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Title 40-Protceion of the Environment

CHAPTER I-ENVIRONMENTAL
PROTECTION AGENCY

SUDCHAPTER r-EFFLUENT GU-DEUNES
AND STANDARDS

[522-4]

PART 407-CANNED AND PRE3ERVED
FRUITS AND VEGETABLES POINT
SOURCE tATEGORY

On October 21, 1975, notice was pub-
- lished In the FEDERAL REGIS=R (40 FR

49222), that the Environmental PrOtec-
tion Agency (EPA or Agency) set forth
Interim firlial effluent limitations guide-
lines for existing sources, proposed pre-
treatment standards for existing sources
amending 40 CFR 407, and proposed
standards of performance and pretreat-
ment standards for new sources within
the canned and preserved fruits, canned
and preserved vegetables, and canned
and miscellaneous specialties subcate-
gories of the canned and preserved fruits
and vegetables category of point sources.

The purpose of this notice is to estab-
lish final effluent limitations and guide--
lines for existing sources and standards
of performance and pretreatment stand-
ards for new sources in the canned and
preserved fruits and vegetables category
of poliht sources by amending 40 CFR
Chapter I, Subchapter N, Part 407 by
adding thereto the canned and preserved -
fruits subcategory (Subpart F), the
canned and preserved vegetables sub-
category (Subpart G) , and the canned
and miscellaneous specialties subcate-
gory (Subpart H). This final rulemak-
ing Is promulgated pursuant to sections
301, 304 (b) and (c), 306 (b) and (c).
and 307(c) of the Federal Water Pollu-
tion Control Act, as amended, (the Act) ;
33 U.S.C. 1251, 1311, 1314 (b) and (c),
1316 (b) and (c) and 1317(c) ; 86 Stat.
816 et seq.;-Pub. L. 92-500. A regulation
regarding cooling water intake structures
for all categories of point sources under
section 316(b) of the Act will be promul-
gated in 40 CFR 402.

The legal basis, methodology, and fac-
tual conclusions which support promul-
gation of this regulation were set forth
in substantial detail in the notice of pub-
lic review procedures. published August 6,
1973 (38 FR 21202) and in the notice of
interim final and proposed rulemaking
for the fruits, vegetables, and specialties
segment of the canned and preserved
fruits and vegetables point source cate-
gory. In addition, the regulation as set
forth was supported by two other docu-
ments: (1) the document entitled "De-
velopment Document for Interim Final
and Proposed Effluent Limitations Guide-
lines and New Source Performance
Standards for the Fruits, Vegetables and
Specialties Segment of the Canned and
Preserved Fruits and Vegetables Point
Source Category" (October 1975) and (2)
the document entitled "Economic Analy-
sis of Interim Final Effluent Guidelines,
Fruits and Vegetables Processing In-
dustry (October 1975). Both of these
documents were made available to the
public and circulated to interested per-
sons at approximately the time of pub-
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lication of the notice of interim final and
proposed rulemaking.

Interested persons were invited to par-
ticipate in the rulemaking by submitting
written comments within 60 days from
the date of publication. Prior public par-
ticipation in the form of solicited com-
ments and responses from the States,
Federal agencies, and .other interested
parties were described in the predmble to
the interim final regulation. The EPA has
considered carefully all of the comments
received and a discussion of these com-
ments with the Agency's response there-
to follows.

(a) Summary of comments.
The following responded to the request

for written comments contained in the
preamble to the interim final jand pro-
posed regulations: National Canners As-
sociation; American Frozen Food Insti-
tute; National Kraut Packers Associa-
tion; National Preservers Association;
Association for Dressings and Sauces;
Green Giant Co.; Agripac, Inc.; Perry E.
M5iller Engineers: The Larsen Co.; Ocean
Spray Cranberries, Inc.; Hunt-Wesson
Foods, Inc.; Stokely-Van Camp, Inc.;
Grocery Store Products Co.; Vlasic
Foods, Inc.; Food and Drug Administra-
tion; and U.S. Dept. of Interior.

Each of -the comments received was
carefully reviewed and analyzed. The fol-
lowing is a summary of the significant
comments and the Agency's response to
them.

(1) A number of comments reflected
concern that the data base used to estab-
lish subcategory raw .waste loads con-
tained unrepresentative data which re-
sulted in inaccurate determinations of
average subcategory raw waste loads.

The Agency, has conducted a compre-
hensive review of all industry raw waste
load data. All unrepresbntaive, unreliable
and inaccurate data have been deleted-
Where possible, new data have replaced
outdated information. The data review
program began during the initial gath-
ering of information when the technical
contractor was directed to obtain raw
waste data through on-site visits to about
300 processing plants. Actual on-site
plant sampling was conducted in a few
cases to verify existing data or to gen-
erate additional data. In order to con-
firm the accuracy of the data, each firm
was sent all of the data and information
that had been collected for its plants, and
a review was requested to ensure that
corrections were made where necessary.
Upon release of the contractor's draft re-
port, the Agency again sent the data back
to the plants where it had been collected
and plant representatives were again
asked to review the data for accuracy.
After publication of the interim final and
proposed rulemaking, the Agency and in-
dustry representatives again cooperated
in scrutinizing the data. In summary,
every effort has been made to coordinate
with and afford the industry ample op-
portunity to review their raw waste data.
It is therefore the Agency's opinion that
the resulting raw waste load data base is
the most accurate and reliable which
could reasonably be obtained.

(2) The criticism was again made that
the use of the log normal distribution
to compute subcategory raw waste loads
was unfair because the log normal distri-
bution underestimates average raw wst',
values.

The' rationale for selecting the le
normal distribution to characterize raw
waste loads from the fruits and vege-
tables industry was described in the In-
terim final and proposed regulation. The
EPA prepared a data distribution of the
major wastewater parameters. A stand-
ard normal distribution model was stud-
ied and found to be inadequate for most
cases because the range of data wis
large and the data tended to be skewed
with a few relatively large values. Also,
the normal distribution allowed for
negative values which do not occur for
the pollutant parameters being exam-
ined. The log normal distribution is the
distribution commonly used for only pos-
itive valuez which are skewed right to
allow for a few large values. The set of
the logarithms of values in the distribu-
tion conforms to the normal distribution,
and standard readily available statistical
techniques can be employed to analyze
them. The log normal distribution was
investigated and found to describe the
raw waste data collected from this In-
dustry segment better than the normal
distribution. This conclusion was veri-
fied by a separate industry sponsored
study. The EPA study determined that
more than 75 percent of the flow ratios
and 85 percent of the BOD5 ratios were
described better by the log normal distri-
bution than by the normal distribution.
Since the log normal distribution model
described the data distribution better
than the normal distribution, the log
normal distribution was used to estab-
lish the raw waste loads within each
subcategory.

(3) The comment was made that the
use of an average raw waste load is in-
equitable because effluent limitations cal-
culated from a mean value result in half
of the plants having to do more to meet
the limitations. It was further suggested
that the use of the mean raw waste load
would require some processors to install
in-plant controls or technology in addi-
tion to BPCTCA to mee the 1977
limitations.

It is inherent in developing subeate-
gory raw waste loads that some plants
will currently fall above the average
waste loads. However, by employing
"good housekeeping" practices and de-
veloping an effective waste management
program to optimize plant operation,
these facilities can reduce their raw
waste loads before 1977, In developing
effluent limitations, the Agency musb be
responsive to the requirements of the
Act. The legal standards for 1977, like
those for 1983 and for new sources, are
delineated in Sections 301, 304 and 306
of the Act as "best practicable control
technology currently available" (1977),
"best available technology economically
achievable" (1983), and "best available
demonstrated technology' (new sources).
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As stated in the Senate Report (Leg.
Hist., Vol. 2, p. 1468): "The Administra-
tor should establish the range of best
practicable levels based upon the aver-
age of the best existing performance by
plants of various sizes, ages, and unit
processes -within each industrial cate-
gory." The Agency is mandated to rely
-upon the most effective pollution control
achieved in a particular industry sub-
category in setting effluent limitations,
and must require all point sources in
the subcategory, by 1977, to meet this
level of currently achieved control. In
enacting the Federal Water Pollution
Control Act Amendment of 1972, Con-
gress meant to do more than leave in-
dustry at status quo.

