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Presenter
Presentation Notes
Thank you Melody and Amalia

Good Morning.  I’m Joe Denk from the City of San Jose and I would like to welcome you to our Fats, Oils, and Grease stakeholder input workshop. 

Before we get started, a little house keeping.  I need to remind you there is no food in the Council Chambers. Please make sure you have signed-in. If you haven’t already done so, please be sure to have your parking ticket validated in the back of the room before you leave.   There are bathrooms located to the left if you exit at the bottom. And please, as a courtesy to others, put your phones on vibrate.

This morning I will be giving a brief presentation on the program and where we are going.  We will have a question and answer period at the end, so please save your questions until then.  We’ll try to answer all your questions this morning and will also post the questions and answers on our website for you and others to refer to later.




Agenda

Background Information
Program History

Federal and State Requirements
Ordinance Changes

Next Steps and Timeline

Questions and Answers



San Francisco Bay

San Francisco Bay

Fats, Oils, and Grease are pollutants that can impact the
treatment plant, local creeks, and Bay.


Presenter
Presentation Notes
As Melody said, we’re here today because Fats, Oils, and Grease can pollute our environment. Our Treatment plant is located at the South end of San Francisco Bay.  




San Joseé
Santa Clara
Milpitas
Cupertino
Los Gatos
Campbell
Saratoga

Monte
Sereno

Tributary to the
Treatment Plant


Presenter
Presentation Notes
What you see here is the area of the Cities of San Jose, Santa Clara, Milpitas, Campbell, Los Gatos, Monte Sereno, Cupertino, Saratoga and some unincorporated areas in the county.  The sanitary sewers in all of these cities drain to one wastewater treatment plant which is located in the north end of San Jose. This is one of the reasons that we are trying to control grease discharges from the facilities in all of these cities. 



 This is a big problem:

Approximately 4,600 restaurants or Food facilities

30 square mile area

Population is about 1.2 million



 Risk and Liability:

Charged with protecting the City’s most valuable assets, the collection system and the treatment plant.




Presenter
Presentation Notes
I want to just step back a minute and talk to you about the two sewer systems in our area.  One system is called the sanitary sewer system and the other is the storm drain system.  These are two separate systems. The wastewater from your business and home goes down the sanitary sewer to a wastewater treatment plant.  The only water that goes into the storm drain should be rain water.  The discharge of any process water or wastewater is not allowed. 



 Regulate first with education and then enforcement.

 The city works hard to educate it’s restaurant worker population.



 BMP development

 Education during inspections

 Involvement with groups like CRA and Cal FOG


Headworks
area



Presenter
Presentation Notes
This is a birds eye view of the San Jose/Santa Clara wastewater treatment plant.  ALL the wastewater flows to this plant.  The plant is co-owned by San Jose and Santa Clara and administered by San Jose.

San Jose operates the San Jose/Santa Clara Water Pollution Control Plant – and is responsible for controlling contaminants in the effluent – the water that is ultimately discharged into the Bay – along with complying with all the regulations from the State of California.  The plant treats the waste water coming from eight cities in the South Bay – around 100 million gallons a day.  

So what are some of the problems we see at the treatment plant?  

Lots of grease needs to be removed.  

Grease clogs the machinery and pipes at the plant and increases maintenance and replacement costs. 

Define the headworks

Point where 100 MGD passes

Beginning point for treating the wastewater

Plant Master Plan

Working on Grease digestion plan

TOURS:  Plant Tours available on request




















Pounds of Grease Removed
from the Treatment Plant

YEAR POUNDS

2005 1,418,140

2006 1,270,470

2007 1,279,000



Presenter
Presentation Notes
One of the costs associated with grease is its removal from the plant. You can see on this slide the pounds of grease that were removed in the past years.



In addition to grease removal costs there are other costs associated with large amounts of grease. 

All associated with restaurant wastestreams

Grease Digester:  Working to have a grease disposal site at the plant.


Problems experienced with
grease 1n the collection systems?

Grease causes deposits inside of
sewer lines reducing their carrying

capacity.

