
 
 
 
 
 
 

Grease an
A grease tr
traps perfo
properly. 
Grease an
separating 
time, these
Grease dep
offensive 
from sewe
All restaur
that greas
communal 
greasy wa
establishme
the sewer s
In many a
Ordinance 
Grease trap
limits. 
It is YOUR
• Grease 

greasy 
system.

• Your gr
effectiv

• Materia
to main

nd Oil Waste
rap is a devic
orm this funct

nd oil that is
from the wa

e deposits ge
posits reduce
odour and a

ers is difficult 
rants and foo
sy materials 
sewers. Rest
ste and there
ents are effec
system. 
reas of Hong
 on the amo
ps are theref

R RESPON
traps are pro
materials fro
 
rease trap is 
ve grease rem
al removed fr
ntain kitchen h

es – Problem
ce used for re
tion very we

s allowed to 
astewater and
et larger as m
e the capacit

an unhealthy
and can be da

od processing
will be sep

taurants and th
efore it is ve
ctive in remov

g Kong, ther
ount of greas
fore very imp

SIBILITY a
operly design
om your kitc

properly mai
moval device
rom a grease
hygiene and p

ms and Solu
emoving oil an
ell, provided t

 enter the s
d accumulatin
more grease
ty of sewer 

y environmen
angerous and
g factories ar
parated from
he food proce
ery important
oving grease 

re are limits 
se and oil th
portant as the

as a discharg
ned and cons
chen wastew

aintained so t
e and so that k
e trap is hand
protect Hong

tions 
nd grease fro
they are con

sewer system
ng on the insi
e and other s
pipes and ca

nt. The clean
d is carried ou
re required t
m wastewat
essing industr
t that the gre
from wastew

set by the W
at can be all
ey assist you

ger of greasy 
structed so a

water before 

that it can co
kitchen hygie

dled and dispo
g Kong’s envi

om wastewat
nstructed and

m causes pr
ide of sewer 
solid materia

ause sewage 
ning of grea
ut at consider
o install grea
ters before 
ry are the main
ease traps us
water before 

Water Polluti
lowed to pas
u in conformi

wastes to en
as to effectiv
discharge to

ontinue to fun
ene is preserv
osed of prope
ironment. 

ters. Grease 
d maintained 

roblems by 
pipes. Over 

al builds up. 
 overflows, 

ase deposits 
rable cost. 
ase traps so 
passing to 

in sources of 
sed at these 
it passes to 

tion Control 
ss to sewer. 

ming to these 

nsure that: 
vely remove 
o the sewer 

nction as an 
ved. 
erly in order 

 



 
 
 
 
 
 

The Grease Trap 
A grease trap is most commonly a two-chambered tank positioned along the 
wastewater drain pipe. Illustrations are provided on the centre pages of this booklet for 
reference. Wastewater slows down as it moves through the compartments of the trap, 
allowing time for less dense material to separate and rise to the liquid surface. Liquid 
and solid grease as well as light waste particles will be held in the trap while the 
wastewater below passes out. 
The minimum requirements for grease trap design are: 
1) Provide sufficient capacity to slowdown the passing waste water, giving greasy 

waste the opportunity to separate out. A grease trap should be able to hold all 
the kitchen wastewater entering it during times of maximum water use for a 
period of 20 minutes. A grease trap connected to a single sink should not be 
smaller than 250 litre (55 gallons) capacity. A larger grease trap is used if more than 
one fixture is connected. Check the size of an existing grease trap or determine 
the approximate size of a new grease trap by following the instructions given on 
Page 3. 

2) The length of the trap should be equal to between 1.3 and 2.0 times the total 
depth. Note that usually the grease trap contents occupy 2/3 of the total depth; the 
top 1/3 of the trap is head space. Do not include wall and cover thickness in the 
length and depth measurements if the grease trap is built of concrete. 

3) The surface area of the trap (the length times the width in square millimeters) 
should be equal to between 1000 and 2000 times the total depth measured in 
millimeters. Again, do not include wall and cover thickness in measuring a 
concrete trap. 

4) Prevent waste water entering the grease trap from mixing up the top greasy 
waste layer. A baffle should be present at the trap inlet (see centre pages) to slow 
down the incoming wastewater and keep it separate from the top waste layer. 
The inlet pipe should end in a 90° downwards bend so that incoming wastewater 
enters the trap at least 100 mm below the water surface. The inlet pipe SHOULD 
NOT terminate above the liquid surface such that wastewater drops into the trap. 

