ORDINANCE #2170-2026
ORDINANCE ESTABLISHING POLICIES AND PROCEDURES FOR GREASE TRAPS, INTERCEPTORS AND OTHER PRETREATMENT DEVICES


WHEREAS, certain wastes which may contain grease, oil, fat or other materials have a deleterious effect on components with the Galloway Township sanitary sewer system; and


WHEREAS, the Township has determined that there is a need for stricter controls for pretreatment systems and oversight of these systems to try to prevent these materials from entering the Galloway Township sanitary sewer system; and


WHEREAS, stricter controls involve the installation of pre-treatment devices in facilities which may contribute these wastes to the sanitary sewer system; and


WHEREAS, the Township needs to also establish procedures related to oversight of the installation, operation and maintenance of these systems; and;


WHEREAS, establishing these policies and procedures will reduce the amount of deleterious materials entering the Galloway Township sanitary sewer system and result in better operation and less maintenance for the sanitary sewer system.


NOW THEREFORE BE IT ORDAINED by the Township Council of the Township of Galloway as follows:
Section:  
281-8.1

Galloway Township Municipal Utilities Division

Policies and Procedures for Grease Traps, Interceptors 
and other Pretreatment Devices
A. Introduction:

When required, traps / interceptors shall be provided when in the judgment of the Township Engineering or the Authorized Representative for the Galloway Township Municipal Utilities Division, they are necessary for the proper handling of liquid wastes containing grease or solids which may be harmful to, cause obstruction to, or interfere with the operation of the public sanitary sewer system.

All drains from the kitchen, food preparation, and dishwashing areas shall be connected to a grease trap / interceptor. Fixtures to be connected include, but are not limited to, scullery sinks, pot and pan sinks, dishwashing machines (with a heating temperature of less than 140 degrees), soup kettles, and floor drains located in areas where grease containing materials may exist. A grease interceptor is an external or internal unit, different than a grease trap, which is strictly a small indoor device, applicable with the approval of the Galloway Township Municipal Utilities Division.

No grey water, with the exception of hand sinks in the kitchen area, toilets, urinals, and similar fixtures shall enter through the trap / interceptor. All designated kitchen waste shall enter the trap / interceptor through the inlet pipe only.

Installation of a trap / interceptor may not be required for facilities that do not cook the food that is served, and/or do not wash equipment or utensils associated with preparation or service of cooked or baked foods.
B. 
Definitions: 
Fat, Oil and Grease (FOG):   A semi-solid, viscous liquid organic polar compound derived from animal and/or plant sources that contain multiple carbon chain triglyceride molecules. These substances are detectable and measurable using analytical test procedures established in 40 Code of Federal Regulations, as may be amended.
Grease Interceptor:  Typically an outside, underground, multi-compartment tank that serves one or more fixtures and is remotely located. Such grease interceptors include, but are not limited to tanks that capture wastewater from dishwashers, floor drains, pot and pan sinks and trenches. The purpose of a grease interceptor is to remove fats, oils and greases (“FOG”) from the wastewater prior to discharging into the sanitary sewer system. It should allow for adequate separation by means of gravity flotation and settlement, using no moving parts or additives to the effluent stream interceptor, and retain the trapped grease for easy removal from the interceptor.
Grease Trap:  A device designed to retain grease from one to a maximum of four fixtures. A grease trap is not appropriate for use on heated water or in-line to a waste disposal unit. A grease trap is a small, indoor device located under the sink or in the floor. The Galloway Township Municipal Utilities Division requires that the minimum capacity of the trap be no less than one hundred (100) pounds grease retention with a flow rate of fifty (50) gallons per minute.
Sand-Oil Interceptor:  Whenever the discharge of a fixture or drain may contain solids or semi-solids heavier than water that would be harmful to the drainage system or cause a stoppage within the system, the discharge shall be through a sand/oil interceptor. Sand-Oil interceptors are required whenever the Galloway Township Municipal Utilities Division deems it necessary to protect the public sanitary sewer system.
C. Applicability:

Review for the determination on the installation of a grease trap / interceptor is required for all of the following situations:
1. New Commercial Construction.
2. Interior remodeling to accommodate expansion or operational modifications.
3. Changes of occupancy.
4. Any facility which may be experiencing difficulty achieving compliance with maintenance and/or wastewater discharge limitations.
 Approval:

Grease Traps and Grease Interceptors shall be installed in accordance with the National Standard Plumbing Code and these Regulations. The size, type and location of each trap / interceptor shall be approved and inspected by the Township Plumbing Inspector, the Township Engineer and the Galloway Township Municipal Utilities Division.
Except where otherwise specifically permitted, no wastes other than those requiring separation shall be discharged into any trap / interceptor. Two set of plans, including mechanical / plumbing plans and sanitary riser diagrams shall be submitted to the Galloway Township Municipal Utilities Division for approval prior to construction. Such plans shall include type, location of the trap / interceptor, calculation of the size and the location of the tie-in connection to the main line for each trap / interceptor. 
E.
Fee Schedules:
All new commercial businesses that require the use of a pretreatment device as outlined within this ordinance shall complete and submit an application to the Municipal Utilities Division of the Township Public Works Department. The application shall include at minimum a Site Utility Drawing. A kitchen facility layout plan, sanitary sewer riser diagram and equipment schedule shall also be included for all establishments where food preparation will be proposed. An interior floor plan shall be submitted for all other uses.
All applicants are required to submit an Application fee of $150.00 and an Engineering review fee of $500.00. All fees are non-refundable.
F.
Design and Installation Requirements:

All construction and inspection activities must be completed in accordance with the National Standard Plumbing Code and the Municipal Utilities Division Regulations. 
Additionally, the following design specifications must be incorporated into the grease interceptor design. A typical detail of an acceptable grease interceptor design is illustrated in Exhibit A.
1. A grease interceptor is required for all food service establishments. Including all restaurants, cafeterias, institutional kitchens and any other facility discharging large quantities of grease.
2. All interceptors for grease and heavy solids shall be so designed and located as to be readily accessible for cleaning and inspection.
3. Grease interceptors shall have a minimum of two (2) compartments with a minimum of three (3) inch diameter fittings designed for grease retention. The fittings shall be installed in the following manner: A 90 degree long sweep or sanitary tee shall be installed at the inlet, a sanitary tee on the inlet side of the interceptor baffle, and a sanitary tee installed at the outlet. The "T" baffles shall extend above the tank floor a minimum of 12 inches and above the liquid level. (See Exhibit A)
4. There shall be a minimum of two (2) manhole covers to provide access for cleaning and inspection of all fixtures and compartments of the interceptor. A minimum of one (1) access per ten (10) linear feet of interceptor length must be provided with an additional access being required for each additional ten (10) feet in length. Manhole frames and covers shall be gas-tight in construction, having a minimum opening dimension of twenty-four (24) inches.
5. “Two-way” cleanouts shall be installed in the drainage piping inlet and outlet side of each grease interceptor. (See Exhibit A)
6. The grease interceptor shall be located to the exterior of the building at least twenty-five (25) feet from the last fixture connected to the grease line within the building.
7. Grease and oil interceptors shall be constructed of impervious materials, capable of withstanding abrupt and extreme changes in temperatures. They shall be watertight and substantially constructed.
8. Grease traps / interceptors shall be clearly illustrated and drawn to scale on all utility plans. Applicants are required to provide sanitary riser diagram and a floor plumbing-mechanical plan.
9. A copy of the plumbing plan showing the location and number of fixtures including, but not limited to: 
· 3 compartment pot sink
· 2 compartment pot sink
· 1 compartment pot sink
· Utensil soak sink
· Pre-rinse sink
· Tilt brazing pan to floor trough
· Tilt kettle to floor trough
· Steamer floor sink or trough
· Wash-down hood floor sink or hub drain
· Mop sink or stall adjacent to kitchen area
· Dishwasher machine
· Can wash station
· Chinese range / Wok Stove
· Chef’s table sink
· Floor troughs or floor sinks having grease laden waste discharged to them
· Floor drains around grease producing fixtures; fryer, griddle, broiler, oven, dishwasher, mop sink, can wash station, pre-rinse, cook top stove. 
Notable Exceptions:  Drains that receive “clear waste” only, such as from ice machines, condensate from coils and drink stations, may be plumbed to the sanitary system without passing through the grease interceptor with the condition that the receiving drain is a “hub” type, a minimum of two (2) inches above finished floor.
10. Only grease or oil wastes shall be routed through the trap / interceptor.
11. 
No grease interceptor shall have any enzyme, bacteria and / or other similar chemicals or agents introduced, nor shall they use automatic or manual solvent dispensers without the written approval of the Township’s Engineer or the Authorized Representative for the Galloway Township Municipal Utilities Division.
12. All grease interceptors are to be installed with an Effluent Sampling Well, which shall be located downstream of the interceptor outlet cleanout. Sample wells will have a minimum ten (10) inch diameter access cover and a minimum six (6) inch drop from inlet to outlet piping through the sampling well. 
13. The maximum fat, oil and grease “FOG” effluent limit shall not exceed 150 mg/l.
14. More than one grease trap / interceptor may be used in any operation to accommodate the anticipated loading.