The utilization of the mean value for
subcategory raw waste loads represents
a waste load that is typical of process-
ing plants with a concern for water and
waste- conservation practices.. Most
plants below the mean -waste load have
achieved this load through becoming
aware of and implementing common,
normally practiced in-plant water and
waste management techniques, such as
turning off hoses and faucets wjien not
In use. These good housekeeping prac-
tices-are commonly employed at'most of
these plants and have become an in-
tegral part of "effective plant manage-
ment. Plants with -waste loads above the
mean value are capable of readily
achieving the mean waste load with ef-
fective plant management and the as-
soclated concern for water usage and
waste management. No installation of
specialized internal or external tech-
nology in addition to good in-plant prac-
tices is necessary. The variation experi-
enced in the collected water- and waste
loading data for similar process con-
figurations among different plants indi-
cates -that waste -loads can be signifi-
cantly reduced without adversely affect-
ing the quality of the product. Through-
,ut the various subcategories, about 130
plants or about 50 percent of all sur-
veyed plants report -they presently
achieve the established mean raw waste
loads. Thus, the mean value is the most
representative value and the most
equitable value for the typical waste
load generated from the processing of
the fruit and vegetable commodities
found in these subcategories.

(4) The comment was made that a few
unrepresentative raw waste data Points
served as a basis for developing 1983
BATEA raw waste loads. It was further
stated that the methodology used to
select the BATEA raw waste loads con-
tributed to the establishment of 1983
raw waste loads which would not be
achievable for all processors.

As discussed above, the Agency has
conducted a thorough program to ensure
all'raw waste data is accurate, reliable
and representative. Furthermore, the
Agency has reviewed the methodology
used to establish the 1983 BATEA raw
waste loads. The methodology used to
determine the 1983 water reductions was
found to be consistent with other pro-
cedures. For a few rommodities, how-
ever,- the Agency found that industry

plants which were used to establish the
1983 water usage were unable to achieve
the 1983 raw waste BODS. Accordingly,
the 1983 raw waste BOD5 ratios have
been revised to ensure that the 1983
water usage and BOD5 ratios are
achieved in the same plant. Thus, the
1983 raw -waste loads have been revised
to ensure the achevability of BATEA
raw waste loads.

The Agency also reviewed the avail-
able information on salt recycling sys-
tems for pickle salting stations. It was
determined that suficient information
was not presently available to substan-
tiate either the economic or technical
achievability of no discharge limitations.
Accordingly, limitations have been re-
vised to reflect aerated lagoon treatment
technology.

(5) Several . commenters suggested
that there Is no relationship between
water mse and waste load by referring
to several plants with similar BOD5 ra-
tios and considerably different flow
ratios.

The study revealed two maJor facets
of water use within the fruits and vege-
tables industry. First, unnecessary flows
through hoses and machinery or stations
not in use increase water consumption
without a noticeable effect on waste load
ratios based on production volume. Hoi,
ever, the concentration of the total plant
effluent decreases due to the dilution ef-
fect of unnecessary water consumption.
Second, any water-solids contact, such
-as rinses or spray washes, removes unde-
sirable material from the surface of the
product. Public health or product quality
criteria determines some optimum water
consumption level for the wash. Beyond
this point unnecessary water-solids con-
tact can affect the product surface which
may increase suspended, solids and in-
duce additional leaching of soluble ma-
terial. In this case, the additional water-
solids contact may increase the waste
load 'per unit of production while the
total plant effluent concentration may ac-
tually decrease depending on the amount
of excess water.

Some plants sweep or wash solids and
peeled material into drains while others
utilize- dry-capture techniques before
cleaning equipment. This has a definite
effect on waste load which is not directly
related to water use. To be more precise,
there is, in fact, a definite relationship
between water-solids contact and waste
load as illustrated by data presented in
the Development:Document.

(6) A number Of commenters que-
tioned cost data. The assumption of
negligible cost to implement the inplant
changes needed to achieve 1983 BATEA
raw waste loads was questioned. It was
suggested that the length of the proc-
essing season was overestimated for some
commodities and thus the annual pollu-
tion control costs underestimated. Also,
the cost of biological treatment, espe-
cially aeration equipment, was ques-
tioned.

The Agency has again reviewed Its
cost assumptions and methodology as a
result of these comments. Costs to imple-
ment in-plant changes needed to achieve

the 1983 BATEA raw waste loads were
developed with the assistance of the EPA
technical contractor and industry. It was
determined these costs are not negigib.e
as originally assumed. Accordingly, in-
plant costs have been incorporated as ad-
ditional incremental costs to those al-
ready developed for end-of-pipe treat-
ment systems for model plants utilized to
develop the potential economic impact of
the regulations. Details of these costs
and the assumptions made in their de-
velopment are included in the Davelop-
ment Document.

The Agency also reviewed its assump-
tions regarding the length of the proc-
essing season. The Development Dcu-
ment supporting the interim final and
proposed regulation contained maximum
lengths of processing seasons for each
commodity based upon available litera-
ture for growing seasons of each fruit
and vegetable in each state. Since the
operation and maintenance costs of
BPCTCA and BATRA technologies are
based on maximum season lengths, the
annual costs listed in the Development
Document are actually overestimated.
However, these values have not been used
to determine the economic impact of the
regulations on the industry. The process-
ing seasons used for the economic impact
analysis were developed from industry
information available to the economic
and technical contractors. This informa-
tion was supplenented by consultation
with members of industry and EPA be-
fore the characteristics of each economic
Impact model plant were established.
Thus, the lengths of the processing sea-
son have not been overestimated and the
costs have not been underestimated.

With regard to the criticism of the
cost of biological treatment, the design
basis for sizing treatment systems and
the cost of component equipment has
been further evaluated to determine
whether they are reasonable. From thrs
analysis, It seems apparent that the de-
siga criteria for the systems as well as
the unit process equipment and aggre-
gate costs are reasonable and compare
well with costs made available to the
Agency by a number of Processos.
These costs and their bases are fully de-
scribed in the Development Document.
The design criteria, such as the oxygen
transfer rate, used to develop costs are
similar to the design parameters used
throughout the industry. Therefore, the
Agency considers its cost data for bio-
logical treatment representative and
reasonable.

(7) A few commenters questioned the
internal separations for some commodi-
ties. such as for frozen versus canned
fruits and vegetables, because the result-
ing raw waste loads and effluent, limita-
tions were not always realistic.

As indicated earlier, a significant ef-
fort w as undertaken to verify that exist-
Ing data was correct and that the plants
for which data was available were rep-
resentative of typical industry process-
Ing methods. This effort resulted in sev-
eral changes, including incorporation of
new 1975 data and deletion of what ap-
peared to be unrepresentative data.
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Analysis of the revised data base re-
sulted in a number of changes as fol-
lows: tomato products and peeled to-
matoes have been combined, caiined and
frozen peaches have been combined;
canned and frozen peas were combined;
canned and frozen snap beans were com-
bined; canned and frozen spinach were
combined; and sweet and white potatoes
were combined. -Intirnal separations
have not been changed for cherries,
grapes, pickles, corn, sauerkraut or
chips. Thus, revisions made in the raw
waste loads discussed above have also af-
fected the separation of commodities
within the major subcategories.

(8) A number of commenters sug-
gested that the Agency has not ade-
quately recognized the variability of the
raw material which is beyond the control
of the processor.

