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January 1st 2016



Louisiana House Bill 1048 was signed by the Governor on June 23rd, 2014 and 
enacted as Act Number 836 of 2014. With an effective date of January 1st, 2016, this 
Act repeals the authority of the State Health Officer, acting through the Office of 
Public Health (OPH) of the Department of Health (DHH), to prepare and promulgate 
plumbing rules and regulations.
In accordance with the Act, the Louisiana State Plumbing Code [Part XIV (Plumbing) 
of Title 51 (State Sanitary Code) of the Louisiana Administrative Code (LAC)] will be 
null, void, and unenforceable on and after January 1, 2016. As required, the 
Louisiana State Uniform Construction Code Council (LSUCCC) will promulgate State 
plumbing regulations through the evaluation, adoption, and amendment of the 
following codes as part of the State Uniform Construction Code:
•The 2012 International Building Code, Chapter 29-Plumbing Systems;
•The 2012 International Residential Code, Part VII-Plumbing; and,
•The 2012 International Plumbing Code.



•Gravity Grease Interceptors 
•Hydromechanical Grease Interceptors
•Automatic Grease Removal Device



Gravity Grease Interceptor



Tells you how to Design 











Hydromechanical Grease 
Interceptor



G101

A 112.14.3  





Most Models include Baffles
PDI G101 Standard



Under the ASME standard there are four types of devices allowed:

A. Units with an external flow control, with air intake (vent): 

directly connected

B. Units with an external flow control, without air intake (vent): 

directly connected

C. Units without an external flow control: directly connected

D. Units without an external flow control: indirectly connected



Automatic Grease Removal 
Device (GRD)



A 112.14.4  



Who Must Comply?



• Restaurants 
• Hotel Kitchens
• Hospitals
• School Kitchens
• Bars
• Factory Cafeterias
• Clubs



Fixtures that must be connected due to 
discharge from Fats Oil and Grease 



Non Standard 
Detergents  



Sizing Per Code 



WITHOUT a Garbage Grinder 

WITH a Garbage Grinder 





WITHOUT a Garbage Grinder 

Minimum Gallon Capacity shall 
Not be less than 125 Gallons



People served during a Single Meal Period 
125 Gallons

WITHOUT a Garbage Grinder 



People served during a Single Meal Period 

50

WITHOUT a Garbage Grinder 



2 ½ Gallons per Person 
beginning with the 51st person 

WITHOUT a Garbage Grinder 



Example WITHOUT Garbage Grinder



80 people served during a single Period 

WITHOUT a Garbage Grinder 



80 people served

50 people = 125 gallon

WITHOUT a Garbage Grinder 



80 people served

50 people = 125 gallon

30 people x 2.5 = 75 gallons

WITHOUT a Garbage Grinder 



80 people served

50 people = 125 gallon

30 people x 2.5 = 75 gallons

75 + 125 = 200 gallons

WITHOUT a Garbage Grinder 



Recommended Unit = GB-250

Gallon Capacity = 275



WITH a Garbage Grinder 

Minimum Gallon Capacity shall Not 
be less than 500 Gallons



People served during a Single Meal Period
500 Gallons 

WITH a Garbage Grinder 



People served during a Single Meal Period 

50

WITH a Garbage Grinder 



2 ½ Gallons per Person 
beginning with the 51st person 

WITH a Garbage Grinder 



Example WITH Garbage Grinder



53 people served during a single Period 

WITH a Garbage Grinder 



53 people served

50 people = 500 gallon

WITH a Garbage Grinder 



53 people served

50 people = 500 gallon

3 people x 2.5 = 7.5 gallons

WITH a Garbage Grinder 



53 people served

50 people = 500 gallon

3 people x 2.5 = 7.5 gallons

7.5 + 500 = 507.5 gallons

WITH a Garbage Grinder 



Recommended Unit = GB-500

Gallon Capacity = 510 





At the Discretion of the code official local 
jurisdictional code official, a smaller, point of use 
type hydromechanical grease interceptor or 
automatic grease removal device may be permissible 
when:



(4) Exceptions 



Would have to Brake up a 
concrete Slab around the 
building 



Located further than 75 feet from the 
plumbing fixtures that the grease interceptor 
would be servicing 



Unfeasible such as when servicing a kitchen 
located on the upper floors of a multistoried 
building



Low grease 
production which 
utilize single-
service tableware



Exceptions Sizing 



Size in accordance with 
PDI or ASME



Fixture Volume Sizing

Sizing by Pipe Size 



Schier Pro Intro Training

Fixture Volume Sizing 

2 Minute 
Drain Time



Determine the flow Rate from Each Fixture









20  X  20  X  14  =  5,600   cubic inches

X

X



5,600 cubic inches
231



5,600 cubic inches
231

231 cubic inches 
per gallon



5,600 cubic inches
231



5,600 cubic inches
231

2 Minute 
Drain Time



5,600 cubic inches
231

.75 
(loading factor)

2 Minute 
Drain Time

X



5,600 cubic inches
231

.75 
(loading factor)

2 Minute 
Drain Time

X



5,600 cubic inches
231

.75 
(loading factor)

2 Minute 
Drain Time

X



5,600 cubic inches
231

.75 
(loading factor)

2 Minute 
Drain Time

9.09        
gpmX



9.09        
gpm

X  (2) Compartment =  18.18 GPM



Sizing by Pipe Size



Without Garbage Grinder – Minimum Size 125 Gallons

With Garbage Grinder – Minimum Size 500 Gallons

Exception Granted – Size by Flow Rate 



When do I 
service my 
Interceptor?





Gravity Grease Interceptors 

25% RULE



Automatic Grease Removal Device 

Daily!!!



Grease 
Production 
Sizing



What is wrong with this picture?

125 Gallons 125 Gallons



When do I 
service my 
Interceptor?



Calculate Grease Capacity
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Step 1
Determine the flow Rate



4” Pipe Size



Table 1014.2.1



4” Pipe Size = 75 GPM



Step 2: Calculate Grease Capacity
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750











30 Days
60 Days
90 Days



60 Days
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(2) GB-250 in series 

3,502 lbs of FOG
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Grease Monkey Sizing Tool

https://greasemonkey.schierproducts.com/login


Happy Code Authorities 

Happy
End User



Thank you!