Additional Notes for Commercial Services
In areas subject to traffic, the interceptor shall be designed to have adequate reinforcement and cover (including piping), meeting NJDOT traffic loading specifications. Grease interceptors located in traffic areas will require a concrete driving surface over piping with structural backfill around piping. 
Interceptors shall be designed so that they shall not become air bound if a closed cover is used. The tank and the discharge line shall each be vented, and the vents shall not be tied together less than forty-two (42) inches above the tank lid elevation.
For “shell only” construction, provisions must be made for the installation of traps / interceptors to serve any future tenant fit ups where food products may be used.  Developers of shopping centers and strip buildings are encouraged by the Galloway Township Municipal Utilities Division to install two dedicated sanitary sewer lines. Stub outs shall be provided to direct the kitchen waste of future food service facilities into an outside grease interceptor, and then return the effluent from the grease interceptor back into the building sanitary sewer lateral.
G.
Sizing Criteria:
The sizing methods described herein are intended as guidance in determining the grease trap / interceptor sizes that will afford the Township of Galloway's sanitary sewer system a maximum degree of protection against grease and other obstructing materials. All submitted sizing calculations shall be reviewed by the Township Engineer for approval.
Minimum acceptable grease interceptor sizing shall be accomplished as follows:
a. Size according to the Drainage Fixture Unit criteria found in “Exhibit B”. The sizing of all grease interceptors shall be determined from the summation of the Fixture-Unit Values for all of the contributing connections and multiplied by a flow rate of three (3) gallons per minute. The total flow is then multiplied by a twelve (12) minute retention time for businesses without a garbage disposal unit, or a seventeen (17) minute retention time for businesses with a garbage disposal unit. Rounding to the next nearest sized interceptor shall provide the minimum grease interceptor required.
b. The minimum acceptable volume of a grease interceptor shall not be less than five hundred (500) gallons.
c. The maximum individual size shall be three-thousand (3,000) gallons, a series of interceptors may be necessary for larger grease interceptor capacities greater than three-thousand (3,000) gallons based on cleaning and maintenance requirements.
H.
Location:
All interceptors shall be readily accessible for inspection, servicing, and maintenance and be in proper working condition. Planting restrictions are for tress only unless specifically noted, no landscaping shall be permitted within a fifteen (15) foot radius from the center of the access manholes, a sixteen (16) foot wide access route to all manholes located in landscaped areas must be provided. The use of ladders or the removal of bulky equipment in order to inspect or service interceptors shall constitute a violation of accessibility. Where feasible, all interceptors shall be located outside of the facility served. Interceptors may not be installed in any part of a building where food is handled. Location of all interceptors shall be approved by the Galloway Township Municipal Utilities Division, and shall be shown on the approved service utility plan connected to the outfall line.
I.
Customer (Applicant) Responsibilities:
Maintenance of grease interceptors and grease traps shall be the sole responsibility of the owner or operator to ensure proper operation in preventing any obstruction, interference or damage to the collection system. Any existing commercial or industrial customer, as defined above, operating without a grease interceptor receptacle of any type, may be required by the Galloway Township Municipal Utilities Division to install a suitable device when the wastewater flowing from the facility contains sufficient quantities of grease or oil that adversely affects the operation of the public sanitary sewer system.
Hazardous wastes, such as acids, strong cleaners, pesticides, herbicides, paint, solvents or gasoline shall not be disposed of where they would go through grease interceptors or traps.
The use of any enzymes, chemicals, or bacteria as a substitute for grease traps or grease interceptor maintenance is prohibited. Only mechanical cleaning is acceptable. The addition of emulsifiers into grease removal devices is strictly prohibited.  Decanting or discharging of removed waste back into the trap or interceptor from which the waste was removed or any appurtenance of the wastewater collection system is strictly prohibited. 
