PRETREATMENT GUIDELINES FOR

RESTAURANT AND FOOD SERVICE
OPERATIONS

County of Los Angeles
Department of Public Works
BEovironmental Programs Division

Februarv 25, 1987
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This quideline has been developed to provide uniferm direction to
restaurant and food service operations in areas subject to the
Industrial Waste Control Program of the County of Los Angeles,

Department of Public Works (DPW), Environmental Programs Divisicon
{EPD} and accomplish the following:

To facilitate compliance with Los Angeles County Code (LACC),
Title 20, Division 2; other laws, regulations and ordinances.

To protect the public sewer system from excessive grease
discharge, and

. Te obtain optimum operating efficiency of pretreatment systems
while minimizing maintenance.

Definitions

The selected dafinitions below are reproduced for convenience.

Those indicated by an asterisk (*) are in addition to those found
in LACC, Title 20, Chapter 20.20.

Domestic Sewage - "Domestic Sewage® means waterborne wastes derived
from ordinary living processes, and of such character as to permit
satisfactory disposal, without special treatment, into the public

sewer or by means of a private sewage disposal system.
[LACC §20.20.1001 - .

Grease Interceptor* - "Grease Interceptor® means a large (750
gallon in capacity or greater) two oOr more compartmentc precast

concrete interceptor designed specifically for the sanitary removal
of grease and fats from food service operaticns.

Grease Trap* - "Grease Trap" means small, multi-baffle, single

compartment, usually cast iron, 10-50 gallons total volume units

designed for the removal of grease and fats from food service

operations.
Grease Racovery System* - "Alfernative Pretreatment Device - Grease
Trap" means a grease recovery device that is a small single

compartment unit with internal mechanisms that separate fats and

oils from drain water fiows and automatically removes them from the
unit.




Indugtrial Waste - "Industrial Waste" means any and all waste
substances, liquid or solid, except domestic sewage, and includes
among other things radiocactive wastezs and explosive,

: nexious or
toxic gas when present in the sewer system.

[LACC §20.20.160)

Industrial Waste Treatment Facility - "Industrial Waste Treatment

Facility" means any works or device for the treatment, storage or
control of industrial waste -within a site prior to disposal.
(LACC §20.20.170) ' , :

Interceptor - "Intercaptor" means a device designed and installed

30 as to separate and retain deleteriocus, hazardous or undesirable
matter from wastes, [LACC §20.20.19%9C)

Pretreatiment - "Pretreatment" or "treatment! means the reduction of
the amount of pollutants, the climination of pollutants, or the
alteration of the nature of pollutants properties in wastewater to
a leas harmful state prior to or in lieu of discharging or
otherwise intreducing such pellutants into POTW or other disposal
facility. The reduction or alteration can be obtained by physical,
chemical or biological processes or process changes by usz of an
induztrial waste treatment facility or other meansg,

prohibited by 40 CFR Section 403.6{(d). [LACC §20.20.264]

E‘stablisbments Recuiring Grease Interceptors

except as.

A grease interceptor may be required for any new and existing
establishment; such as restaurants, cafes, lunch counters,
cafeterias, bars, clubs, hotels, hospitals, sanitarium, factory or
school kitchens, or other establishments where grease and fats from
food preparation and cleanup may be introduced into the sewerage
system in quantities that may cause line or public sewer stoppage,
interfere with sewage treatment or private sewage disposal.

The following criteria are used by EPD to determine whether or not
a grease interceptor will be required:

1) Establishment is located in an aresa determined by EPD to have
potential sewer maintenance problems by excessive Jgrease
accumulation, dus to a high concentration of food service
operations, physical condition of the public sewer system or
other factors. Currently identified areas include,

but ars
not limited tc, all or portions of the following:

Marina del Rey

City of La Verne

City of Momnterey Park

City of Gardena

City of West Hollywood

City of Cerritos

Hacienda Heights/Rowland Heights
City of La Puente

. o
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zZstablishment has a seating capacity of 150 people or more.

3) Establishment discharges to a sewer whose grade is less than
the minimum grades established by local sewer maintenance
agency. The following minimum grades have been established
for those areas where DPW is the agency responsible for sawer
maincenance.