As discussed in the Development
Document, the contributing causes of
raw waste variability includ& some fac-
tors such as the characteristics of the
raw material. The separations by com-
modity and style reflect a consideration
of some of these variability factors. The
use of a full year's data from a number
of plants or several years' data to es-
tablish subcategory raw waste loads re-
flects further consideration. The design
of waste management programs with
sufficient flexibility to handle raw ma-
terial quality variations also helps to
control these factors. Most variability is
normal and should be expected. The
Agency considers abnormal situations
caused by unpredictable events such E~s
serious frosts or drought, severe insect
damage or dramatic increases in crop
yield as too rare and localized in occur-
rence for establishing separate national
limitations. Furthermore, it is probable
that this variability has already been rec-
ognized by the Agency through the in-
clusion of raw waste and treated efflu-
ent data which was collected during such
unpredictable events. Thus, the charac-
teristic variability of the fruits and vege-
tables industry has directly influenced
the effluent limitations through its effect
on the industry subcategorization and
its appearance in industry raw waste
and treated effluent data. It is suggested,
however, that the individual discharger
establish a contingency plan with the
permitting authority which allows the
plant management to give notice, as far
In advance as the circumstances permit,
which Identifies those abnormal condi-
tions that could potentially result in poor
treatment plant performance.

(9) The comment was made that bi-
ological treatment for commodities with
wastewaters that contain high total dis-
solved solids (chlorides), such as wastes
from pickle and sauerkraut processing,
Is not as effective as biological treatment
of wastewaters with low levels of chlor-
'Ides. In addition, temperature effects
are also more pronounced when wastes
contain high chloride levels. ,

The Agency recognizes that biologi-
cal treatment of high chloride content
wastewaters can present problems if
care is not exercised in system design
and operation. However, it has been
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demonstrated that these wastewaters
can be successfully treated to low pollut-
ant levels with alequate detention time,
aeration. nutrient balance, and pH con-
trol. The control of these factors is nec-
essary in order to establish and maintain
an active, acclimated biomass in treat-
ment systems. The design criteria for
treating high chloride wastewater are
somewhat different from those utilized
for other fruit and vegetable waste-
waters. It is also necessary to consider
the influence on system performance of
cold weather operation. The costs, eco-
nomic impact, and effluent guidelines for
the affected commodities have been
modified to account for these factors.

(10) A number of commenters indi-
cated that certain of the treatment sys-
tems used to develop the guidelines
should not have been included; some of
them Were built to meet water quality
constraints, and other treatment systems
were not appropriate because they~con-
tained additional -treatment unit opera-
tions.

The Agency has reviewed all available
information on each treatment system
used in the development of the limita-
tions. As a result of this analysis, several
plants have been omitted. More specifi-
cally, f6ur aerated lagoon systems have
been excluded; three lagoon systems that
included saturated spray fields for
which no data were available, and one
that was treating significant quantities
of non-process wastewater. Further,
joint municipal-industrial activated
sludge treatment systems have been
eliminated since the variability of the
treated effluent from such systems may
not be as great as the variability of a
seasonal system.

Certain treatment system components
and design. factors included in some of
these treatment plants, and perhaps
considered by some commenters as addi-
tional unit operations, were in fact con-
sidered in the development of the cost
of meeting the limitations as well as the
limitations themselves. For example,
when costing activated sludge treatment
of wastewaters with high oil and grease
content or high suspended solids content,
dissolved air flotation or a primary clari-
fier was included; wastewater with very
high organic content required the inclu-
sion of a "roughing" trickling filter; and
all activated sludge systems included an
emergency retention pond to allow flex-
ibility in handling treatment system up-
sets. Moreover, similar design modifica-
tions for aerated lagoon systems were
made for additidnal aeration and deten-
tion time to allow for more concentrated
wastewaters and cold operating tempera-
tures experienced in northern climates.
Aerated lagoon systems were also costed
to include a second lagoon in series with
the first mechanically aerated lagoon to
allow settling of solids and additional re-
tention time. Further, the activated
sludge treatment systems built to meet
water quality constraints no longer
serve as a part of fhe basis for the annual
average limitations. In short, a repre-
sentative variety of the circumstances

considered typical of those encountered
in the industry have been Incorporated
into the design, cost, and economic im-
pact of BPCTCA and BATEA.

(11) Some commenters questioned the
methodology used to establish the limi-
tations. Aerated lagoons are the best
practicable control technology currently
available; yet both aerated lagoon and
activated sludge treatment perform-
ance data was used to establish the
limitations.

The Agency has based the effluent
limitations on aerated lagoons. Activated
sludge and land disposal are alterna-
tive technologies. Therefore, It Is nec-
essary for aerated lagoons, activated
sludge and land disposal treatment sys-
tems to attain the final effluent levels.

The annual average BOD5 and TSS
limitations are currently based solely on
aerated lagoons. The maximum thirty
day and maximum day TSS limitations
are based on aerated lagoons. The maxi-
mum thirty day BOD5 limitations were
originally based on aerated lagoons.
However, several activated sludge treat-
ment systems experienced greater vari-
ability and were not able to achieve the
maximum thirty day or maximum day
BOD5 limitations based on aerated la-
goons. Accordingly, the maximum thirty
day and maximum day limitations for
BOD5 are based on activated sludge
treatment. It should be noted that land
disposal technology can achieve all the
limitations. It is therefore possible for
aerated lagoons, activated sludge, and
land disposal technologies to achieve
each of the effluent limitations,

(12) Many commenters did not agree
with the need for an annual average
limitation; most commenters thought
that maximum thirty day and maximum
day limitations were sufficient.

The annual average Is a very Impor-
tant limitation for the fruits and vege-
tables industry. It is considered reason-
able and equitable in that single-com-
modity and multi-conmodity process-
ing plants must achieve similar effluent
reductions, as well as plants which con-
tinuously treat and discharge waste-
water, and plants which store waste-
water for subsequent discharge. It Is
also important that the methodology
used to develop the annual average Is
fully understood. The treated effluent
data used to develop the maximum
thirty day and maximum day limitations
is the same data used to develop the an-
nual average limitations, Moreover, the
distribution of the data was such that

a plant was within the maximum day
and maximum thirty day limitations,
then it also was within the annual aver-
age limitations.

The application of the annual average
in NPDES permits also must be under-
stood. Processors will have three limita-
tions for BOD5 and TSS. The maximum
thirty day and maximum day limitations
are based upon peak production, and es-
tablish a maximum allowable discharge
of BOD5 and TSS for this peak produc-
tibn period. The annual average limita-
tions are based upqn the total yearly
production and thus establish the allow-
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able discharge of BOD5 and TSS for the
entire season, regardless of the length
of the processing season or the discharge-
period, and without regard for the mix
of commodities being processed at any
time during the season. The annual
average, therefore, obviates the need for
the allowable discharge level to change
as production levels or production
schedules change. The annual average
limitation also simplifies the task of
compliance monitoring for industry and
enforcement authorities. Several exam-
ples of the application of the annual
average limitation to NPDES permits are
detailed at the end of Section IX of the
Development Document.

(13) 'The comment was made that the
use of the annual average would preclude
the use of many existing -tabilization
lagoon systems that discharge on a con-
trolled release basis, a system employed
by many small processors.

Among those treatment systems con-
sidered by the Agency in developing a
basis for the effluent limitations were
stabilization lagoons which utilized very
long term detention. The range of efflu-
ent quality which these systems can
achieve is. the same as for aerated la-
goons and activated sludge. The only dif-
ference between them is in the degree of
operator control needed over these sys-
tems and in the rate at which the efflu-
ent concentrations are achieved. The
basic capabilities of the three biological
treatment alternatives are similar. In
some cases, upgrading of stabilization
lagoons may be necessary to bring an
existing system into compliance, and
therefore a completely new system
would not be necessary. The maximum
thirty day and maximumn day limitations
do not apply to plants which store waste-
water for- discharge on a controlled re-
lease basis. However, where the con-
trolled release -period is sufficiently long
and where water quality constraints ap-
ply, maximum thirty day and maximum
day limitations could still be established.
Thus, the annual average will mot pre-
clude the use of stabilization lagoon sys-
tems.