Maintenance records shall be maintained for at least three (3) years at the site location at all times and must available at the request of the Township Engineer and / or Township Inspector from the Galloway Township Municipal Utilities Division. Dates for all cleaning and maintenance, type and quantity of material removed from the grease interceptor and the disposal location are to be provided. The Township Inspectors may complete unannounced or scheduled inspections to verify the trap/interceptor is on a cleaning schedule and in acceptable condition.
Solids and grease collected from the grease interceptor must be disposed of in a manner that complies with all applicable County, State and Federal regulations. 
Grease Interceptors shall be maintained by the regularly scheduled removal of the accumulated grease and solids, approximately on a three (3) to six (6) month interval, or as recommended by the manufacturer. All grease interceptors shall be pumped entirely at 25% total volume of accumulated solids and grease waste. No partial pumping or skimming shall be allowed. The side, bottom and baffles shall be scraped to remove all solids.  
After cleaning, the interceptor shall be filled with fresh water only provided by normal facility discharge from permanently installed fixtures.
J.
Grease Traps:
Interior grease traps shall be allowed only when there are minimal fixtures being used for food preparation. No more than four (4) separate fixtures shall be connected to or discharged into any one grease trap. The following are examples of those facilities that may request a variance to install a grease trap in lieu of a grease interceptor:
Delicatessens, sandwich shops, coffee shops, pizza take out facilities (only pizza being served) and ice cream parlors. These facilities must have limited preparation of pre-cooked meals / food, minimal cooking, food preparation and where minimal cleanup from food service would take place.
Approval for the use of an indoor grease trap may only be permitted at the discretion of the Township Engineer or the Authorized Representative for the Galloway Township Municipal Utilities Division.
In all cases, the minimum grease trap required by the Galloway Township Municipal Utilities Division must be a device rated at fifty (50) gallons per minute flow with a 100-pound grease capacity. Garbage disposals or dishwashers that operate over 140 degrees shall not be discharged to a grease trap, thus a grease interceptor will be required where these facilities exist. Mop sinks are not required to be connected to grease traps. A flow restriction valve shall be installed upstream of the grease trap and be constructed in such a fashion that it remains accessible for service, is properly vented and must remain in place at all times.
The minimum cleaning frequency for any indoor grease trap shall be completed on at least a 30-day cycle where the device is fully pumped. No partial pumping shall be allowed. The sides, bottom and baffles shall be scraped to remove all solids. After cleaning, the trap shall be filled with fresh water only provided by normal facility discharge from permanently installed fixtures. On-floor internal grease traps are permitted only with the approval by the Galloway Township Municipal Utilities Division.
K.
Testing:

The Township reserves the right to take samples downstream of a grease recovery unit and send it to the ACUA to test the concentration of the fat, oil and grease “FOG” effluent if the implemented cleaning schedule or internal maintenance does not appear to be sufficient to prevent the discharge of “FOG” into the public sanitary sewer system.

If the “FOG” effluent limit of 150 mg/l is exceeded additional action may be taken by the Township, ranging from requiring additional cleanings, installation of a larger grease recovery unit or the levying of monetary penalties.
NOTICE IS HEREBY GIVEN  that the foregoing Ordinance was introduced in and passed the first reading at a meeting of the Township Council of the Township of Galloway, County of Atlantic and State of New Jersey, held on June 16, 2026, and said Ordinance will be further considered for final passage and adoption at a public hearing to be held at the Municipal Complex located at 300 East Jimmie Leeds Road, Galloway, New Jersey 08205, on July 14, 2026 at 6:30 PM or as soon thereafter as the matter may be reached.
BY ORDER OF THE MUNICIPAL COUNCIL OF THE TOWNSHIP OF GALLOWAY
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Kelli Danieli, RMC
Township Clerk
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