5) Allow access to the trap for maintenance so that all covers can be lifted and 
accumulate d material removed from both the top and bottom of the trap. 
Except for very large grease traps, the total depth of liquid should never exceed 
1200 mm. A sampling hole with appropriate cover must also be provided if the 
opening for maintenance access does not also give access to the grease trap outlet. 

6) Provide necessary safety features. All grease traps must be vented. Under-floor 
grease traps and grease traps with over 1000 litre capacity must be provided with  a 
prominent sign to show location, to indicate both total and liquid depth, and the 
maximum allowable thickness of the greasy waste  layer (30%).  Warning signs 
and safety barriers are to be deployed whenever these traps are opened. 



 
 
 
 
 
 

 
 

Note that these methods of estimating grease trap capacity requirements are included 
here only to give an indication of the minimum grease trap size that should be provided. 
If an existing grease trap is smaller than the minimum requirement, it needs to be 
replaced. If you use more than 1000 litres of water per hour on average, you are 
advised to seek expert advice (from an Authorised Person, for example) regarding 
the installation of a single large grease trap or numerous small grease traps to meet 
your needs. 
Food processing factories may require additional capacity or more advanced 
equipment for grease and oil removal and are recommended to seek expert advice in 
any case. 

ASSESSING EXISTING GREASE TRAP CAPACITY: To estimate the 
minimum grease trap capacity required, you need to know your typical water 
consumption over the supply billing period (in cubic metres; shown in the second 
column from the right on your water bill) and both the total number of days and 
hours per day that the establishment was open over the billing period. 
Table 1 on Page 4 gives the grease trap capacity (the volume of material that can be 
held, Column C) required for a selection of hourly water consumption rates (Column 
A). To calculate your hourly water consumption rate in litres: 
A =  Consumption from ÷ number of working days ÷ working hours  x  1000 

water  bill, cubic metres over  the billing period per day 
Example: 
A restaurant open 6 days per week, 14 hours per day has a typical water bill showing 
consumption of 985 cubic metres over a 120 day billing period. The restaurant was 
open 104 days during this billing period. 
Therefore, A = 985 ÷ 104 ÷ 14 x 1000 = 677 litres/hour. From Table 1, the grease trap 
capacity required is around 970 litres. 
The capacity of an existing grease trap in litres can be calculated from measurements 
of length, width and depth (in millimeters) and allowing for 2/3 of total trap depth to be 
occupied by contents. 

Capacity = Length x Width x Total Depth x 2 ÷ 3,000,000 

ESTIMATING CAPACITY REQUIREMENTS FOR NEW 
ESTABLISHMENTS: 
In this case, future water consumption can be estimated from the kitchen floor area 
that will be provided in the new restaurant. Column C of Table 1 below shows 
grease trap capacity requirements for different kitchen floor areas (Column B). 
Example: 
A new restaurant is planned with 30 square meters of kitchen floor area. 
(1 square meter = 10.8 square feet).  From Table 1, the grease trap capacity required is 
just under 1,220 litres; approximately 1180 litres. 



 
 
 
 
 
 

Table 1 

Grease Trap Capacity Requirements 
 

A B C D 

AV ERAGE 
HOURLY 
WATER 

USE 
(litres) 

KITCHEN 
FLOOR 
AREA 
(square 
metres) 

MINIMUM 
GREASE 

TRAP 
CAPACITY

(litres) 

EXAMPLE INTERNAL 
DIMENSIONS (millimeters) 

LENGTH WIDTH TOTAL 
DEPTH 

0 - 125  250 1200 525 600 

250 8 490 1450 700 725 

500 16 790 1700 825 850 

750 24 1,050 1800 875 1000 

1,000 32 1,220 1950 950 1000 

Column D of Table 1 gives examples of grease trap dimensions that will provide both 
the required capacity and the length, width and depth relationships set out on Page 2. 

 
Note that the dimensions shown in Table 1 are intended to give you a feel for the size of 
grease trap required. There are many combinations of length, width and depth that 
will meet the dimensional criteria for a given grease trap capacity. Remember that the 
liquid depth must be no greater than 1200 mm (and the total depth no greater than 
1800 mm) for grease traps in the size range considered here. 

