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SPRINGFIELD
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Field inspections found Concrete GGIs Corroded
Average pH < 4



Damaged Baffle Popeyes
2013 – Facility was pumped 
monthly with no missed pumps.

2017 – grease related issues 
downstream were found.

2017 – Tank inspected empty
and deterioration of the tank 
was found. Previous 
inspections occurred when the 
unit was full and were not 
caught.



Collapsed Interceptor Garst Garst dining hall at 
Missouri State University. 

They serve around 900 
students three meals a 
day. 

There have been many 
grease related issues 
downstream of both large 
dining halls at MSU.  

The damage to this tank 
was discovered after an 
overflow that occurred in 
January 2016.



Damaged Baffle Mexican Villa 2007- This tank has been 
pumped every two weeks 
since with no missed pumps.

2017 - The tank was 
observed empty and the 
damage to the baffles was 
found.  

This was a facility where 
there is routine grease 
problems downstream.  The 
Mexican Villa was proven to 
be the culprit because of the 
orange grease, they use a lot 
of enchilada sauce.  

After they replaced the tank 
(with a Schier unit) there 
continued to be orange 
grease downstream.  

Fixtures were not all 
connected to the GI when 
dye tested.



Collapsed Baffle on Floor Qdoba 2007 - This tank is pumped 
every 60 days with no missed 
pump outs

This tank had been regularly 
inspected as well.  

2019 - It was observed empty 
and the damage to the tank 
was observed at that time.



SPRINGFIELD
MISSOURI

Gravity Grease Interceptors shall be 
designed and tested in accordance 
with IAPMO/ANSI Z1001.

Concrete Interceptors are prohibited.





Metal is NO Better



Polyethylene tanks are corrosion proof!



Diffusion Flow vs. Uncontrolled Flow

Laminar or quiescent; turbulent-free 
environment that promotes rapid separation of 
fats, oils grease and solids.

Turbulent environment with uncontrolled velocity 
causing short-circuiting and bypass.







Grease Production Sizing Method

Grease Production Sizing Method (GPSM), first introduced 
in 2012, has been used to size over 100,000 restaurant 

grease interceptors. 
GPSM has been adopted by several municipalities and was 
published in the 2016 edition of the American Society of 

Plumbing Engineers (ASPE) design handbook.
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SOUTH PLACER M.U.D.
CALIFORNIA

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 Manufacturer’s recommendation or ASME
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BIGGEST Industry TRENDS in FOG Program REGULATIONS…

• Rejecting CONCRETE and METAL as acceptable materials for 
Grease Interceptors.

• DISCRIMINATING against Gravity Grease Interceptors as there is 
no performance testing for these products.

• Requiring 3rd Party PERFORMANCE validation for any Grease 
Interceptors.

• Adopting GREASE PRODUCTION Sizing instead of Flow Rate only 
sizing.



Questions?



4343

Thank You

ERIC THOMPSON | Regulatory Compliance Manager
eric.thompson@schierproducts.com | M 816.248.1008


