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Introduction  

Rotorua needs the help of Food services that use 
Rotorua’s Water Services to safely treat and dispose of 
these Businesses wastes. 
 
Hundreds of Food services produce wastes containing Fats 
Oils and Grease (FOG) every day; the majority of this FOG 
is carried in waste water and discharged into Council’s 
Waste Water Utility. 
 
The Utility can, with minimum risk to its operations, treat up 
to 100 mg/litre of FOG in a businesses discharge; any 
more than this and there is significant risk of costly damage 
to its infrastructure and operations; this FOG also creates 
blockages leading to disease carrying and polluting 
spillages. 
 
Using this guide will help Businesses meet their Trade 
Waste Consent conditions and significantly help in reducing 
these Businesses’ risk of breaching their Trade Waste 
Consent conditions 

 

All businesses that prepare food 
should refer to this booklet, 
including:  

o Bakeries 
o BBQ shops 
o Butchers 
o Cafeterias and canteens 
o Cafes and restaurants 
o Caterers 
o Chicken shops 
o Delicatessens where hot food is prepared 
o Domestic science laboratories (school) 
o Fresh fish retailers 
o Function centres 
o Ice cream parlours 
o Pizza restaurants 
o Residential and Day-care facilities 
o Take-away hot food shops 
o Shopping centres 
o Smallgoods and wholesale food businesses that 

discharge less than 12,000 litres of wastewater per day 
o Kitchens in clubs, hospitals, hotels, motels, nursing 

homes,, schools and other commercial operations 
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FOG Example - Pot-wash Sink 

 
 

The damaging result of untreated 
Waste Water from Food 
Businesses 

 
FOG - Pre sewer cleansing CCTV 
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FOG Brick Examples 
 

 
 

FOG example - Sewage Pumping Station 
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FOG Example – Sewage Treatment 
Works 
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Fog Examples – Fat Trap and 
Grease Trap 
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Determining the Size of Your 
Grease Trap 

 
All food outlets and food services are required to install and maintain an adequately 
sized grease trap. The size of the grease trap and the applicable charges depend 
on the volume of greasy wastewater discharged. 

 

Stand-alone business 
The authorised grease trap must be capable of minimising the risk of your Business 
breaching your trade waste consent conditions; the following table sets out how to 
size your trap to meet these requirements which are based on your waste water 
spending at least one in the treatment zone (Trap). 

 

Litres/second max 
flow  

Max metered water 
usage per hour  

Size of Authorised 
Separators WITH 
screens on sinks 

and floor wastes to 
separator  

Size of sludge trap  

Size of  
Authorised 

Separators WITH-
OUT  screens on 
sinks and floor 

wastes to separator  
1.00 500 500 169 669 
1.50 750 750 254 1004 
2.00 1000 1000 338 1338 
2.50 1250 1250 423 1673 
3.00 1500 1500 507 2007 
3.50 1750 1750 592 2342 
4.00 2000 2000 676 2676 
4.50 2250 2250 761 3011 
5.00 2500 2500 845 3345 
5.50 2750 2750 930 3680 
6.00 3000 3000 1014 4014 
7.00 3250 3250 1183 4433 
8.00 3500 3500 1352 4852 

 
Our Trade Waste Officer is available to help you work out the size of your grease 
trap so that there is minimum risk of your discharge breaching your trade waste 
consent requirements. 

 

Shopping Centres 
Communal grease traps should have a capacity of 60 per cent of the estimated 
capacity of the combined stand-alone establishments. 

 
This is the minimum requirement, although extra capacity should be provided in 
case non-food and unoccupied shops are converted to retail food businesses. The 
maximum capacity for a grease trap is 5,000 litres, therefore premises need to be 
grouped to drain to separate grease traps where this requirement is exceeded. 
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REASONS FOR NOT ALLOWING GREASE PRE TREATMENT DEVIC ES IN KITCHENS 
 
Insofar as you wishing to install a grease converter we consider it to be unsuitable. 
This is based on the following:- 
 
A) Food Hygiene Regulations 1974  
     Regulation 10 Restrictions on use of rooms & stalls as food rooms - 

(2) (b) No person shall use as a food room any room or stall that is or has been used for any purpose which is likely to 
contaminate any food or injuriously affect the wholesomeness or cleanliness of any food. 

  
LIKELY - In 2005 the NZ Court of Appeal considered that the use of the word "likely" is best expressed as “a real and substantial 
risk that the stated consequence will happen". 
  
B) NZBC Clause G13 Foulwater 
  
G13.1 The objective of this provision to:- 

a) Safeguard people from illness due to infection or contamination resulting from personal hygiene activities & 
b) Safeguard people from loss of amenity due to the presence of unpleasant odours or the accumulation of offensive 

matter resulting from foulwater disposal. 
  
G13.3.1 The plumbing system shall be constructed to:- 
    b)  Avoid the likelihood of blockage & leakage. 
    c)  Avoid the likelihood of foul air & gases entering buildings. 
   d)  Provide reasonable access for maintenance & clearing blockages. 
  
G13/VM1/VM 2 & AS1/AS2 Definitions 
Access Point - A place where access may be made to a drain or discharge pipe for inspection, cleaning or maintenance & may 
include a cleaning eye, inspection point, rodding point, inspection chamber or access chamber. 
 
Cleaning Eye - A small diameter access point usually formed as part of a fitting or trap. 
  
Acceptable Solution G13/AS2 
5.9.2  Access Points located within a building shall be in an area that complies with the isolation & ventilation requirements for 
spaces in which soil fixtures are located. 
  
3.4  Greasetrap  
3.4.7  Other types of greasetrap such as those that separate or digest grease must be approved by the network utility operator 

as required by G14/VM1 1.2. 
 