Grease blockages in sewer lines
causes sanitary sewer overflows.

Overflows atfect public health

and create water quality problems.

Excessive grease increases
maintenance costs.


Presenter
Presentation Notes
We were called out recently to a restaurant for odor complains. The odors were so strong that it was effecting their business.  We found that their grease interceptor had not been pumped in some time and that their drainage lines were clogged up.  Once these were serviced the odors went away.  You can also get standing water in your facility if things get plugged up. If this happens you may have to close down until you can get a plumber to fix the problem. 



The Fats, Oils and Grease control program we manage  is intended to prevent these problems and eventually larger problems from occurring. 




Reasons to have a FOG Program

m Required by the U.S. Environmental Protection
Agency (EPA) and the State of California

® Reduce sanitary sewer overflows, which will:
m Protect public health and the environment

m Reduce the liability to collection systems,/ cities

® Controls municipal operating costs


Presenter
Presentation Notes
The US EPA realizes there is a problem with sanitary sewer overflows and is requiring agencies to put programs and policies in place to prevent these overflows. 



EPA AND STATE ENFORCEMENT ACTIONS:

San Diego

Los Angeles

Hawaii

EPA estimates that 40% of Sanitary Sewer Overflows are caused by grease.






Reasons to have a
FOG Program

m A maintained grease control device prevents
impacts to your business.

® San José has trained statf to deal with grease related
1ssues.

= Maintaining your grease control device reduces the
risk of a business shut down incident.
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Prevent the need for emergency services.

Prevent odor complaints from guests

Prevent business shutdowns



San Jose staff is willing and able to assist businesses with sanitary sewer issues.

We are working with the County Health inspectors, neighboring cities, collection system staff and regional groups to come up with a uniform approach to grease control. 


Results of Blockages
and Overflows

B Sanitary sewer overflow

m Backup into a facility
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Presentation Notes
When you have a blockage the wastewater forces itself out somewhere.  Sometimes it can be from a manhole and other times in someone's business or house. 



Draw connection to storm and sanitary sewer systems. 



 City is liable for damages

 Source of the SSO may also be liable


U.S. EPA

m The U.S. EPA has identified grease as a

problem in the collection systems:

m “Grease from restaurants, homes, and industrial
sources are the most common cause of reported
blockages.”

m “Controlling FOG discharges, from Food Service
facilities will help collection systems prevent

blockages.”
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Presentation Notes
Put this article in our handouts. 




State of California
Water Resources Control Board

m Adopted Statewide General Waste Discharge

Requirements for Sanitary Sewer Systems, Water
Quality Order No. 2006-0003, on May 2, 2006.

m This order requires:
m Collection systems to develop and implement Sewer
System Management Plans (SSMPs)

m Report all overtlows to the state database
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Presentation Notes
One of the elements in the SSMP is to develop a FOG control program. The FOG control program is intended to reduce the amount of Fats, Oils, and Grease coming from Food Service Establishments.



 Collection systems must report overflows to the states database.  These databases can be reviewed by the public. 



 Third party lawsuits.  

Bay Keepers

Surfriders

 Other interested parties


Local Program History

m The grease control program consists of:
m Sizing of grease control devices
® Determining fixture drainage
® Requiring monthly and quarterly
cleaning
B Requiring cleaning records be

maintained
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Program has been in place since the 1980s



When we talk about grease control devices we are talking about grease traps or interceptors.  So we have been requiring facilities to install grease traps and grease interceptors for many years and to have them serviced periodically.  This program has been in place for the entire tributary area. 



Talk a little about the plan check process.


Recent Program Developments

Recent developments include:

m San José inspects Food Service facilities to
comply with the State’s requirements -- 2002

m Program expanded to focus on grease control
issues -- 2006

m Expanding program to other tributary cities
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Presentation Notes
We are working with the Cupertino Sanitary District, the West Valley Sanitation District and the Cities of Santa Clara and Milpitas to assist them with their grease control problems.



This fiscal year we will inspect about 2,800 facilities out of approximately 4,600 facilities. 



