecal material may not flow through the interceptor.

The interceptors shall be maintained in efficient operating
condition by periodic removal and proper disposal of the
accumulated grease. No such collected grease shall be introduced
mnto any drainage piping or public or private sewer.

Abandoned grease interceptors shall be emptied and filled in_the
same manner as required for abandoned septic tanks as described
in Section 1119 of the Uniform Plumbing Code.

The cover for grease interceptors shall be one-half inch (1/2”) steel
plate reinforced as required by the General Manager, said
reinforcing to depend upon the 16ad to be imposed on the plate.
Except as otherwise provided, the cover shall be §as-t1ght on all
interceptors and the waste shall enter the mterce?1 or through the
inlet pipe only. Interceptors shall be so des1gEed that they will not
become air bound if closed covers are used. Each interceptor shall
be properly vented, Sec 708(d) UPC.



Interceptors shall be installed in such a manner that drainage from
areas outside the area intended to be served may nof enter.
Interceptors shall be tested in a manner approved by the District
and shall be witnessed by a District Inspector. Grade rings may be
used to establish final grade and shall be installed usmg%{am-xlek
and Ram-Nek primer, and inspected by the District.

RULE 24.10.03 - GREASE TRAPS

- Any type of business or establishment such as, but not Jimited to
restaurants, bakeries, donut shops, take-out, drive-in eating
establishments, ice cream or milk drive-in_stations, hospitals,
hotels, markets, recreation or reception halls, etc.,, where any
grease or other objectionable materials may be discharged into a
gubhc or private sewage main or disposal system which 1s deemed
y the General Manager or his designated representative to be a
Small Volume, food establishment as described in Section 7.09
may choose to install a grease trap 1n place of a grease interceptor.

The size, type and location of each grease trap shall be approved
by the General Manager or his designated representative. €Vastes
%n excess of 140° F (60° C) shall not be discharged into a grease
rap. :

For the purpose of this section, the term “fixture” shall mean and
include "each plumbing fixture, appliance, apparatus or other
equipment required to be connected to or discharged into a grease
trap by any provision of this section.

Waste discharge from fixtures and equipment in the above-
mentioned types of establishments which may contain grease or
other objectionable materials, including, but not limited to,
scullery “sinks ?ot and pan sinks, dishwashers, food waste
disposal, soup kettles, etc., and floor drains located in areas where
such objectionable materials may exist, may be drained into the
sanitary waste through the grease trap when approved by the
General Manager. Exception:” Toilets, urinals, and other fixtures
containing fecal material may not flow through the grease trap.

No grease trap shall be installed which has an anroved rate of
flow of more than fifty-five (55) gallons per minute, nor less than
twenty (20) gallons per minute, except with prior written approval
of the General Manager.

Each plumbing fixture or piece of equipment connected to a grease
trap shall be provided with an approved type flow control or
restricting device installed in a readily accessible and visible
location 1n the tailpiece or drain outlet of each such fixture. Flow
control devices shall be so designed that the flow through such
device or devices shall at no time be greater than the rated cagacuy
of the %rease trap. No flow control device having adjustable or
removable parts shall be approved.



Each §rease trap required by this section shall have an approved
rate of flow, expressed in gallons per minutes, which is not less
than forty (40) percent of the total capacity in gallons of fixtures
discharging into, said trap. The grease refention capacity of the
trap, expressed in pounds of grease, shall not be Iess than two
times the approved rate of flow In gallons per minute.

Any grease trap installed with the inlet more than four (4) feet
lower in elevation that the outlet of any fixture discharging into
such grease trap shall have an approved rate of flow which 1s not
less than fifty (50) percent greater than that given in the preceding
paragratph. Not more than four (4) separate fixtures shall be
connected to or discharged into any one (1) grease trap.

Each fixture discharging into grease trap shall be individually
trapped and vented m an approved manner. An approved type
ﬁgease trap may be used as a fixture trap for a single fixture when

e horizontal distance between the fixture outlet and the grease
trap does not exceed four (4) feet and the vertical tailpipe or drain
does not exceed two and one-half (2 1/2) feet.

No water jacketed grease trap or grease interceptor shall be
approved or installed. No mechanical grease trap shall be allowed.

Each grease trap shall have an aggproved water seal of not less than
two t(g inches in depth or the diameter of its outlet, whichever is
greater.

RULE 24.10.04 - TIME OF COMPLIANCE

All commercial facilities and food establishments described in
Division VII shall be required to install a sand and/or fgrease
interceptor or grease trap within the sixty (60) day period affer the

first occurrence of any of the following events: :

- (a) transfer of any ownership or interest in the commercial
facility;

- (b) the issuance by the County of any building permit for the
construction, réconstruction or, related work o be performed
on the premises costing more than $5,000; e

Cc) the backup or discharge of raw sewage on or from the
premises due to grease build up in their service lateral;

(d) or ninety ]\PO) days after receiving written notice from the
?enle_:tral anager of the necessity for installation of such
acilities.

RULE 24.10.05 - MONITORING AND REPORTING

All establishments having a grease trap or interceptor shall
maintain and clean this unit as recommended by the manufacturer.
Each grease trap or interceptor shall be regularly maintained by
the proprietor or property owner and records kept at the site for



inspection by the District. Maintenance will vary depending upon
the size of the unit and grease loading. The property owner or
proprietor shall send a copy of the maintenance records to the
District annually from the time of installation or some other agreed
upon date by the District. At no time shall the unit be allowed to
become clogged with grease so as to create damage to the District
collection or treatment facilities. The Proprietor must develop a
cleaning schedule sufficient to keep the unit functioning properly.
Records of grease disposal to a collection agent must be made
available to District personnel upon request.

On a motion by Director CORBETT , seconded by
Director REID the foregoing ordinance is duly
accepted on second reading on September 18, 2002 by the
following vote:

AYES: CORBETT, MURPHY, REID, WENNERHOLM, TREPANIER

NOES: NONE

ABSTAIN: NONE

ABSENT: NONE

/" W Arepapiery .
residenty MCSD Board of Directors ~

—

Attest: I, Sharon Denison, Secretary to the Board of Directors of
the MCSD Board of Directors hereby certify that the foregoing is
a full, true and correct copy of the Ordinance duly adopted this

18™ day of Septembe

W an,

Secretary to the Board of Directors
Sharon Denison