I understand that such approval has not been given. 
  
C)  It is also worth while to consider previous legislation & other documents that support this, 

The Drainage & Plumbing Regulations 1978 
Reg 26 Greasetraps 
1)  No greasetrap shall be fitted in any building without prior permission of the engineer. 
2) The room in which a greasetrap is installed in a building shall be separate from any room used for the 

manufacture, preparation, packing, or storage of food for human consumption........................ 
  

Also the Australian Standard  AS 4374:2004 Design, Construction & Fit-Out of Food Premises states in 2.3 Sewage & 
Wastes Water Disposal:- 

 
2.3.1  Access Opening 

Access openings to the sanitary drainage system shall not be located in areas of the premises where food is handled. 
 
2.3.2 Grease Arrestors 

Grease arrestors shall not be located in areas where food, equipment or packaging materials are handled or stored. 
Access to the grease arrestors for emptying shall not be through areas where open food is handled or stored or where 
food contact equipment & packaging materials are handled or stored.  

  
On the basis of the above we are unable to approve registration of the premise with these Devices in the Kitchens.     
  
 
Allan Culpan  
Principal Environmental Health Officer 
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Layout Required For Bio-
Remediation or Mechanical 
Separation Fog Treatment 
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Determining the Pump-Out 
Frequency Of A Grease Trap 
 

Our customer service representatives will determine the pump-out frequency of your 
grease trap based on the following maximum thickness levels: 

 
o the surface layer of the trap is thicker than 10% of the total depth of the trap at 

the measured position 
o the bottom of the trap has a solids layerthicker than 20% of the total depth of 

the trap at the measured position 
o the bottom of the trap has a solids layer thicker than 400mm 
o the combined surface layer and solids layer depth exceeds 25% of the total 

depth of the trap. 
 

Pump-outs must be scheduled before these levels are reached. Pollution Control 
has developed a special device to measure grease, oil and solids layers. 

 

Surface Layer 
The surface layer consists of oil, solid grease or floating loose material on the 
surface of the trap. If the surface layer is graduated, it is measured from the point 
where the density increases significantly. 

 

Solid Layer 
The solids layer is found at the bottom of the trap. If the solids layer is graduated, it 
is measured from the point where the density increases significantly. 
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House-Keeping  
Stop and Think - Not Down The 
Sink 
 
The purpose of these guidelines is to ensure that fat, oil, grease and food waste do not 
enter drains and sewers. 
 

Training 
Training for all staff should include instruction on why it is important to keep fats, 
oils, grease and food waste out of drains and sewers. It should be explained to 
each member of staff that failure to do this can lead to expensive costs for the 
business to unblock drains and clean up the area. Bad practice can result in a 
public health nuisance, prosecution and unwanted negative publicity as well as 
disruption to normal business. 
 
Preparation prior to washing Plates, pots, trays and utensils should be scraped 
and dry wiped with a disposable kitchen towel prior to putting them in the sink or 
dishwasher and the scrapings placed in the bin. All sinks should have a strainer for 
placing in the plug hole to prevent waste food from going down the drain. Waste 
food collected in the strainer should be placed in the rubbish bin ready for 
collection. 
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Obtaining a trade waste permit 
 
 

The Waste Water Utility operator controls what and how much is allowed to be 
discharged into their Network from a discharger’s connection. 
 
The allowance to discharge is not a right it is a consent that comes with conditions. 
In order to give consent, an application for consent has to be made, so that consent 
conditions can be set and met. 
 
It is illegal to discharge with out consent to do so. 
 
If you do not have consent then please make an application for one. 
 
There is an application for you to use at the back of this booklet. 
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Trade Waste Application form – PLEASE REMOVE PAGE &  RETURN 
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9. Food preparation (Tick operations that you carry out )) 

Washing Cutting Mixing Peeling Rendering Grating 

      

10. Food cooking operations(tick facilities that you provide to use) 

Stoves Ovens Fryers/Grilling/BBQ Steaming Microwave 

     

11. Utensil washing and facility hygiene.(*these details should be available off your food license application) 

Sinks-pre rinse 

Number 

*Dishwasher 

Make; 

*Hot water delivery system 

Cylinder Make 

Garbage bin wash area-
Cool stores-freezers. 

Sinks Type; Type  

Pre-rinse  Flow rate; Flow rate  

NO MACERATORS ALLOWED TO BE CONNECTED TO THE SANITA RY PLUMBING. 

11. Loading through Sewerage Connection (*the trade waste officer can help with this based on known similar trades) 

Water meter Account No. *Estimated Max litres per 
hour 

Business case number Max 
number of meals per hour 

Number of Seats provided 

    

13. Indicate the trading hours at the site 

Days of the week: Hours of the day: 

Monday to Friday � � %
�"

	�  and   

Saturday � � %
�"

	�  and   

Sunday � � %
�"

	�  and   

14. Are any open/unroofed areas, which collect rain water, connected to sewer? 

If yes, please specify the size of the area(s) and describe how stormwater will be managed 

 

 
 
This application must be signed below by a person who has the authority both to make the statements set out above and to give the 
following undertaking: 
·  I undertake to the Rotorua District Council Water Services Authority that I have the authority to make the statements set out 

above and give the undertakings set out below 
·  If the Water Services Authority accepts the Occupiers offer contained in this application, the Occupier shall comply with all the 

requirements of any Trade Waste Agreement or Consent, including the payment of all fees and charges 
 

Signature of the Occupier Position Date 

                 /                 / 

Print Name 

 

This form can either be mailed or hand delivered in person to the Rotorua 
District Council Customer Services Centre at 1061 Haupapa Street, Rotorua 
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