Inspections often require a follow-up, meaning we have to visit a site two or more times before we complete the case.  These 2,800 facilities may result in 5-7 thousand inspections.






Program Inspections

m Fducate facilities using
handouts and Best
Management Practices

m Review cleaning records

m Confirm proper
operation of the GCD

m Confirm that drains

are protected
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We have some materials on the table that describe some of the Best Management Practices.  Please help your self to these.  Talk a little about the handouts.



So what is it that we have been looking for and finding during our routine grease inspections?�

Some of the grease traps and interceptors have been found to inoperable or missing parts.  Some facilities were not aware that they had a GCD.



Screens are important because they prevent solid matter from blocking your sewer pipes. 








Grease and Odor Investigations

These are conducted when:
"Excessive grease
is detected
"Blockages due to
grease occur

*Odor complaints
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Presentation Notes
When we do a grease inspection we inspect all businesses in the effected area.



Odor complaints normally originate from citizens or neighboring businesses. 


Proposed Program
Enhancements

Review and update the
Municipal Codes

Improve definitions

= Address specific program

1ssues discussed in the
BMPs
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Presenter
Presentation Notes
What is involved with Municipal Code updates?

  




Proposed Municipal
Code Updates

= Proposed definitions include:
= Fats, Oils, and Grease (FOG)
= Food Service Establishments
= Grease Control Device (GCD)
= Grease Traps and Interceptors

= Yellow, Brown, and Black Grease
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Proposed Municipal
Code Updates

Cleaning and Pumping Frequencies

Currently Best Management Practices require that GCD
be serviced periodically. We are proposing that these
frequencies be put into the ordinance.

= We will include a method for facilities to request a
waiver to these frequencies.

B Interceptors with more than 25% of their functional
volume filled, in the last chamber, will be required to
pump their interceptor.
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Presenter
Presentation Notes
The current ordinance requires devices be maintained efficiently, and forbids the introduction of accumulated grease into the sewer. 

Our BMPs specify minimum pumping frequencies, and we can legally enforce these frequencies. 

However, revising the ordinance to explicitly state the pumping frequency requirements will help businesses understand these requirements.


Proposed Municipal
Code Updates

Equipment Requirements

Facilities with inadequate or no grease control devices would
be required to install pretreatment equipment if they caused
or contribute to a sanitary sewer blockages or overflow.
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Presenter
Presentation Notes
This picture is an example of a grease trap that was found to be corroded and inoperable.  The facility replaced the unit. 



The current ordinance allows us to require facilities to install pretreatment equipment.  


Proposed Municipal
Code Updates

Grease Control Device Requirements

m Property managers may be responsible for the
maintenance ot grease interceptors serving multiple
food service establishments (FSEs)

m Any changes to a property or facility that will increase
the amount of grease generated, may require an

upgrade to the GCD
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If you are a property manager and are paying the bills for this service then we will be contacting you to see if the GCD have been maintained.


Proposed Municipal
Code Updates

m ['SEs must submit information, when required,
to facilitate an official determination for

requiring a GCD,

m Abandoned GCDs must be decommissioned as

required by the plumbing code.
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Proposed Municipal
Code Updates

Cleaning Records

Ordinance requires
facilities to maintain
records of cleaning.
The proposed change
will require records be
kept on site and
available for

inspection.
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Timeline

m Council Agenda — late January 2009
m First Reading at City Council — May 2009

m Fffective Ordinance Date — July 2009

m Tributary Cities to Adopt Ordinance — January
2010
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Resources

= (California State Information
www.waterboards.ca.gov/water_issues/programs/sso/

= City of San José Web site
www.sanjoseca.gov/esd
www.sanjoseca.gov/ esd /water-pollution-prevention/fog-bmps.asp

" CalFOG

www.caltog.org

" California Restaurant Association CRA
www.calrest.org .



Questions

Jack Dickinson, Environmental Inspector 11

Joe Denk, Sr. Environmental Inspector
(408) 945-3000
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Refreshments will be provided in
Room 120
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