(14 The variability allowed by the ef-
fluent limitations for the maximum

Sthirty day and maximum day was criti-
cized as being inadequate. The lack of al-
lowance for a treatment plant startup
period was also criticized.
- The discussion above regarding the an-

nual -average indicates that the maxi-
mum day and maximum thirty day limi-
tations -were developed from actual op-
erating data from treatment systems in
the fruits and vegetables industry. The
variability of these treatment systems is
representative and It is the Agency's con-
clusion that the variability set forth in
the regulationds -reasonable.

It is suggested that the permitting au-
thority allow a period of four days to ac-
bount for any discharge which may be
necessary to establish effective treatment
system operation after the initiation of
production.

(15) The recommendation was made
that fecal coliform limitations for the
1983 BATEA regulation be deleted except

where they were required to achieve wa-
ter quality standards.

The Agency has reviewed the issue and
agrees that available information does
not indicate significant levels of fecal
coliforms In wastewaters from most fruit
and vegetable prodessing plants. It
should be noted that water quality con-
straints should dictate the use of disin-
fection when high fecal coliform levels
are observed, and when sanitary wastes
are mixed with process wastewaters from
fruit and vegetable plants. Accordingly,
fecal coliform limitations have been de-
leted from the regulation.

(16) The comment was made that the
Agency Is obligated to develop an alter-
native technology to BPCTCA for small
plants which have not been included In
the regulation. State and local pollution
control agencies may require biological
treatment which the Agency has indi-
cated might cause an economic Impact.
The selection of plant size definitions to
determine those plants financially in-
capable of achieving the limitations was
also criticized, and the use of cashflow
as the determining factor was suggested
as an alternative.

The interim final and proposed rule-
making notice indicated that based upon
the cost of BPCTCA for "model" hypo-
thetical plants of 2,000 tons per year pro-
duction or less there was a signflcant
possibility that some would close. It must
be pointed out that this study was based
upon best estimates using available ll-
nancial profile information. Actual clo-
sures may not occur. Nevertheless plants
less than 2,000 tons per year production
were excluded from conslderati6n in the
regulation. The Agency recognizes, how-
ever, that It could not prescribe an al-
ternative technology for all small proc-
essors because It could not meaningfully
evaluate all of the local conditions asso-
ciated with each small plant. However,
the extensive body of data and informa-
tion presented in the Development Docu-
ment, on typical raw waste loads from a
broad variety of commodities and waste
treatment alternatives, should provide
a reasonable basis to assist the States
and local authorities In evaluating spe-
cific plant circumstances. Thus, Infor-
mation available in the Development
Document along with individual plant
characteristics should be sufficlent to
prepare NPDES permits-on a case by case
basis for plants excluded from this regu-
lation.

The Agency has studied all of the
available data in considerable depth to
ascertain the financial capabilities of
this industry. This financial profile data
and information, combined with the
costs of BPCTCA and BATEA, were
evaluated utilizing a number of factors,
including cash flow, which determine
the viability of a given size plant In both

,the short and long terms. The results of
this analysis indicated that a rational
approach to minimize the Impact of the
regulation was further separation of the
three .major subcategories by plant size.
To use another basis for maling this de-
termination at the permit writing level,
such as by cash flow information from

individual processors, would not be prac-
ticable. The Agency has utilized the 2,000
tons per year "cut-off" to minimize eco-
nomic impacts on small plants as fore-
cast In the economic analysis of the
regulation. This is the only methodology
available which directly deals with the
potential economic mpact.

(17) Concern was expressed that the
effluent guidelines and the associated raw
waste loads would be used by municipali-
ties as a basis of establishing user sur-
charges and capital cost recovery for
processors which discharge to a publicly
owned treatmentworks.

The Agency has determined that in the
case of the canned and preserved fruits
and vegetable, industry, all waster-aters
which are generated by typical process-
ing methods are amenable to biological
treatment commonly utilized by munici-
palities and do not pass through or
otherwise impair these systems. There-
fore, no pretreatment has been required,
excepting any requirements on individ-
ual plants a given municipality may im-
pose due to special local considerations.
In the regulation, the Agency does not
recommend the use of effluent limitations
or average raw waste loads as a basis
for user charges or capital cost recov-
ery. The cost to a given processor will
vary depending upon its size In relation
to other industrial users, the overall size
of the municipal system, the stringency
of any water quality constraints, and
whether the publicly owned treatment
works has been partially financed by a
Title II construction grant. Therefore,
evaluation of the additional cost of treat-
ment for municipal dischargers to
achieve the BPCTCA limitations would
be both extremely difficult and of ques-
tionable value In assessing the Impact of
the regulations for direct dischargers.

(18) The increasing awareness and.
control being exercised over land dis-
posal of liquid effluents was cited as a
reason for limiting or reversing thetrend
of change within the industry from di-
rect discharge to spray Irrigation.

It Is true that the Agency, and many
states and local governments, have
brought spray Irrigation -and other land
disposal methods under closer scrutiny
In the interest of protecting groundwater
quality. Nonetheless, It is also recognized
that spray irrigation Is an efficient and
often a relatively low cost alternative to
complete treatment, such as activated
sludge. Spray irrigation with no dis-
charge can be achieved if proper atten-
tion is afforded to the details of soil
and cover crop selection, pumping aid
distribution system design, site engineer-
ing, climate conditions and sistem opera-
tion. Some regions of the country may
constrain the use of spray Irrigation due
to special problems, and therefore limit
installation of new systems. However, it
is not anticipated at this time that a
significant decrease In the use of spray
Irrigation will occur.

(b) Revision of the interim final and
proposed regulations prior to promulga-
tion.

As a result of public comments and
continuing review and evaluation of the
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proposed regulation by the EPA, the fol-
lowing changes have been made in the
regulation:

(1) Industry raw waste data have been
modified to insure that subeategory raw
waste loads are accurate and representa-
tive. The methodology for developing
1983 BATEA raw waste loads was modi-
fied when the Agency found that for
some commodities a few industry plants
used to establish the 1983 water usage
were unable to achieve the 1983 raw
waste BED5. The revised raw waste data
and the revised methodology for develop-
ing 1983 BATEA raw waste loads have
resulted in somewhat less stringent lim-
itations, but these changes have en-
sured the achievability of both the 1977
BPCTCA and 1983 BATEA raw waste
loads for all industry plants.

(2) The industry subcategorization
has been revised due to changes in the
raw waste data for some commodities.
Canned and frozen peaches, peas, snap
beans and spinach have been combined
into single commodities; and tomato
products and peeled tomatoes, and sweet
and white potatoes have been similarly
combined. Separations within commodi-
ties have not changed for cherries,
grapes, pickles, sauerkraut, chips and
corn. In addition to the above changes,
adequate raw %iaste data could not be
obtained for asparagus, brussels sprouts,
cauliflower, and pimentos. Accordingly,
limitations are not included for these
commodities.