 
Note that the length and width dimensions given in Table 1 DO NOT include wall and 
cover thickness for concrete grease traps (typically 150 mm). For steel traps, wall 
thicknesses can be ignored. 

 
Ensure that any new grease trap installed at your restaurant or factory provides ALL 
of the necessary features listed on these pages. Check existing grease traps for all 
items in this list. If the features described on the preceding pages are not provided, 
you should seriously consider modifying or replacing the grease traps currently in use. 
Note that exceptionally greasy waste or unusually high wastewater flows may require 
additional capacity or features, as may food processing factories. 

 
Seek expert advice regarding actual installation or replacement of grease traps 
whenever you are in doubt. 



 
 
 
 
 
 

Grease Trap Maintenance 
 

Greasy waste that accumulates in the grease trap must be removed regularly. The 
frequency of cleaning will vary depending on the type of food served and how active 
your business is. Regular cleaning keeps a grease trap working properly and will 
prevent clogging in kitchen drains and pipes. 

Inspect the grease trap at least every three days and clean it promptly if the contents 
show the top 30% of liquid depth occupied by greasy waste. Every grease trap is 
different and must be inspected regularly to determine if cleaning is required. 

If very little waste builds up in one week or if the surface layer is liquid oil only, the 
grease trap may not be functioning effectively.  Check for proper design as outlined in 
this booklet and modify or replace the trap if necessary. 

• Small grease traps may be cleaned by hand by scooping the top waste layer into a 
watertight bag or container. It is not necessary to empty the grease trap completely; 
remove only semi-solid layer of greasy waste on the top of the liquid surface. 

• Clean the trap at a time when wastewater will not be passing through it. Take care 
not to leave lumps of grease in the trap as this may lead to clogging. 

• Handle the greasy waste carefully to avoid contamination of food preparation or 
storage areas. 

• Warning signs and safety barriers should be erected around under-floor and large 
grease traps during cleaning. 

• Replace grease trap covers promptly and clean the surrounding area with a 
disinfectant. 

• The grease trap waste container should be tightly sealed and disposed of with 
other kitchen refuse. 

• DO NOT dispose of the grease trap waste to toilet, gulleys, surface channels or 
manholes. 

• Record maintenance activities in a log book. 
 

Clogging of the inlet or the pipes connecting the two chambers of the  grease trap is  
not a common occurrence but if this happens, any obstruction can be pushed out 
from the open top of the pipe extending above the liquid surface (see centre pages). 

 
Kitchen wastewater also carries pieces of solid waste that are heavier than water.  In 
a grease trap, these solids fall to the bottom and form a layer of settled material. It is 
necessary to remove this bottom layer of settled waste occasionally, otherwise the 
grease trap capacity will be reduced. Carefully remove and dispose of this bottom 
material in the same manner as for the top layer of greasy waste. 

 
Cleaning a grease trap is not a very pleasant job and staff members responsible for this 
task should be encouraged to carry it out promptly as required and thoroughly. 
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Environmental Protection Department Regional Offices 
 
 

Regional Offices Areas Covered Address Hotline & Fax

Regional Office (East) Sai Kung, Kwun Tong, 
Wong Tai Sin, Kowloon 
City & Yau Tsim Mong 

5/F., Nan Fung Commercial 
Centre, 19 Lam Lok Street, 
Kowloon Bay, 
Kowloon. 

Hotline : 2755 5518 
Fax. : 2756 8588 

Regional Office (South) Hong Kong Island & Islands 2/F., Chinachem Exchange 
Square, 1 Hoi Wan Street, 
Quarry Bay, 
Hong Kong. 

Hotline : 2516 1718 
Fax. : 2960 1760 

Regional Office (West) Tuen Mun, Tsuen Wan, 
Kwai Tsing & Sham Shui Po 

8/F., Tsuen Wan Government 
Offices, 38 Sai Lau Kok Road, 
Tsuen Wan, 
New Territories. 

Hotline : 2417 6116 
Fax. : 2411 3073 

Regional Office (North) Yuen Long, Shatin, Tai Po & 
North 

10/F., Shatin Government 
Offices, No.1 Sheung Wo Che 
Road, Shatin, 
New Territories. 

