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What is F.O.G?

Fats
Oils

Grease



About 30% of foods we eat contain F.O.G.

These include:
• meats
• sauces & gravies
• deep-fried dishes
• salad dressings
• mayonnaise
• cookies & pastries
• cheese
• butter
• and many other foods



Restaurants

Saturday morning at the 
Figueroa residence



Impact on Wastewater Treatment

• Physical impacts
• Biological impacts



Light Grease Buildup

Medium Grease Buildup

Heavy Grease Buildup

Physical Blockages in collections piping



Physical Blockages in collections piping

• Pipe volume decreases

• Lift station float controls

• Sanitary sewer overflows (SSO’s)



The start of a blocked pipe 
begins when grease and 
solids collect on the top 
and sides of the interior of 
the pipe. 

FOG



The buildup increases 
over time when grease 
and other debris are 
washed down the drain.  

FOG



Eventually the flow is 
restricted so much that a 
sewer overflow could 
result.

If the blockage originated 
in your business, your 
business is likely to be 
the first affected.

FOG



FOG Impact on Lift stations



Sewer Spills



Raw sewage can spill into the restaurant, 
other businesses, homes, parks, beaches, 
and lakes.



Who pays for a sewer spill?

•The Utility;

•The business or property OWNER;

•The EMPLOYEES (loss of work);

•EVERYONE
(increase in sewer bills)



FOG and Biological Treatment

• Onsite 
• Centralized 

• Lagoon
• Activated Sludge



FOG Impact on Septic Systems

• Takes up volume
• More frequent pumping
• Possible leach field clogs









FOG Impacts on Activated Sludge

• Nocardia
• Foam
• Filamentous



Activated Sludge

• Foam is safety concern for wastewater 
plant walkway- slips and falls 

• Filament impact solid settling- high solid 
in effluent 



Typical Aeration Basin



Mixed Liquor Suspended Solids

• MLSS



Foam



Can spread…..



Nocardia

• Hard to remove due to in plant recycle 
streams – Return activated sludge

• Slows sown settling in secondary clarifiers









Secondary Clarifier Performance



FOG Impact on Lagoons
• Scum build 

up prevents 
sun light 
necessary 
for 
photosynthe
tic algae



How does FOG enter the sewer?



The most common way FOG enters our sewer system is 
through kitchen sinks and floor drains due to improper 
cleaning and rinsing of dishes and pans.

Once in the sewer pipes, FOG builds up and can 
eventually cause blockage which can lead to raw sewage 
spills.



F.O.G. refers to Fats, Oil, 
and Grease found in 
most kitchens and Food 
Service Establishments.



Grease Traps



Grease Interceptors



Without a Fats, Oils and Grease Program
• Septic tanks require more frequent and 

emergency pumping
• Grease passed through a septic tank can clog 

the leach field
• Collection lines require more frequent cleaning 

especially downstream of the restaurants
• Pipe sags and offset joints promote faster 

grease accumulation in the sewer pipes 
requiring the need to repair defective pipes



Fats, Oils and Grease Key Program Elements
Purpose: Prevent Sanitary Sewer Overflows 
(SSOs), control maintenance costs and extend the 
sewer system’s life span

Elements:
• Sewer pipeline cleaning
• Sewer pipeline repairs
• Source control program
• Regulatory program



One System’s FOG Education Program

• The following presentation was developed by 
the North Tahoe Public Utility District for training 
restaurants in their service area on the effects 
and prevention techniques for Fats, Oils and 
Grease discharges from their operation.

• This is presented as a sample of one system’s 
response to a growing wastewater problem.  



Employee PreventionDo not pour cooking 
residue directly into drain. 

Do not dispose food waste 
directly into drain. 

Do not pour waste oil 
directly into the drain.  
.

Do not wash floor mats 
where water will run off 
directly into the storm 
drain.  

NO!



Wipe pots, pans, and work 
areas with disposable 
towels prior to washing. 

Collect waste oil and store 
for recycling. Clean mats inside over a 

utility sink. 

Dispose of food waste 
directly into trash. 

YES

Employee Prevention



Pretreatment Program

• Program were 
FOG generators 
are monitored to 
ensure adequate 
great 
trap/interceptor 
pumping is 
occurring.



Interceptor inspections - Dip Stick Pro



Televising sewer lines



F.O.G. refers to Fats, Oil, and Grease 
found in most kitchens and Food Service 
Establishments.

About 30% of foods we 
eat contain F.O.G.

FOG enters our sewer 
system through kitchen 
sinks and floor drains



Grease buildup in pipes 
restrict the flow and can 
cause a sewer spill.

El bloqueo de grasa en tubos 
se limite el flujo y puede 
causar derrames de agua 
sucia.

Spill clean ups are very 
expensive

Limpiar derrames de agua 
sucia es muy caro.

With everyone’s help, 
spills can be prevented.

Con la ayuda de todos, 
derrames purden ser evitados.



Any Questions?



This System’s Program included posters



And a tri-fold flyer for residents



Remember the Fats, Oils and Grease 
Program Key Elements
Purpose: Prevent Sanitary Sewer Overflows 
(SSOs), control maintenance costs and extend the 
sewer system’s life span

Elements:
• Sewer pipeline cleaning
• Sewer pipeline repairs
• Source control program
• Regulatory program


