
GREASE 
REMOVAL 
DEVICES

WHAT ARE GREASE REMOVAL DEVICES?

www.roseville.ca.us/foodfats

WHICH GREASE REMOVAL DEVICE DO YOU HAVE?

Learn where your grease removal 
device is located in order to ensure proper 

maintenance and usage. Proper maintenance of grease interceptors and grease traps prevents FOG from clogging
pipes and potentially causing a sewer backup. We recommend your business install a grease removal device if you do not 
already have one. Grease removal devices must be approved by the City of Roseville. 

WHERE IS THE GREASE REMOVAL DEVICE AT YOUR RESTAURANT?

Grease removal devices separate fats, oils and grease (FOG) from 
wastewater before the water enters the sewer. There are large outdoor 

underground grease interceptors and smaller indoor grease traps.
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OUTDOOR UNDERGROUND GREASE INTERCEPTOR EXAMPLE

Outdoor Underground Grease Interceptor

Sample Indoor Automatic Grease Trap

Photos courtesy of the Sacramento Regional County Sanitation District.