(3) Some of the data and information
regarding the treatment systems used
in the development of the limitations
have changed. Four aerated lagoon sys-
tems have been excluded; three lagoon
systems that included saturated spray
fields for which'no data were available
and one lagoon system that was handling
significant quantities of non-process
wastewater. The resultant BPCTCA and
BATEA limitations and new source
standards are somewhat less stringent
than those originally proposed. The no
discharge BATEA limitation and new
source standards for pickle salting sta-
tions has been changed because the
Agency does not have sufficient informa-
tion on salt recycling operations to sub-
stantiate either the economic or techni-
cal achievability of no discharge. Finally,
the methodology of utilizing both aer-
ated lagoon and activated sludge data to
develop the limitations has been changed
to reflect only aerated lagoon perform-
ance data. However, several activated
sludge treatment systems experienced
greater variability and were not able to
achieve the -maximum thirty day or
maximum day BOD5 limitations based
on aerated lagoons. Accordingly, the
maximum thirty day and maximum day
limitations for BOD5 are based on acti-
vated sludge treatment.

(4) Costs to achieve the BATEA limi-
tations have been substantially in-
creased. Costs to achieve in-plant
changes for BATEA were originally
thought to be negligible. However, new
costs for needed in-plant changes have
been developed and incorporated as ad-

ditional incremental costs to those de-
veloped for "end-of-pipe treatment
systems.

(5) The economic impact analysis has
developed information which suggests
potential economic impacts for single-
commodity canned corn plants of all
sizes, and for multi-commodity frozen
vegetable plants smaller than 8,000 tons
per year. Accordingly, no limitations ap-
ply to these industry subcategories. All
industry plants with less than 2,000 tons
per year production remain excluded
from the regulation. While these plant
groups are not~covered by these effluent
limitations due to potential economic
impacts, permitting authorities have
sufficient information in the Develop-
ment Document to regulate the dis-
charges from these excluded plants on
a case-by-case basis.

(6) The BATEA limitations and new
source standards for fecal coliforms have
been omitted. Information available to
the Agency does not substantiate the
presence of significant levels of fecal
coliforms in most fruit and vegetable
process wastewaters.

(7) The issue of land availability to
install aerated lagoons for medium size
plants has not beehi found to be signifi-
cant. Therefore, the final BPCTCA efflu-
ent limitations for large plants will also
apply to medium size plants.

(c) Economic and inflationary impact.
The Agency considered the economic

impact of the internal and external costs
of the effluent limitations. Internal costs
are defined as investment and annual
cost (operating costs plus the cost of
capital and depreciation) for a typical
plant. External cost deals basically with
the assessment of the economic impact
of the internal costs in terms of price
increases, production curtailments or
plant closures, resultant unemployment,
community and regional impacts, inter-
national trade, and future industry
growth.

In its reassessment of the economic
impact, the Agency made a con-
certed and serious effort to contact new
sources and obtain new data. Inquiries
were made to government agencies, pri-
vate companies, and trade associations.
The Agency reevaluated previous data
and evaluated new data furnished to
the Agency. The following paragraphs
highlight the specific results of the
economic impact analysis.

Plants processing less than 2,000 tons
of raw product per year are not covered
in the final guidelines. These plants were
excluded because aerated lagoon waste-
water treatment systems were poten-
tially not economically feasible. In ad-
dition, all single commodity canned corn
plants and multi-product frozen vege-
table plants processing less than 8,000
tons per year were excluded from the
guidelines on the basis- of potential ec-
onomic impacts. Nevertheless, the
Agency has controlled more than ninety-
five percent of the direct dischargers,
the industry production and its pollu-
tional load.

For the purposes of the economic im-
pact analysis, aerated lagoon waste
treatment technology was considered to
be the single "best practicable control
technology currently available." Acti-
vated sludge waste treatment was con-
sidered as an alternative technology but
was found to potentially result In ex-
cessive economic impacts.

The BPCTCA effluent limitations for
plants processing 2,000 to 10,000 tons per
year may result in the closure of two
plants. These plants are in the pickles
only manufacturing category, However,
there is a great deal of uncertainty as-
sociated with this particular prediction.
The incremental cost necessary to meet
BATEA for plants in the 2,000-10,000
tons per year range are unlikely to re-
sult in additional closures, BATEA ef-
fluent limitations for plants processing
more than 10,000 tons per year are more
stringent and more costly to achieve than
the effluent limitations for smaller
plants. It is expected, however, that
plants in this larger size range will be
able to bear the burden of the addi-
tional costs and no closures are pre-
dicted.

Although a relatively few plant clo-
sures are predicted to result from the
regulation, the profitability of some
plants may decrease signiflcantly. Since
direct dischargers affected by the pro-
posed regulation represent a small frac-
tion of the total industry production,
plants covered by the regulation may not
be "able to pass on pollution control costs
to the consumer in the form of higher
prices.

In the event of a plant closure, com-
munity and regional impacts from plant
closures could be serious, Many fruit and
vegetable processing plants are located In
small towns and rural areas, Single
plants generally employ 80 to 150 pr-
sons and serve as a market for local
farmers. Closure of one plant In a small
town could result in severe local eco-
nomic dislocations. Although exports of
fruit and vegetable products will not be
affected by this regulation, the existing
trend of increasing imports of products
such as mushrooms, rtrawberries, blue-
berries and tomato paste could be ac-
centuated.

Executive Order 11821 (November 27,
1974) requires that major proposals for
legislation and promulgation of regula-
tions and rules by Agencies of the exec-
utive branch, be accompanied by a
statement certifying that the inflation-
ary impact of the proposal has been
evaluated.

OMB Circular A-107 (January 28,
1975) prescribes guidelines for the iden-
tification and evaluation of major pro-
posals requiring preparation of infla-
tionary impact certifications. The cir-
cular provides that during the interim
period prior to final approval by OMB of
criteria developed by each Agency, the
Administrator s responsible for identify-
ing those regulations which require eval-
uation and certification. The Adminis-
tratoi has directed that all regulatory
actions which are likely to result in an-
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nualized costs exceeding $100 million
-will require certification. Since the esti-
mated total capital investment and an-
nualized cost are below the designated
limits, certification of the inflationary
impact statementis not necessary. Never-
theless, the analysis conducted by the
Agency to determine the economic im-
pacts as summarized above fulfills the
requirements of an inflationary impact
statement.

(d) Cost-benefit analysis.
The detrimental effects of the con-

stituents of waste waters now discharged
by point sources'within the fruits, vege-
tables and specialties segment of the
canned and preserved fruits and vege-
tables point source category are dis-
cussed in Section VI of the report en-
titled 'Development Document for Ef-
fluent Limitations Guidelines and New
Source Performance Standards for the
Fruits, Vegetables and Specialties Seg-
ment of the Canned and Preserved
-Fruits and Vegetables Point Source Cat-
egory" (April 1976). It is not feasible to
quantify in economic terms, particu-
larly on a national-basis, the costs re-
sulting from the discharge of these pol-
lutants to our Nation's waterways. Nev-
ertheless; as indicated in Section VI, the
pollutants discharged have substantial
and damaging impacts on the quality of
water and therefore on its capacity to
support healthy populations of wildlife,
fish and other aquatic wildlife and on its
suitability for industrial, recreational
and drinking water supply uses.

The total cost of implementing the
effluent limitations includes the direct
'capital and operating costs of the pollu-
tion control technology employed to
achieve .compliance and the indirect
economic and environmental costs iden-
tified in Section VIII and in the supple-
mentary report entitled "Economic Anal-
ysis of Effluent Guidelines-Fruits and
Vegetables Processing Industry" (April
1976). Implementing the limitations will
substahitially reduce the environmental
harm which would otherwise be attrib-
utable to the 'continued discharge of
polluted waste waters from existing and
newly constructed plants in the canned
and preserved fruits and vegetables proc-
essing industry. Thus the Agency believes
that the benefits of reducing the pollu-
tants discharged justify the associated
costs-
(e) Publication of information on

processes, procedures, or operating
methods which result in the elimination
or reduction of the discharge of pollu-
tants.