SEWER GRADES

BIPE SI2E MINTMUM

gY 0.40% ' 0.048 in/ ft.
100 0.32% 0.0384 in/fe.
w2t 0.24% 0.0288 in/ft.
1ish 0.16% 0.0192 in/ft.
ig" 0.14% " 0.0168 in/ft.
21 0.12% 0.0144 in/ft.
24" - 0.10% 0.012 in/ft.

4} Establishment discharges to a sewer which is less than 8-
inches ncminal diameter,

5). Establishment discharges to a dead end sewer or is located
near the end of sewer line with minimal or no upstream flow.

6)

Establishment, regardléss of seating capacity, is engaged in
food services where a significant portion of product produced
is dispensed through delivery, drive-through or take out
and/or foods served have high inirtial fat content or are
prepared using grills, frysrs, stir-fry type (wok) ranges,
barbecues, or similar devices where greases must be ccllected
for disposal or utensils must be frequently cleaned.

Exempt Egtablishmenty . l

Food service establishments of all tvpss may be exempted from
grease interceptor installation requirements whers the point of
connection is to a sewer operated and maintained by a public agency
other than DPW or an Industrial Waste Control Program contract city
and the sewering agency does not require grease interceptor
installation. Voluntary installations in such situations where the

establishment is physically located within EPD jurisdiction shall
be subject to this guideline.

Grease Interceptor Installation Regquirements

Where EPD finds that installation of a grease :incerceptor is
required, or where such a facility is voluntarily proposed by an
applicant, the attached Industrial Waste Plan Check Instruction
Sheet for Restaurants should be completed and given to the
&pplicant. Addizionally, an approved type grease intercepcor shall
be installed in compliance with the follewing provisions:
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3)

4)

5}

Grease interceptors shall be installed in the was-e line
downstream and as close as practical to fixtures or e

where grease may be introduced into the drainage
systeam.

quipment
or sewer

Grease interceptor capacity shall be determined by the formula
for sizing restaurant grease interceptors below. Minimum
sizing shall be not less than 750 gallons, and nc more than
1500 gallons (upper limit for restaurants only.)

FORNULA FOR SIZING RESTAURANT GREASE INTERCEPTORS

Number of Waste Retention Storage Interceptor
meals per X flow % time’ X factor' = size (gallons)
peak hour! . factor?

‘Meals served at peak hour during normal cperat.ng day.
‘Waste Flow Factor:

d. Commercial kitchen with dishwashing machine...... 6
b. Commercial kitchen w/o dishwashing machine....... 5
C. &8ingle service kitchen (fast foods)............ ea2
d. Food waste disposer, where approved - add..... N

‘Retention Times :

a. Commercial kitchen with dishwasher.

..... ..2.5 hours
b. Single servicekitchen.................... 1.5 hours
‘Storage Factors:

a. Fully equipped commercial kitchen

8-hour operation................ .1

16-hour coperation................ v 2

24-hour operation.................. 3

b. Single service kitchen.,............... e 1.5

Grease Interceptors shall be designed and constructed in
accordance to DPW Standard Plan No. 2046-0 or other design
specifically approved by EPD. NOTE: Restaurant grease
interceptor shall not include =& sampling box, unless ocherwise
required and/or approved by EPD.

There shall be an adeguate number of manholes to provide
acce=2s for cleaning all areas of a grease interceptor, a
minimum of two (2) per interceptor. Manhole covers shall be

gas tight in construction having a minimum opening dimension
of twenty-Zour (24) inches.

In areas whers vehicle traffic may exist, the grease
interceptor shall be traffic rated by the manufacturer to the
loads designated for the installation location and cover.
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&)

9)

10)

11)

12)

13

14)

Tollets, wurinals, showers,  drinking ZIountains and other

domestic sanitary waste fixtures shall not discharge through
the grease interceptor.

Unless ctherwise approved by EPD, the

' following
facilities/fixtures shall discharge

through the grease

interceptor: Mop sinks, pot sinks, stir-fry type (wck) range

drains, vent heood or air scrubber discharge, floor drains,
hand sinks and floor sinks in food preparation, cooking, can,
cart, and mat wash areas and other grease accumulating
fixtures, Where trash compactors, can, cart and mat washing

facilities are located outside in unroofed arsas triburtary to
the sanitary sewer, the exposed area shall not exceed 100
square feet. NOTE: All such wastewaters must be contained
and shall not be discharged to alleys, streets, sidewalks,
gutters, storm drains or channels.

