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FREQUENTLY
ASKED

QUESTIONS

What are Best Management 
Practices?
These simple steps are the most effective and 
practical means of preventing or reducing 
pollution. 
These include: 
• disconnecting food grinders, unless the 

discharge goes through a properly sized 
screen or solids separator and a gravity 
grease interceptor; 

• pouring all fats, oils and grease into waste 
grease containers and not down the drain; 

• scraping off (dry wipe) all solids into 
garbage; 

• using strainers in sink drains to catch food 
scraps;

• posting “HANDWASH ONLY” signs above 
handsinks;

• provide training of these best practices 
regularly to current and new employees, 
including supervisors. 

Can I use bacteria additives?

The introduction of emulsifying agents such 
as chemicals, solvents or enzymes directly 
or indirectly into the grease interceptor is 
strictly prohibited. This does not apply to 
typical business operational practices such as 
dishwashing or sanitation. 

Products that reduce fats, oils, and grease, 
such as bacteria, may be used in addition to 
the regular grease interceptor maintenance 
program, but their use shall not be considered 
when determining the size or maintenance 
frequency of the grease interceptor. 

The discharged waste shall comply with all 
applicable provisions of Pima County Code 
13.36 Article III, and all applicable State and 
Federal laws.

Do I need to keep 
pumping records?
To ensure compliance with the Grease 
Management Program and Pima County 
Ordinance 13.36.450 – Record Keeping 
Requirements – you must maintain pumping 
records on-site for at least three years. At 
minimum the pumping records should 
include:
• date and time of pumping
• name of company and individual performing 
the pumping

• amount of liquid and solids removed from 
the grease interceptor

For additional questions, 
please call 520-724-6200.