In conformance, with the require-
ments of Section 304(c) of the Act, a
manual entitled, 'Development Docu-
ment for Effluent Limitations Giudelines
and New Source Performance Standards
for the Fruits, Vegetables and Specialties
Segment of the Canned and Preserved
Fruits and Vegetables Point Source Cate-
gory," w#l be published as soon as practi-
cable and will be available for purchase
from the Government Printing Office,
Washington, D.C. 20402 for a nominal
fee.

Copies of the economic analysis doc-
ment previously cited will be available
from the National Technical Information
Service, Springfield, VA 22151.

A copy of all public comments is avail-
able for inspection and copying at the
EPA Public Information Reference Unit,
Room 2404, Waterside Mall, 401 M St.,
S.W., Washington, D.C. 20460. A copy of
-the preliminary draft contractors re-
ports, the Development Document (cite
the appropriate reports) and economic
study referred above, and certain sup-
plementary materials supporting the
study of the industry concerned, is also
at this location for public review and
copying.

(f) Final rulemaking.
In consideration of the foregoing, 40

CFR Chapter I, Subchapter N, Part 407,
Canned and Preserved Fruits and Vege-
tables Point Source Category, is hereby
amended by adding additional subparts
F, G, and H to read as set forth below.

This regulation is being promulgated
pursuant to an order of the Federal Dis-
trict Court for the District of Columbia
entered in Natural Resources Defense
Council, Inc. v. Train (Cv. No. 1009-73).
That order requires that effluent limita-
tions requiring the application of the best
practicable control technology currently
available for this Industry be effective
upon publication. Accordingly, good
cause is found for the final regulation
Promulgated below establishing best
practicable control technology currently
available for each subpart to be effective
April 16, 1976.

The final regulation promulgated be-
low which establishes effluent limitations
based on the best available techmology
economically achievable; new source
standards based on the best available
demonstrated control technology; and
new source and existing source pretreat-
ment standards shall become effective
Mlay 17, 1976.

Dated: Maich 31, 1976.

RUSSELL E. THanZ,
Administrator.

PART 407--CANNED AND PRESERVED
FRUITS AND VEGETABLES PROCESSING
INDUSTRY POINT SOURCE CATEGORY

Subpart F--anned and Preserved Fruits
Subcategory

Sec.
407.60 Appllcability- description or the can-

ned and preserved fruits subcate-
gory.

407.61 Specialized definitions.
407.62 Effluent limitations guildellnes repre-

senting the degree of eflluent re-
duction attainable by the appli-
cation of the best practicable con-
trol technology currently available.

407.63 Effluent limitations guidelines rep-
resenting the degree of effluent
reduction attainable by the appU-
cation of the beat available tech-
nology economically achievable.

407.64 Pretreatment tandards for existing
sources.

407.65 Standards of performance for new
sources.
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See.
407.68 Pretreatment standards for new

Zouces.
Subpart G-Canned and Preserved Vegetables

Subcategory
See.
407.70 Applicability; description of the can-

ned and preserved vegetables sub-
category.

407.71 Specialized definitions.
407.72 Effluent limitations guidelines rep-

rezentlng the degree of effluent re-
duction attainable by the applica-

- tion of the best practicable control
tecbnology currently available.

407.73 Effluent limitations guidelines repre-
Renting the degree of effluent re-
duction attainable by the appli-
cation of the best available tech-
nology economically achievable.

407.74 Pretreatment standards for existing
sources.

407.75 Standards or performance for new
ource3.

407.70 Pretreatment standards for new
sources.

Subpart H--Canned and Miscellaneous
Speclaltfes Subcategory

407.80 Applicability; description of the can-
ned and miscellaneous specialties
subcategory.

407.81 Specialized definitions.
407.82 Effluent limitations guidelines repre-

senting the degree of effluent re-
duction attainable by the applica-
tion of the best practicable control
technology currently available.

407.83 Effluent limitations guidelines repre-
senting the degree of effluent re-
duction attainable by the appli-
cation of the best available tech-
nology economically achievable.

40. 4 Pretreatment standards for existing
source.

407.85 Standards of performance for new
sources.

407.89 Pretreatment standards for new
sources.

Subpart F-Canned and Preserved Fruits
Subcategory

§-107.60 Applicatility; description of
the canned and preserved fruits .ub-
category.

The provisions of this subpart are ap-
plicable to discharges resulting from the
processing of the following fruit prod-
ucts: apricots; caneberries; sweet, sour
and brined cherries; cranberries; dried
fruit; grape juice canning and pressing;
olives; peaches; pears; fresh and proc-
essed pickles, and'pickle salting stations;
pineapples; plums; raisins; strawberries;
and tomatoes. When a plant is subject
to effluent limitations covering more than
one commodity or subcategory, the plant
discharge limitation shall be set by prora-
tion of limitations for each subcategory
or commodity based on the total produc-
tion covered by each commodity or sub-
category.

§ 407.61 Specialized definitions.

For the purpose of this subpart:
(a) Except as provided below, the gen-

eral definitions, abbreviations and meth-
ods of analysis set forth in 40 CFR 401
shall apply to this subpart. -

(b) the term "apricots" shall include
the processing of apricots into the -fol-
lowing product styles: canned and froz-
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en, pitted and unpitted, peeled andnun-
peeled, whole, halves, slices, mectar, and
concentrate.

(c) the term "caneberries" shall in-
clude the processing of the following
berries: canned and frozen blackberries,
blueberries, boysenberries, currants,
gooseberries, loganberries, ollalieberries,
raspberries, and any- other similar cane
or bushberry but not 'strawberries or
cranberries.

(d) the term "cherries, sweet" shall
Include the processing of all sweet vari-
eties of cherries into the following prod-
ucts styles: frozen and canned, pitted
and unpitted, whole, halves, juice and
concentrate.
(e) the term "cherries, sour" shall in-

clude the processing of all sour varieties
of cherries into the following products
styles: frozen and 'canned, pitted and
unpitted, whole, halves, juice and con-
centrate.

f) the term "cherries, brined" shall
Include the processing of all varieties of
cherries into the -following brined prod-
uct styles: canned, bottled and bulk,
sweet and sour, pitted and -unpitted,
bleached, sweetened, colored and fla-
vored, whole, halved and chopped.
(g) the term "cranberries" shall mean

the processing of cranberries into the
following product styles: canned, bot-
tled, and frozen, whole, auce, jelly, juice
and concentrate.
(h) the term "dried fruit" shall mean

the processing of various fruits into the
following products styles: air, vacuum,
and freeze dried, pitted and unpitted,
blanched and unblanched, whole, halves,
slices and other similar styles of apples,
apricots, figs, peaches, pears, prunes,
canned extracted prune juice and pulp
from rehydrated and cooked dehydrated
prunes; but not including dates or
raisins.
() the term '!grape juice canning"

shall mean the processing of grape juice
into the following products and product
styles: canned and frozen, fresh and
stored, natural grape Juice forthe manu-
facture of juices, drinks, concentrates,
jams, Jellies, and other related finished
products but not wine or other spirits. In
terms of raw material processed 1000 kg
(1000 lb) of grapes are equivalent to 834
liters (100 gallons) of grape juice.
(j) the term "grape pressing" shall.

mean the washing and subsequent han-
dling including pressing, heating, and fll:.
tration of natural juice from all varieties
of grapes for the purpose of manufactur-
ing juice, drink, concentrate, and jelly
but not wine or other spirits. In terms of
raw material processed 1000 kg (1000 lb)
of grapes are equivalent to 834 liters (100
gallons) of grape juice.

k) the term "olives" shall mean the
processing of olives into the following
product styles: canned, all varieties, fresh
and stored, green ripe, black ripe, span-
ish, sicilian, and any other styles to
which spices, acids, and ilavorings may
have been added.