Hotline : 2158 5757 
Fax. : 2685 1133 



 
 
 
 
 
 
 
 
 

 



隔油池的兩個側視圖，圖中顯示了頂部的廢油脂層和底部的沉積廢物層 

TWO VIEWS OF A GREASE TRAP WHICH SHOW THE TOP LAYER OF GREASY WASTE 

AND THE BOTTOM LAYER OF SETTLED SOLIDS 

 

 

 

 

 
入水口末端 

INLET END 

 

隔油池示意圖之圖例 

KEY TO GREASE TRAP ILLUSTRATION ON FACING PAGE 

All dimensions in millimeters 

W=with W<L1<L2<2000 

LT = total length = L1 + L2 L1 = length of first chamber L2= length of second chamber 

HT=total depth =HL + HS ≤1800 

HL= liquid depth     ≤ 1200 

H =head space =1/3H 
S T 

CAPACITY = W X LT X HL ≥ 250 Litres 1,000,000 

 
d= pipe diameter ≥ 100 

All baffles placed distance d+50 from trap wall  

All baffles extend 1.5d above liquid surface 

A = inlet baffle depth 

=3d OR 2/3HL, whichever is greater but≤ 500 

Diameter of vent holes and pipes ≥ 80 

1.3    ≤ LT÷ HT ≤ 2.0 

1000 ≤ W X LT ÷ HT ≤ 2000 

尺寸均以亳米為單位 

W =寬度 W<L1<L2<2000 

LT   =總長度 = L1 + L2 

L1    =第一隔間長度 

出水口末端 

OUTLET END 



L2    =第二隔間長度 

HT  =總深度 =HL + HS< 1800 

HL  =液體深度 ≤ 1200 

HS  =頂高 =1/3 HT 

容量= 
W x LT x HL 

1,000,000 

 
≥ 250 升 

1.3     ≤  LT  ÷ HT ≤ 2.0 

1000 ≤ W X LT ÷ HT ≤ 2000 

 
d  = 管徑 ≥100 

所有隔板應距池邊 d+50 (壹個管徑+50)的距離所有隔板應高於液面 1.5d (壹個半管徑)的距離 

A =入水口隔板的深度 

=3d 或 2/3 HL以較大者為準， 

但 ≤500 

通風口及管的直徑 ≥80 
 
 
 
 
 
 



隔油池頂部外視圖 （ 尺寸均以毫米為單位） 

EXTERNAL TOP VIEW OF GREASE TRAP (all dimensions in mm) 
 

CLEAR OPENING FOR ACCESS 

500X500 MIN. WITH 

LIGHT WEIGHT COVER 
出人口輕便活動蓋板

最小尺寸 500X500 毫

米 

出水口 

OUTLET 

 
取樣口蓋板 

200X200 毫米 

COVER TO 

SAMPLING 

HOLE 

200X200mm 

 

 

 

 

 

 

 

 

 

 
入水口 

INLET 

 
 

清理口蓋板 

200X200 毫米 

COVER TO 

CLEANING 

HOLES 

200X200mm 



 

混凝土隔油池頂視圖 （ 無蓋 ）（ 尺寸均以毫米為單位） 

TOP VIEW WITHOUT COVER, CONCRETE GREASE TRAP (all dimensions in mm) 
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地下隔油池的構造 

The construction of an underground grease trap 

 

隔油池的功用 

隔油池的功用是利用油比水輕而浮於水面的原理將污水裡的油脂分隔出來，以免其流入地

下渠道，造成淤塞，導致污水四溢，影響環境衞生。隔油池的構造可參考對頁略圖。 

 

The function of a grease trap 

 

A grease trap is used to separate grease from waste water.  This prevents the discharge of excessive 

grease into underground drains which causes chokage and overflow of waste water to the surroundings.

The design of a typical underground grease trap is shown in the diagram on the opposite page. 

 

設計 

井蓋應採用輕便但堅固的材枓製造以使其易於揭起及方便經常清理池中油脂 

設置石欄或在四周設明渠以免地面污水流入池內 

隔油池的體積必須足以應付日常的油脂流量 

 

Design 

Covers of a grease trap should be of light but strong material to facilitate removal for trap cleaning 

Surface water is to be excluded from the grease trap by the provision of kerbs or surface channels 

The capacity of the grease trap must be big enough to cope with the scale of business 

 

安裝 

隔油池應裝置於廚房污水管與排水系統之間 

隔油池的安裝地點須要以方便檢查和清理為原則 

 

Installation 

A grease trap should be installed in a location between the kitchen waste pipe and the main drainage 

system. The location of the grease trap should be easily accessible for inspection and cleaning 


