
Modern Trends in FOG Program 
Regulations

Ken Loucks

Presented to: R8PA 2022

Senior Regulatory Compliance Manager



Field inspections found Concrete GGIs Corroded
Average pH < 4



Damaged Baffle Popeyes



Collapsed Interceptor Garst



Damaged Baffle Mexican Villa



Collapsed Baffle on Floor Qdoba









• No Concrete Interceptors
• No Metal Interceptors (Acid Resistant Enamel Coatings Not 

Allowed)
• Minimum 750 gallon GGI
• Minimum 75 gpm HGI
• California State Health law prohibits GIs in kitchen food prep or 

storage areas
• Food Waste Disposals NOT allowed



• No Concrete Interceptors
• No Metal Interceptors (Acid Resistant Enamel Coatings Not 

Allowed)
• California State Health law prohibits GIs in kitchen food prep or 

storage areas
• Food Waste Disposals NOT allowed



• No Concrete Interceptors
• No Gravity Grease Interceptors allowed
• No Metal Interceptors (Acid Resistant Enamel Coatings Not 

Allowed)
• California State Health law prohibits GIs in kitchen food prep or 

storage areas
• Food Waste Disposals NOT allowed
• ASME Test Report required documenting Efficiency & Capacity
• Sizing according to Manufacturers recommendation or ASME



Crosses Gravity Grease Interceptors over to Hydromechanical







































https://app.greasemonkeysizing.com









Questions?