(1) the term "peaches" shall mean the
processing of peaches into the following
product styles: canned or frozen, all vari-
eties, peeled, pitted aid-unpitted, whole,
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halves, sliced, diced, and any other cuts;
nectar, and concentrate but not dehy-
drated.
(m) the term "pears" shall mean the

processing of pears into the following
product styles: canned, peeled, halved,
sliced, diced, and any other cuts, nectar
and concentrate but not dehydrated.
(n) the term "pickles, fresh" shall

mean the processing of fresh cucumbers
and other vegetables, all varieties, all
sizes from whole to relish, all styles,
cured after packing.
(o) the term "pickles processed" shall

mean the processing of pickles, cucum-
bers and other vegetables, all varieties,
sizes and types, made after fermentation
and storage.

(p) the term "pickles, salt stations"
shall mean the handling and subsequent
preserving of cucumbers and other vege-
tables at salting stations or tankyards,
by salt and other chemical additions nec-
essary to achieve proper fermentation for
the packing oft processed pickle products,
and subsequent tank soaking.

(q) the term "pineapples" shall mean
the processing of pineapple into the fol-
lowing product styles: canned, peeled,
sliced, chunk, tidbit, diced, crushed, and
any other related piece size, juice and
concentrate. it also specifically includes
the on-site production of by-products
such as alcohol, sugar or animal feed.

(r) the term "plums" shall mean the
processing of plums into the following
product styles: canned and frozen, pit-
ted and unpitted, peeled and unpeeled,
blanched and unblanched, whole, halved,
and other piece size.
(s) the term "raisins" shall mean the

production of raisins from the following
products: dried grapes, all varieties,
bleached and unbleached, which have
been cleaned and washed prior to pack-
aging.

(t) the term "strawberries" shall mean
the processing of strawberries into the
followingproduct styles: canned and fro-
zen, whole, sliced, and pureed.

(u) the term "tomatoes" 'shall mean
the processing of tomatoes into canned,
peeled, whole, stewed, and related piece
sizes; and processing of tomatoes into
the following products and product
styles: canned, peeled and unpeeled
paste, concentrate, puree, sauce, juice,
catsup and other similar formulated
items requiring various other pre-proc-
essed food ingredients.

(v) the term "medium" shall mean a
point source that processes a total annu-
al raw material production of fruits,
vegetables, specialties and other products
that is between 1,816 kkg (2,000 tons) per
year and 9,080 kkg (10,000 tons) per
year.

(w) the term "large" shall mean a
point source that processes a total annual
raw material production of fruits, vege-
tables, specialties and other products that
exceeds 9,080 kkg (10,000 tons) per year.

(x) the term "annual average" shall
mean the maximum allowable discharge
of BOD5 or TSS as calculated by multi-
plying the total mass (kkg or 1000 lb) of
each raw commodity processed for the
entire processing season or calendar year

by the applicable annual average limita-
tion.

(y) the terms "maximum for any one
day" and "average of daily values for
thirty consecutive days" shall be based
on the daily average mass of mate-
rial processed during the peak thirty
consecutive day production priod.

§ 407.62 Effluent limitations guldellne3
representing the degree of effluent
reduction attainable by the applica.
tion of the best practicable control
technology currently atvailable.,

In establishing the limitations set forth
in this section, EPA took into account all
information it was able to collect, de-
velop and solicit with respect to factors
(such as age and size of plant, raw ma-
terials, manufacturing processes, prod-
ucts, produced, treatment technology
available, energy requirements and costs)
which could affect the industry subcate-
gorization and elluent levels established,
It is, however, possible that data which
would affect these limitations have not
been available and, as a result, these
limitations should be adjusted for cer-
tain plants in this industry. An individ-
ual discharger or other interested perion
may submit evidence to the Regional Ad-
ministrator (or to the State, if the State
.has the authority to issue NPDES Per-
mits) that factors relating to the equip-
ment or facilities involved, the process
applied, or other such factors related to
such discharger are fundamentally dif-
ferent from the factors considered in the
establishment of the guidelines. On the
basis of such evidence or other available
information, the Regional Administra-
tor (or the State) will make a written
finding that such factors are or are not
fundamentally different for that facility
compared to those specified in the De-
velopment Document. If such funda-
mentally different factors are found to
exist, the Regional Administrator or the
State shall establish for the discharger
effluent limitations in the NPDES permit
either more or less stringent than the
limitations established herein, to the ex-
tent dictated by such fundamentally dif-
ferent factors. Such limitations must be
approved by the Administrator of the
Environmental Protection Agency. The
Administrator may approve or disap-
prove such limitations, specify other limi-
tations, or initiate proceedings to revise
these regulations.

(a) The following limitations estab-
lish the quantity of BOD5 controlled by
this section, which may be discharged by
a "medium" or "large" existing point
source subject to the provslois of this
subpart after application of the best
practicable control technology currently
available. Any fruit processing plant
which continuously or Intermittently
discharges process waste water during
the processing season shall meet the an-
nual average, maximum thirty day aver-
age, and maximum day BOD5 limita-
tions. Fruit processing plants employing
long term waste stabilization, where all
or a portion of the process waste water
discharge is stored for the entire proc-
essing season and released at a controlled
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rate with state approval, shall meet only
the annual average BOD5 limitations.

IMetc units kg/kkg of raw material;
-English units, b/1,000 lb of raw materalw]

BOD5 effluent limitations
Average

Commodity - &Ii- of daily Annual
(fruit) .mum values for 30 avea

forany consecutive shall not
I day days shall exceed-

not exceed-

Aprots........... 2.00 1.81. 1.20
Caneberries-........ 0.77 0.4G 0.s2
Cherries:

Brined ........... 2.87 1.78 2L2
Sour- - - L77 L1 0.81
Sweet . 1.12 0. 613 0. 49

Crafnberries.- -. L71 1.03 0.73
Dried fruit --..... 0 L 1.13 0.60
Grapejuice: -

Canning ......... 1.10 0.69 0.1
Pressing ........... 0.22 0.14 0.10

Olives .............. 5.44 3.31 2.S9
Peaces. -..........1. 51 0. Q3 0.67
Pears._.. -------- 1.77 L12 0.83,
Pickles:

Fresh pack ......... L22 0.75 0.53
Process pack .. 1.. L45 0.M92 0.G3
Saltstations ..... 0.18 0.12 0.09

Pineapples .......... 2.13 133 0.9
Plums ............ 0.69 0.42 0.29
Raisins 0.43 0.28 0.21
Strawberries ......... L79 L00 0.74
Tomatoes ........... L21 0.71 0.49

:(b) The following limitations -estab-
lish the quantity of TSS controlled by
this section, which may be discharged
by a "medium" or "large" existing point
source subject to the provisions of this
subpart after application: of the best
practicable control technology currently
available. Any fruit processing plant

.which continuously or- intermittently
discharges process waste* water during
the processing season shall meet the an-
nual average, maximum -thirty day av-
erage, and maximum day TSS limita-
tions. Fruit processing plants employing
long term waste stabilization, where all
or a portion of the process waste water
discharge is stored-for the entire proc-
essing season and released at a con-
trolled rate with state approval, shall
meet only the annual average TSS limi-
tations.

