CONSTRUCTION

Maximum Number of Drainage Fixture Units (dfu)

Total for horizontal branch Soil Stacks”
Diameter of (Does not include branches of the
Pipe (inches) building drain. Use 50 percent less
(The minimum dfu’s for any circuit or battery
size of any vented fixture branches, no size
branch or soil reduction permitted for circuit or Total discharge into Total for soil stack
stack serving a battery vented branches one branch interval Total for soil stack when greater than
water closet throughout the entire branch when greater than when three branch three branch
shall be 3”.) length.) three branch intervals intervals or less intervals
1172 3 2 4 8
2 6 6 10 24
21/2 12 9 20 42
3 20 (not over two water closets) 16 (not over two water 30 (not over six water 60 (not over six
closets) closets) water closets)
4 160 90 240 500
5 360 200 540 1,100
6 620 350 960 1,900
8 1,400 600 2,200 3,600
10 2,500 1,000 3,800 5,600
12 3,900 1,500 6,000 8,400
15 7,000 Note ¢ Note ¢ Note ¢

For SI: 1 inch =25.4 mm.
* Does not include branches of the building drain. Refer to Table 710.1(1).

® Soil stacks shall be sized based on the total accumulated connected load at each story or branch interval. As the total accumulated connected load decreases,
stacks are permitted to be reduced in size. Stack diameters shall not be reduced to less than one-half of the diameter of the largest stack size required.

¢ Sizing load based on design criteria.

Adopt Section 710.3, Any portion of the drainage system installed underground or below a basement or cellar shall not be less than 2-
Underground Drainage inch diameter. In addition, any portion of the drainage system installed underground which is located upstream
Piping. from a grease trap or grease interceptor as well as the underground horizontal branch receiving the discharge there
from shall not be less than 3-inch diameter.

Amend Chapter 8, Indirect/Special

Waste.

Amend Section 802.1.1, Food Equipment and fixtures utilized for the storage, preparation and handling of food shall discharge through an

Handling. indirect waste pipe by means of an air gap. Food handling equipment includes, but is not limited to, the following:
any sink where food is cleaned, peeled, cut up, rinsed, battered, defrosted or otherwise prepared or handled; potato
peelers; ice cream dipper wells; refrigerators; freezers; walk-in coolers or freezers; ice boxes; ice making
machines; fountain-type drink dispensers; rinse sinks; cooling or refrigerating coils; laundry washers; extractors;
steam tables; steam kettles; egg boilers; coffee urns; steam jackets or other food handling or cooking equipment
wherein the indirect waste pipe may come under a vacuum; or similar equipment.

Amend Section 802.3 Waste For other than hub drains that receive only clear-water waste and standpipes, a removable strainer or basket shall

Receptors. cover the outlet of waste receptors. Waste receptors shall not be installed in concealed spaces. Waste receptors
shall not be installed in plenums, interstitial spaces above ceilings and below floors. Access shall be provided to
waste receptors.

Amend Chapter 9, Vents.

Repeal Section 918, Air Delete Section 918, Air Admittance Valves in its entirety and all referring sections of the 2015 IPC. In accordance

Admittance Valves. with the requirements of Act 836 of the 2014 Regular Session, air admittance valves are prohibited from use on all
plumbing systems.

Amend Chapter 10, Traps,

Interceptors and
Separators.

Amend Section 1003.2, Approval. Interceptors and separators shall be designed and installed in accordance with the manufacturer’s instructions and
the requirements of this section based on the anticipated conditions of use. Wastes that do not require treatment or
separation shall not be discharged into any interceptor or separator. No interceptor or separator shall be installed
until its design, size, location and venting has been approved by the local jurisdictional code official. The local
jurisdictional code official shall have the authority to require a grease interceptor to be serviced, repaired, or
replaced with a larger unit when it is determined that a unit is not working or being maintained properly, the unit
is damaged, or the mode of operation of the facility no longer meets the anticipated conditions of use (i.e.,
offensive odors, sewage backups or overflows, or when it is determined that grease is bypassing the grease
interceptor and causing downstream blockages or interfering with sewage treatment).

Adopt Section 1003.2.1, Grease In all instances of new construction, change of occupancy classification or use of the property, a gravity grease

Interceptor Sizing.

interceptor or hydro-mechanical grease interceptor meeting the minimum capacity as required by this Section of
the Code shall be installed. The minimum required capacity (volume) of the grease interceptor shall be determined
based upon the maximum number of persons served during the largest meal period. The minimum capacity shall
not be less than 125 gallons below the static water level. This capacity is sufficient to hold the flow from one meal
long enough to accomplish proper grease separation when serving up to 50 people during a single meal period.
When over 50 people are served during a single meal period, the minimum capacity shall be increased beyond 125
gallons based upon at least an additional 2 1/2 gallons per person beginning with the 51st person served and
greater.
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