All wastes shall enter the first compartment cf the grease
interceptor <hrough the inlet pipe only.

Grease interceptors shall be maintained in efficient operating
condition by periodic removal of accumulated grease. No such
collected grease shall be deposited on-site or introduced into

any drainage piping, street, gutter, storm drain or public or
private s=wer.

Local Health Officer (Los Angeles County Department of Health

Sservice) approval of the grease interceptor instailation and
locaticn is required.

Each grease interceptor shall be so installed and connected

that it be at all times easily accessible for inspecticn,
cleaning and removal of accumulated grease.

A grease interceptor shall serve only the establishment.where
facility was required. Special consideration may be given to
multiple business é&stablishment connections to a common
interceptor where individual installation is not practical
and, a) all tributary establishments are under lease to a
common property owner, b} the property owner agrees to be
responsible for interceptor maintenance, c¢) the interceptor is
sized for the combined flow for all establishments served by
rhe facilicy, and d) the property owner obtains and maintains

in full effect an Industrial Waste Disposal Permit zIor
operation cf the facilicty.
The introduction of bacteria or similar product = into the

grease interceptcr or sanitary sewer system for the purpose of
maintenance shall be subject to prior approval by EFPD.

Waste a= a temperature in excess of 1400F shall not enter a
grease interceptor.




15) Unless specifically required and/or permitted by EFD, no food

waste disposal unit (garbage grinder) shall be connected to oT
discharged into a grease interceptor. '

Alteyrnative Pretreatmeh; Davices

Alternative Grease Recovery Systems in lieu of a restaurant grease
interceptor may be authorized by EPD for establishments subject to
the above criteria where one of the following can be demonstratec.
1} Inadequate slope exists or cannot be provided for gravity flow
berwean: a) the otherwise dJdesirable grease interceptor
location and the public sewer or collectior lines, and/or bl

plumbing fixtures tributary to grease-laden operations znd an
acceptable grease interceptor locatiom.

2) Inadequate room exists at che site for installation and/or
maintenance of a grease interceptor.
Tndustrial Waste Disposal Permi: Required

‘All pretreatment facilities whether required by EPD or installed
voluntarily shall be maintained and operated under a valid

Tndustrial Waste Disposal Permit (IWDR) for the operating life of
the facility. The IWDP may be subject to conditions and

limitations including a scheduled maintenance - program for
substandard or excessively loaded facilities.

Prior to EPD approving a proposed alternmative pretreatment device
the applicant must submit the following for consideration:
.- Written justification : i
. Sizing calculations as outlined under the Formula For
Sizing Restaurant Grease Interceptors

Currently, EPD is comsidering for approval only those alternacive
systems indicated on the list of Acceptable Pretreatment Facilities
For Restaurant and Food Processing Operations.

NH2/RGI2 Revised 5/26/58




Formula For Sizing Restaurant Grease Interceptors

Number of meals x Waste flow x Retention x Storage

Interceptor
per peak hour’ factor? time*® factor?

size (gailon)

Meals served at peak hour during normal operating day

Waste Flow Factor:

‘Commercial kitchen with dishwashing machine..........

a 6
b, ° Commercial kitchen without dishwashing machine..... 5
c. Single service kitchen (fast f00d). oo 2
d Food waste disposer where approved - add............... 1
3 Retention Time:
a. Commercial kitchen with dishwasher............cceeeee 2.5 hours
b. Single Service KItChBM ... 1.2 hours
¢ Storage Factor:
a. Fully equipped commercial kitchen
B-NOUF OPEIATION. ....oovvemiiemiinmaeness s 1
16-hour operatiof.............. ATTOUPISURONUVRVOPS 2
24-N0Ur OPBIATION......vereccmrcmsienmnsrssrssiasss 3
b. Single service KIECh M. ... oot 1.5

The capacity of the grease interceptor shali be determined by the formuta above. The
minimum capacity shall be 750 gallons and the maximum capacity 1500 galions (the upper
limit does not apply to community grease interceptors}.

