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Inside Los Angeles’ FOG Crisis: How Regular
Grease Trap Cleaning Keeps Restaurants
Compliant and Safe

LA restaurants must prioritize grease trap cleaning, "

proper FOG removal, and maintenance to prevent - \

blockages, fines, and protect local waterways. \ i
U\

LOS ANGELES, CA, UNITED STATES, November 7, 2025 J i

/EINPresswire.com/ -- Los Angeles is facing a growing

environmental challenge beneath its streets- the

buildup of fats, oils, and grease (FOG) in city sewers. Logo of GMS- Reliable Grease Trap

As local authorities tighten enforcement in 2025, Cleaning Service in La County

restaurant owners are under increasing pressure to

keep their grease management systems compliant.

Blocked sewer lines, overflowing drains, and environmental contamination are becoming costly

issues for food service establishments that neglect regular maintenance. Health and safety

regulators have strengthened their oversight of grease trap installations and cleaning schedules.
Facilities that fail to comply risk fines, plumbing

“ emergencies, and possible permit suspension/permanent

revocation. For restaurant operators, proper grease trap

cleaning and routine maintenance are no longer optional

but they're vital to keeping commercial kitchen drains

running smoothly and avoiding expensive disruptions.

(GrREASE MANAGEMENT SOLUTIONS

Compliance with local FOG
regulations isn't optional.
Regular grease trap
cleaning, proper grease
removal, and accurate
recordkeeping are essential
practices for any restaurant,
or commercial kitchen.”
Grease Management
Solutions

Across Los Angeles, fats, oils, and grease (collectively
known as FOG) have quietly become one of the city’s
biggest plumbing and environmental challenges, a secret
nuisance under the streets. Every day, thousands of
restaurants and commercial kitchens discharge grease-
laden wastewater into their kitchen sink. Grease trap acts

as an interceptor to filter out all the fats, oils and grease from the dirty waste water, protecting
the drain from nasty grease infestations. A grease trap acts as the first line of defense,
separating fats, oils, and grease from kitchen wastewater before it reaches the sewer. When
regularly cleaned and maintained, it prevents blockages, keeps plumbing systems efficient, and
reduces the risk of costly overflows.


http://www.einpresswire.com
https://greasemanagement.org/greasetrapcleaning.html
https://greasemanagement.org/greasetrapcleaning.html
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of sewer pipes. Over time, it builds up o
into thick blockages that slow waste
water flow and eventually cause costly
sewer backups. These blockages, often
called “fatbergs,” can reach enormous
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infrastructure, and force temporary
business closures. City officials report
that grease-related sewer overflows
account for nearly 40 percent of all
maintenance emergencies. Each year,
Los Angeles spends millions clearing
pipes, repairing sewer lines, and
addressing property damage caused by
FOG buildup. These expenses, often preventable, highlight the importance of proactive
commercial kitchen management and responsible grease collection. For restaurant owners,
staying compliant with grease trap cleaning schedules isn't just about avoiding fines but it's
about protecting their community and reputation. When a single restaurant neglects proper
grease removal, it can trigger backups that send untreated wastewater into streets and storm
drains. On the other side, a well-maintained grease trap keeps kitchens running efficiently,
prevents foul odors, and supports the city’s broader goal of sustainable wastewater
management.

ExceeniNG THE 25% FOGS Variance CaN LEap To CITATION,
PlumeING Issues & Costy Clean Up Cost

Grease traps must be cleaned when they reach 24%
full to prevent blockages and maintain proper FOG
management.

The consequences of poor grease control go far beyond a few plumbing problems. When FOG
enters the environment, it becomes a pollutant that affects soil, rivers, and marine ecosystems.
Once discharged into the ocean, grease residues can harm aquatic life and contribute to coastal
contamination. The city's aging sewer infrastructure is already under pressure, and the
additional strain caused by grease buildup only accelerates wear and tear. For food service
operators, staying ahead of these issues means taking grease trap installation and maintenance
seriously. Routine servicing not only prevents plumbing failures but also ensures compliance
with local regulations designed to protect public health and safety. A well-maintained grease trap
helps restaurants avoid fines, eliminate foul odors, and maintain efficient kitchen operations, all
while supporting Los Angeles’s broader environmental goals.


https://greasemanagement.org/installation.html

Restaurant owners who commit to
regular maintenance benefit from
smoother operations and stronger
community trust. Every properly
serviced grease trap represents one
less blockage in the city’s sewers and
one step closer to a cleaner Los
Angeles. Simple measures such as
scheduling timely grease pumping,
maintaining accurate service logs, and
educating kitchen staff about proper
disposal, can make a major difference.
The collective effort of food service
operators, municipal agencies, and
industry partners ensures that the
city’s wastewater infrastructure
remains functional and safe for
everyone. As regulations tighten and
inspections become more frequent,
Los Angeles restaurants that take
proactive action will lead by example,
protecting both their businesses and
the neighborhoods they serve.

Proper management of fats, oils, and
grease (FOQG) goes beyond a technical
obligation; it is a civic responsibility
that directly impacts the health, safety,
and sustainability of the proud city of
Los Angeles. Untreated wastewater can
reach streets, storm drains, and local
waterways, creating hazards for both
the community and municipal
infrastructure. By taking FOG
management seriously, food service
operators play a vital role in protecting
clean water, maintaining efficient
sewer systems, and supporting the
operational continuity of their
businesses. Every grease trap serviced

Fully loaded grease trap demonstrating the need for
immediate cleaning to prevent FOG-related
blockages.

Technicians performing grease trap cleaning,
removing fats, oils, and grease to maintain safe
wastewater flow.

on schedule is one step closer to preventing blockages, minimizing emergency repairs, and
reducing fines. Responsible grease collection and routine maintenance are practical, actionable
measures that protect neighborhoods, and ecosystems.



Grease Management Solutions, a trusted name in the commercial grease removal industry, is
helping LA restaurants understand these evolving FOGS Control regulations and implement best
restaurant management practices for compliance. Industry experts at GMS emphasize that
compliance with local FOG regulations is not optional. Regular grease trap cleaning, proper
grease removal, and accurate recordkeeping are essential practices for any restaurant, café, or
institutional kitchen. Staff training, and taking proper precarious maintenance steps is equally
critical. By partnering with licensed grease trap cleaning providers, restaurants ensure that their
systems are professionally serviced, waste is safely collected, and all documentation meets
regulatory standards. These proactive steps not only preserve infrastructure integrity but also
demonstrate a commitment to environmental stewardship. Facilities that integrate these best
practices protect their operations while contributing to a safer, cleaner Los Angeles. Restaurant
owners and facility managers are encouraged to act immediately to safeguard their kitchens and
local waterways. We believe that a cleaner, safer Los Angeles begins with responsible FOGS
management.
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