q CITY OF

BLOOMINGTON
MINNESOTA

Standard for Pretreatment
of Sanitary Waste Effluent

Containing Fats, Oils and Grease

Section 1: Intent of standard

The intent of this standard is to apply and enforce
provisions of existing City Code and other regulatory
rules to minimize the amount of fats, oil, grease and wax
entering the City of Bloomington’s wastewater collection
system. Any new development proposal for a facility
that includes commercial food preparation and/or serving
shall install and maintain an exterior grease interceptor
conforming to Section 5 of this standard. Existing facilities
performing commercial food preparation or serving
shall operate and maintain any grease removal devices
currently in place, and shall follow Best Management
Practices (BMPs) to eliminate discharge of wastewater
laden with fats, oils or grease to City of Bloomington’s
collection system. Remodeling or expansion of an existing
facility may require the installation of an exterior grease
interceptor, subject to plan review. In any case, the
discharge of wastewater from food preparation activities
into the public sewers shall be subject to the following
local, regional and federal regulations.

Section 2: Bloomington City Code,
Chapter 11.31 (b)

(6) No person shall discharge or cause to be discharged
any of the following described waters or wastes to
any public sewer unless such person has obtained a
permit from the City Engineer specifically authorizing
the discharge of such water or waste and unless the
conditions, if any, set forth in the permit have been and
are complied with by such person:

(A) Any waters or other liquid or vapor having a
temperature higher than 150F°.

(B) Any waters or wastes containing fats, wax, grease,
or oils, whether emulsified or not, in excess of 100
milligrams per liter or containing substances which
may solidify or become viscous at temperatures
between 32 and 150F°.

(7) Where pretreatment or flow-equalization facilities
and/or where grease, oil, or sand interceptors are
provided for any waters or wastes, such facilities and/
or interceptors shall be maintained continuously in
satisfactory and effective operation by the user thereof
and at no expense to the City.

Section 3: Metropolitan Council
Environmental Services — Waste
Discharge Rules §406.00

Prohibited Waste Discharges

No person, except as authorized in a permit, shall
discharge or cause to be discharged into public sewers
any of the following materials:

406.04 Any wastewater containing fat, wax, tallow,
grease, or oil of animal or vegetable origin excess of
100 milligrams per liter, that is likely to solidify, become
viscous, or become water insoluble, and likely to
cause obstruction to the flow in public sewers or cause
interference or pass-through.

406.05 Any solid or viscous material in amount which are
likely to cause obstruction to the flow in a public sewer or
interference with the operation of public sewers.

406.22 Any material discharged to public sewers which is
likely to cause interference, pass-through, or operational
problems at any Metropolitan Council treatment plant,
or which violates applicable state or federal laws or
requirements.

The above rules are supported by authority granted to the
Council by Minnesota Statutes 473.504 subd 4, 473.511
subd 2, 473.515, and 473.5155.

Section 4: EPA National Pretreatment
Program (40 Cfr 403) controlling fats,
oils, and grease discharges from food
service establishments

Section 403.5 of 40 CFR prescribes National
pretreatment standards and defines prohibited discharges
to Publicly Owned Treatment Works (POTW). More
specifically, the Pretreatment Program regulations at
40 CFR 403.5(b)(3) in part prohibits “solid or viscous
pollutants in amounts which will cause obstruction” in the
POTW and its collection system.
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Section 5: Design and structural
criteria for exterior interceptors

(A) All grease interceptor plans and specifications shall
conform to Minnesota Rule 4715.1115 (State Plumbing
Code) and be submitted for approval by the City prior
to installation. Grease interceptor shall receive flow
from kitchen/food preparation fixtures and dish-washing
machines only; flow from bathroom, locker room, or
food waste grinder fixtures is prohibited.

(B) Interceptor must allow for a 30 minute retention time
under actual peak flow as determined by fixture
capacity served by grease interceptor.

(C) New in-ground grease interceptors shall not be less
than 1,000 gallons total capacity unless otherwise
approved by the Utilities Superintendent.

(D) Interceptor must have interior baffles to distribute flow.
Baffle wall must be located a distance from inlet wall
of two-thirds to three-quarters the total length of the
structure.

(E) Interceptor must have a minimum 2:1 length to width
ratio.

(F) There must be a minimum of six (6) inches of
freeboard at grease interceptor top.

(G) Each grease interceptor shall have inlet and outlet
tees, or baffles isolating the flow in to and out of the
interceptor. The inlet tee or baffle shall extend at least
25 percent into the liquid depth. The outlet tee or
baffle shall extend at least 50 percent into the liquid
depth. Inlet and outlet tees must be a minimum of
four (4) inches in diameter and constructed of plastic.
Baffles must have an open area at the top and bottom
equal to or greater than 12.5 square inches, and be
constructed of plastic or stainless steel.

(H) Each interceptor shall have an access opening over
the inlet and outlet (each compartment) within the
structure. Each opening shall be at least 24 inches in
diameter and be secured in place. All covers shall be
constructed of cast iron or equivalent traffic bearing
material. Manholes/covers shall extend to finished
grade and installed to prevent the inflow of surface or
storm water into the interceptor.

(I) Cleanouts shall be installed on the inlet and outlet sides
of the interceptor and extended to finished grade, and
shall be a minimum of four (4) inches in diameter.

(J) Structure shall have a minimum concrete compressive
strength of 3,500 psi.

(K) Grease interceptors must meet a minimum structural
design of 150 pounds per square foot for non-traffic
installations. For vehicular traffic conditions the grease
interceptor shall be designed to withstand an H-20
wheel load.

(L) Grease interceptors shall meet the following
standards: ASTM C-1227 for Septic Tanks, ASTM
C-913 for Precast Water and Wastewater Structures,
ACI-318 for Design and ASTM C-890 for establishing
Minimum Structural Design Loading.

Section 6: City approval and
acceptance

By approving a development proposal that includes a
grease interceptor design, the City assumes no liability for
the failure of a system to adequately pretreat wastewater
to achieve effluent quality requirements that conform to
Bloomington City Code, Metropolitan Council Waste
Discharge Rules, and 40 CFR 403. It is the responsibility
of the owner and design professional to ensure the
appropriate level of pretreatment needed to comply with
City Code and State Plumbing Code requirements.

Section 7: Ongoing maintenance of
grease interceptors

The owner/operator of any grease interceptor installed
in the city of Bloomington shall, as provided for in
Bloomington City Code, Ch. 11.31 (b)(7), continuously
maintain the grease interceptor to ensure effective
operation through an inspection interval not to exceed
once every three (3) months, (M.R. 4715.1115, Subp.3.)
and complete pumpout at an interval not to exceed 12
months. Actual pumpout interval may be more frequent
depending on use. At the time application is made for
connection to the sanitary sewer system, the owner/
operator of the grease interceptor structure shall enter into
an agreement to properly maintain said interceptor, and
retain maintenance records at the premises for a period of
three (3) years. Inspection and pumpout records must be
made available to City of Bloomington staff upon request.
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