DPWAWCOUNTERFORMS\GISIZING Revised D 1117102
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NOTES

L

THE APPROVAL OF THE COUNTY OF LOS ANGELES DEPARTMENT OF
PUBLIC WORKS MUST BE OBTAINED BEFORE INSTALLATION.

THE INTERCEPTOR 1S TO BE CONSTRUCTED OF TYPE II PORTLAND
CEMENT CONCRETE.

INTERCEPTOR EXCEEDING 6‘-6* IN DEPTH MUST BE CONSTRUCTED
OF REINFORCED CONCRETE.

IF INSTALLED INSIDE OF BUILDING THE TOP OF INTERCEPTOR MAY
BE LEVEL WITH FLOOR PROVIDED THAT WASTES ENTER THROUGH
INLET PIPE ONLY,

ALL SURFACE WATER MUST DRAIN AWAY FROM INTERCEPTOR TO
EXCLUDE RAIN WATER TO PUBLIC SEWERS.

ALL PIPING SHALL BE CAST IRON.
MANHOLE COVERS SHALL BE OF METAL.
STRUCTURE NOT FOR TRAFFIC LOADING.

1 0S ANGELES COUNTY DEPARTMENT OF PUBLIC WORKS

STANDARD PLAN

GREASE INTERCEPTOR 2046-0

SHEET 2 OF 2




ACCEPTABLE PRETREATMENT FACILITIES FOR RESTAURANT AND
FOOD PROCESSING OPERATIONS

Los Angeles County Standard Grease Interceptor, 2046-0
750 minimum and 1500 gallon maximum capacity (upper limit applies to restaurants only.)
Alternative Systems

Prior to approving plans the applicant must submit the following for consideration:

e  Written justification

e Sizing calculations as outlined under the Formula For Sizing Restaurant Grease
Interceptors

. Thermaco Big Dipper
Minimum required: Model W-250-1S, 25 gallon per minute flow rate

Note: When planning vault installation, use next larger size unit per manufacturer’s
recommendation. :

Contact: Mr. Rick Di Cesare, MRC Technologies (805) 498-3811 or
Thermaco Inc. (800) 633-4204

. International Grease Recovery Device
Minimum required: Model 25001B, 25 gallon per minute flow rate

Contact: International GRD, Inc. (410) 525-0383

. MIFAB® - Quik Draw®
Minimum Required: Model MI-G-AD-5, 25 gallon per minute flow rate

Contact; Ferguson Enterprises (213) 749-6581; Hirsch Pipe & Supply (323) 262-4163;
Hughes Pipe & Supply (310) 231-1111; or MIFAB, (800) 465-2736

. GOSLYN™ Grease Recovery Device
Minimum Required: Model GOS80, 25 gallon per minute flow rate

Contact: email - ussales@goslyn.com
GOSLYN LP, (214) 618-3764

Note: The following statement shall be noted on plans submitted to Environmental Programs
Division for approval: “installation of the pretreatment facility shall conform with
manufacturer’s specifications”

DPWAIWCOUNTERFORMS\GI\REVISED\7\24\07




Big Dipper® Point Source Automatic

ﬂ)lelmaco Grease Removal Systems
E G D u‘ u‘ E W-250-1S Specifications
MOTOR/TIMER 14" CLEARANCE FROM
ENCLOSURE TOP OF TANK REQUIRED FOR
AXY; 2458 — STRAINER BASKET & LID REMOVAL
:K FQAL e
k Y el
@ | OUTLET| | -- T 19.5"
" ' GC-6
1475 ' are | GREASE
« B R OLLECTO 10.5
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2' PIFE :
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17— SIDE VIEW
END VIEW
—————— 285 ———»
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* Fully automatic self cleaning cycle. Removes collected
grease & oils from tank without any operator assistance.
Comes complete with 24-hour timer and Grease Collector,

instaflation in virtually any location. Attractive sanitary
Stainless Steel exterior.

+ Integrated Motor/Grease Outlet/Heater/Lid enables a
tast, do-it-yourself unit operation reversal,

» Compact footprint.

« Two (2} No-Hub Conneclors provided.

