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The Long Beach Water Department (LBWD) oversees the operations on 712 miles of sewer lines, including the collection of
nearly 45 million gallons of sanitary sewage per day. In 2014-2018, Long Beach experienced 103 Sanitary Sewer Overflows
(SSOs). The majority of SSOs in Long Beach were Category 3 which are not severe. Category 3 SSOs are less than 1,000
gallons of wastewater and do not reach surface water. However, the City did have more SSOs than similarly-sized
jurisdictions. The potential adverse impacts of SSOs include environmental damage, public health risks, beach closures,
business closures, damage to property, and financial costs and penalties against the City.
Main Audit Takeaway: The number of SSO incidents in Long Beach has stayed relatively consistent in the past three years. The
City needs to align its SSO prevention activities to the goal of reducing SSOs and monitor the effectiveness of those activities.

CITY AUDITOR’S RECOMMENDATIONS:
•
•
•
•
•
•

Review preventative maintenance and repair targets, revise them as needed, and monitor those activities.
Identify methods to speed up the repair process and prioritize the completion of severe repairs.
Identify FOG-prone food facilities and inspect them regularly for FOG violations.
Provide more outreach education on FOG disposal and SSO prevention to residents.
Create a comprehensive FOG best practices document to clearly state expectations for food facilities.
Update the FOG Inspection checklist to include specific requirements.

THE DEPARTMENTS AGREED WITH ALL RECOMMENDATIONS AND WILL IMPLEMENT THE FOLLOWING:
•
•
•
•
•
•

Reassess maintenance targets and develop a system that will monitor their effectiveness.
Incorporate trenchless technology to expedite the rate at which repairs are completed.
Use multiple sources to identify all FOG-prone food facilities and ensure they receive FOG inspections.
Develop more educational materials and expand efforts to reach residents.
Create and distribute materials for food facilities that align with City regulations to ensure compliance.
Update the current FOG Inspection checklist to include specific requirements.
For the full report, please visit: CityAuditorLauraDoud.com