- Constructed of corrosion resistant materials suitable for '

[ INLET

QUTLET

TOP VIEW

TECHNICAL DATA

Materiats:

Electrical:
Maximum Inlet Flow Rate:

Exterior: 304 Stainless Steel, Bright Finish
Interior; Rotationally Molded Polyethylene
115 VAC, 60 Hz, 520 Waits (4.5 Amps}
25 GPM

Number of Skimming Wheels:

1

Skimming Rate:
Grease Retention Capacity:

20 Pounds Per Hour
50+ Pounds

Internal Solids Strainer Capacity:

1.16 Gallons

©2005 Tharmaco, Inc. « All rights reserved - Patented/Patents Pending » Specifications subject to change without notice

4/05] Thermaco, Inc. « PO Box 2548 » Asheboro, NC 27204-2548 » Phone: (336) 629-4651 « Online: www.big-dippercom | 1 |




= > . Big Dipper® Point Source Automatic
& Thermaco Grease Removal Systems

BIG DI*ER @ W-250-1S Specifications

DoO...

Alflow aminimumof 14" ¢learance from
top of tank for removal of unit lid.

Suggested Minimum Footprint Dimensions READ instrugtion manualincludedwith
systom befere doing anything.

INSTALLATION INFORMATION

Install unit allowing for the minimum
clearances shown.

Make sure the height above the
Internal Strainer Access Cover is
enough to remove the strainer.

B.75"

rmmmmemnee- [ INLET OUTLET Make piping connections with rubber

“No Hub" connectors (provided).

8.75 Keep outlet piping as straight as pos-

sible. Use only "sweep” connections.

Install vent on cutlet piping.

7"
Fill the tank with water before ener-

gizing the power to the motor and
heater.

...... GC-6 GREASE
COLLECTOR

Set Programmable Time Controiler for
proper operating times.

Note:

° Install *P" trap on outlet connection  Reduce pipe size on outlet piping. Installations must comply with
of tank. (Note: the unit already has all applicable local, state, and
an internal gas trap). national codes for your area.

Job Specification:

Grease and oils separator(s) shall be Thermaco Big Dipper automatic grease/oil recovery system({s) as manufac-
tured by Thermaco, Inc., Asheboro, North Garclina as noted on plans.

Separator Specifications:

Furnish and install __ Thermaco Big Dipper Model No. W-250-IS, bright finish type 304 stainless steel exterior,
rotationally molded polyethylene interior automatic self-cleaning grease and oil recovery separator({s) for floor mounted
or partially recessed installation, rated at 25 gallons per minute peak flow, 50 pounds of grease capacity and inclug-
ing as an integral part of the unit, 1 rotating gear hydrophobic wheel assemply for automatic grease/oil removal, an
integral flow control device, self-regulating enclosed electricimmersion heater, avessel vent, an integral gas trap, an
integral programmable 24-hour multi-event time control, a field reversible motor location, a field reversible grease/
oil sump outlet, quick release stainless steel lid clamps, a gasketted and fully removable 304 siainless steel Iid, a
hinged lift-out strainer basket access, an internal stainless steel strainer basket for collection of coarse solids, and a
separate grease and oils collection container. Electric assembly shall be tested to comply with pertinent sections of
the Standards for Safety ANSI/UL 73 and/or ANSI/UL 1004. Electric motor shall be equipped with thermal overload
protection with automatically resettable switch. Two (2) no-hub connectors for plumbing connection provided.

©2005 Themmaco, Inc. » Al rights ressrved + Patented/Patents Pending - Specifications subject to change without notice
| 4705 | Thermaca, inc. « PO Box 2548 - Asheboro, NC 27204-2548 « Phone: (336) 628-4651 - Online: www.hig-dipper.com [ 2|




MODEL 25001B

MODEL | Flow L W I|H Inlet & Outlet | OAL |0AW|  CAPACITY
2500IB |25 GPM| 30" 14" 17" 10" C/L | 38”| 18”| 80 GPH| 77lbs
3”7 NO-HUB recoverycapacity,

INTERNATIONAL GRD INC. Grease Recovery Device—General Specifications:

To furnish a Grease Recovery Device Model
2500IB constructed of 16 Ga. stainless steel
(S/S) heli-arc welded to be water tight and
polished to a #4 finish with no visible seams.
The GRD shall have a 16 Ga. type 304 S/S
gasketed cover, welded and polished to a #4
finish, fastened down with S/ latches and
catches welded in place. Unit is built to NSF
Standard #2 with seal affixed.

Interior components will be of type 304 S/S.
Grease removal shall be performed by 7 day
timer controlling an electric draw-off valve.

The GRD shall remove the grease automatically,
as needed, to a collector box for removal to the
recycling container.

The GRD shall be thermostatically controlled,
maintaining the liquid within the device at an
average 110 degrees to prevent the grease/oil
from congealing into a blanket. The heating
element, thermostat, and electrical connections
shall be enclosed in a type 304 S/S housing box,
equipped with a gasketed removable S/S cover.

Model 2500!1B comes with a 16 Ga.

perforated S/S internal strainer basket assembly.
Tested to PDI, IAPMO, & ASME 14.4.

The International GRD is UL Listed.

Electric requirements—120v., 20 Amps.

2940 Washington Blvd., Baltimore, MD 21230 * p. 410.525.0383 « f. 410.646.7820 » WWW.IGRD.COM




Plumbing and Drainage

Mechanical Section

MI-G-AD

AUTOMATIC RECOVERY
GREASE INTERCEPTOR

Internet address: www.mifab.com Toll Free: 1-800-465-2736 Canada Toll Free: 1-800-387-3880

SPECIFICATION: MIFAB® Series MI-G-AD with flow rate of and grease holding capacity of automatic
recovery grease interceptor with removable internai basket strainer. Construction to be 16 gauge type 304 stainless steel heli-
arc welded and polished to a #4 finish. Lid fastened down with stainless stee! latches and catches welded in place. Built 1o

NSF Standard #2 with affixed seal. Interceptor to include an electric draw-off valve and electronic sensors to control it and an

audible alarm with visible lights. The interceptor shall be thermostatically controlled, maintatning the liquid within the device at
an average 120 degrees to prevent the grease/oil from congealing. Interceptor complete with all components required for a
quick start up and is prewired to U.L. standards, The heating element, thermostat, and electrical connections shall be enclosed
in a type 304 stainless steel housing box equipped with a gasketed removable stainless steel cover. Interceptor will include an
external vented flow control fitting for installation between the inlet and fixtures that it serves and a collection box for the
recovered grease/foils, 120 Volts, 20 Amps is the power required, interceptor must be hard wired in the field.

Plumbing and Drainage
Mechanical Section

N END &

S R"‘v
&7 ) A
(ccRuigtSo)

INETATIE -]

Metric equivalants see chart below. {Dimension) Denotes Millimetres

Models MI-G-AD-4,5,6,7 are certified to the PD.I. standard G-101 and LA.RM.O. standard PS-13-89.
Interceptor is available in right to left or left to sight flow. The direction of flow determines on which side of the bady the
electronic control panel is mounted. Customer must advise direction of flow, Connections are No-hub.

MODEL u.s. CAPACITY '

NO. GPM LBS. A B C D E F
MI-G-AD-4 20 40 24" (600) 19" (475) 6.5" {163} 10" (250) 16.5" (413} 3 (75}
MI-G-AD-5 25 50 30" (750} 19" (475) 6.5" (163) 10" (250) 16.5” {413) 3" (75)
MI-G-AD-6 35 70 36" {900) 19" {475) 6.5" (163} 10" (250} 16.5" {413} 3" {75)
MI-G-AD-7 50 100 48" (1200} 19" (475) 8" (200) 13" (325} 21" (525} 4 (100)

Note: Add 8" (200} to the "A“ dimension to obtain the overall length of the interceptor (which ailows for draw-off valve and
connections).
OPTIONAL VARIATIONS:
{0 External basket strainer box suffix -EB O Right to left flow suffix -R-L
O Left to right flow suffix -L-R
MIFAB's factary Is ceriffied to the £50 9001-94 Design and Manufaciuring Standard. Design and dimensions are subject to modification, A
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| Plumbing and Drainage |

Plumbing and Drainage
Mechanical Section

MIFAB | .
W RN e AUTOMATIC RECOVERY

GREASE INTERCEPTOR

Internet address: www.mifab.com Toll Free: 1-800-465-2736 Canada Toll Free: 1-800-387-3880

Function and Operation

Water enters the interceptor and is forced down by the iniet baffle. The grease separates as it passes through the perforated
inlet basket. The separated grease rises to the surface and is held by the outlet baffle, As grease accumulates in the retention
area, the sensor will aliow the opening of the draw-off valve. A thermostat maintains a constant temperature {approximately
120 degrees) to prevent the greasefoil from congealing. Grease will flow out to the collector box for recycling. If there is any
change in the water level in the cabinet, the sensor will immediately stop the cleaning process, closing the draw-off valve,
preveating the removal of water to the collector box.

After the cleaning cycle has been on for 10 minutes, an audible alarm will sound, untif the reset button is pushed, to remind
people to empty the collector box. If the grease should build up beyond the first sensor because of draw-off failure, a second
alarm and light will turn on, alerting the operator to check the manual for troubleshooting. This will happen at about 30%
grease capacity, preventing the possibility of grease overloading the interceptor before service can be performed.

‘The interceptor should be left an all of the time to allow the sensor to control the removal of grease from the interceptar.

| Mechanical Section

Installation and maintenance instructions are shipped inside every interceptor. For a separate copy, please contact your

nearest MIFAB® representative.
Electronic drain valve
Inlet baffle

4 ——————— Electronic control box
for sensors and atarms
INLET o= OUTLET
Collector
Box

Qutlet baffle
Intet baffle

ROUGH IN DIVENSIONS
S | EXTERNAL BASKET BOX (Optional)

Note: Interceptor must be used with an external, vented flow control fitting properly sized for static head pressure to meet the
PD.l. G-101 standard and LA.RM.O. standard PS-13-89.

MIFAB's factory is cerlified to the 1SO 9001-94 Design and Manufacturing Standard. Design and dimensions are subject to modification. A
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goslyn™ MODEL GOS80
Grease Recovery Device

The innovative (patent pending)
goslyn™ js an immiscible liquid
separator which operates under hydro
static pressure and does not require
any moving parts. It continuously and 21.0"
permanently removes Fats, Oils & )
Greases from waste effluent - keeping
your drains free and clear while
eliminating the need for costly dousing
systems or grease trap pumping.

12.4”

Discharged oil can be recycled along et 41.5" =
with your used fryer oil!
4 Inl
nle
o — Outlet
20.5 ol *—‘I
14.8” — Cassette
|l AR 1 Gallon
[} £ I s
et 47 .07 S 35.6" e Lo

GOS80 Features:

« HEAVY DUTY 2.5 MM 304 SS EXTERIOR CONSTRUCTION
» NEOPRENE SEALS FOR TOP AND BASE

+ GLIDES AVAILABLE FOR MOVING UNIT - OPTIONAL

« FIXED RATE FLOW RESTRICTOR INCLUDED (25 GPM)

« IMMERSION HEATER (UL LISTED) TO KEEP EFFLUENT WARM DURING IDLE PERIODS
» SELF-CLOSING DRAIN VALVE INCLUDED

» STRAINER BASKET TO PREVENT SOLID DEBRIS FROM ENTERING DRAIN PIPES

« EASY ACCESS HINGED LID COMPARTMENTS

3 - Compartment Sink

* TWO OIL COLLECTION CASSETTES INCLUDED F

- NSF CERTIFIED TO ASME A112.14.3 and ASME A112.14.4 S S |

Sink

Flow

Installation Requirements Resricto
Electrical; Outlet Inlet g . .
110 Volt, 1000 watts, @ Amps - within 5 feet of Goslyn. A" \;m____

ol -, 2” Qutlet to
Physncal. ) ., Smv—— \\“]]&/“‘*FloorDrain
Headroom needed above strainer basket: 12 1

2" drain pipe to ogtlet Neoprene Gasket or 17 Sift Valve to

Access to front Oil Cassette Glide Wheels Floor Drain

Access to hinged lid for Oil Valve

Goslyn LP

1536 Lantern Tt
Frisco TX 75034
214-618-3766
www.goslyn.com