[Metrennits, kgjg of raw materal;
Engllsh units, lb ,OODlb of rawmaterial]

TSS'effluent limitations

Average
Commodity Mawl- of daiy Annml

(fruits) mum values forSo average
for any consecutive shall not
I day - days shall exceed-

not exceed-

Apricots ........... 5.36 3.74 2.33
Caneberries . . 1. 38 0.95 0.58
Cherries:

Brined . 5.18 3.68 2.38
Sour ............. 3.20 2.30 1.52
Sweet ---------.... 2.01 1.43 0.92

Cranberries-....... 3.06 2.14 1.31
Driedfruit. 3.34 2.34 L4
Grape Juice:

Canning-_ ------- 1.99 1.44 0.90
Pressing ......... 0a40 0.29 0.18

Olives ........... 9.79 6.92 4.44
Peaches -------------- 2.72 L93 L.26
Pears. ---------- 3.21 2.32 1.55
Pickles:

Fresh pack ........ 2.19 L 514 0.09
Processpack. 2.63 1.91 L2
Saltstations ........ 0.33 0.25 . 0.18

Pineapples_. ........ 3.85 2.76 .1.81
Plums ............. 1.24 0.87 0.54
Raisin ......... 0.78 0.57 0.39
Strawherre, es.... 3.19 2.20 1.35
Tomatoes --.- 2.115 L48 0.90

RULES AND REGULATIONS

(c) The following limitations establish
the quality of pH controlled by this sec-
tion. which may be discharged by a
"tmedium" or "large" exisftg point
source subject to the provisions of this
subpart after application bf the best
practicable control technology currently
available.

Effluent
clzaracteristit Effluent limitations

pH ---------- At an tlmne within the
range 0.0 to 9.5.

§407.63 Effluent limitations guidelines
representing the degree of effluent
reduction attainable by tie npplica-
tion of the best available technology
economically nehievablc.

(a) The following limitations establish
the quantity of BOD5 controlled by this
section, which may be discharged by an
existing Point source subject to the pro-
visions of this subpart after application
of the best available technology eco-
nomically achievable. Any fruit process-
Ing plant which continuously or Inter-
mittently dIschafges process waste water
during the processing season shall meet
the annual average, maximum thirty day
average, and maximum day BOD5 lmita-
tions. Fruit processing plants employing
long term waste stabilization, where all
or a portion of the process waste water
discharge Is stored for the entire process-
ing season and released at a controlled
rate with state approval, shall meet only
the annual average BOD5 linaltations.

MfeUIo unis, kjkkg o f raw mratrial;
English units, b 1,000 lb of rawuntczrlal|

BOD5efllcntlimitaticns

Avenage
Commodity Vaga- of daily Annual

(fruits) mum valuesfarSO aver
for any con ctivo raIlat
I day days shall exccd-

not e x d-

Apricots:
M .dum ......... L8
Largo ........... 1M2Caneberricar

C e diu......... 0.162

Brined:
Medium .......... 0.73
Lag. .........0.763

Medium ........ 1.102
Larg--........1 L02

Sweet:
Medium .........0.M449

-Medium. .........0.6
Large ---........ 0.6 

Dried Fruit:
edium .........0.n3

Large.------- 0.33
ampeJuice:
Canning-

bedlur. ......... 2.iS5
Medium ......... 76

Large .......... 0.7

edlm ....... 0.111

Peaches:
Mfediumn....... 0.70
large ......... 0.0

Pears:
Amdum...........80

Pickles:
Fresn1pack: 00'

Lag.........033

am1 0.4.5

0131 0.0i70.131 0.007

0.621
Q.C21amo

0.552

0.337

0.463

a U40.463

LM
0.510.085
0.03

LWO
L.C03

0.4014

0.461
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BODS effuent Umnltatlos

Commodity Ma1- of dally Annual
(Yrultb) mum valuE fr 0 average

r an conecutive shallot
I dy days shall exceed-

not exceed-

l',ccean rack:
Mdium......... 0. 02 0.511 0.313
lmrge...... .. 0.62 0.511 0.313
Medium... 0.65t 0.60 0,654rl-rg.......... 0.-- 4 0.072 0. 014

Meiu-m. ........ 1.476 1.111 0.5A9rge.........1.470 1.111 -0.022

Mdlum ........ 0.213 0.201 0.025
L ar2........ 0.2S3 0.201 0.605

ltatdns ----
.telum ....... 0.201 0.163 0.165

0.201. 0.13 0.16-3
Medlum.. ....... 0.61 0.449 0.210
Ia . ........... 0.019 0.443 0.210

Toinatoce:
Mcedlum. -......... 0.521 0.37 0.173Lar-. .... ..... 0.521 0.M38 0.173

(b) The following limitations establish
the quantity of TSS controlled by this
section, which may be discharged by an
existing point source subject to the pro-
visions of this subpart after application
of the best available technology eco-
nomically achievable. Any fruit proc-
essing plant which continuously or in-
termittently discharges process waste
water during the processing season shall
meet the annual average, maximum
thirty day average, and maximum day
TSS limitations. Fruit processing plants
employing long term waste stabilization,
where all or a portion of the process
waste water discharge Is stored for the
entire processing season and released at -
a controlled rate with state approval,
shall meet only the annual average TSS
limitations.

[Mei n its kcJkkg otrawmaterlal;
rigLfzhult3, lbfl.CCO lb otram "ateralIj

TSS onentimltatlons

Avera-o
Commodity Mtad- ofd,.y Annual

(fruit-) mum values for 30 average
Oarany cou.ocutivo shall not
Id7 days sha ex¢cd-

not excced-

Apricots:
Medium ...........2.278........ L261

M um ... 0.323
Lar . ........... 182-

Cherriesined:
Medium, ......... 1.438
Large ........ 0.7C3Sour
Medium .........2.013
Larg ....... 1.02St;cat:
M dl ... 0.813Lamrg.......... 0.4.t5

Cranterrica:
Medium ...--- 1.124
Large........... 0.0

Dried fruit:
Mcdlnm. ......... 1.337
Larp ......... 0.733

Ompelulco:
Canning.

Medlum....... 1.3
Larg....... 0.O
Medium__..... 0.203

Medium ......... 3.020
Peachm. . .

Medium.........---1L 27

1.30 0.C00
0.933 0. C3

0.18- 0.137
0.134 0).0G7
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"Metric units kgkkg of raw materla;
English units, 1b/1,000 lb of raw materiall

TSS eofluent limitations
Average

Commodity Mai- ofdaily Annual
(fruits) mum values for 30 average

for any consecutive shall not
1 day days shall exceed-

not exceed-

Large ------------- 0.766 0.553 0.324
pears:

Medium ----------. L575 1.003 0.812
Large ----------- 0.855 0.684 0.397

Pickles:Fresh p ask:Medium-- --- 1.139 0.60 0.429

Large -------.--- 0.639 0.461 0.213.
Proce pack:

Medium --------. L208 0.784 0.643
Large----------0.652 0.511 0.313

Salt station:
Medium -------- 0.163 0.125 0.113
Large----------0.034 0.072 0.054

Pineapples:
M ed iu m .. .... f .... 2 .68 1 1.585 1 .220
Large ------------ 1.476 1.111 0.599

Plums:
Medium .........- 0.50 O.270 0.19L
Largo ------------ 0,283 0.204I 0.095

Raisins:
Mcdlumn. ........ 0.30 0.257 0.217
Largo .............- 0.20. 0.163 0.105

Strawberries.
Medium ----------. L 105 0.59t 0.423
Large ------------ 0.19 0.449 0.210

Tomatoes:
Medium ...--------- 0.933 0.495 0.349
Largo ------------ 0.524 0.378 0.173

(c) The following limitations establish
-the quality of pH controlled by this sec-
tion, -which may be discharged by a
"medium" or "large" existlngpoint source
subject to the provisions of this subpart
after applicatlon -of the best available
technology economically achievable.

Effluent
characteristic Effluent limitations

pE ----------- At all times within the
range 6.0 to 9.5.

§ 407.64 Prctrcatmcnt standards for ex-
isting sources.

The pretreatment standards -under
section 307(c) of the Act for an existing
source within the canned and preserved
fruits subcategory, which Is a user of a
publicly owned treatment works (and
which would be a new source subject to
section 306 of the Act, if it were to dis-
charge pollutants to the navigable
waters), shall be the standard set forth
in 40 CFR 128, except that, for the pur-
pose of this section, 40 CFR 128.121. 128.-
122, 128.132, and 128.133 shall not apply.
The following pretreatment standard
establishes the quantity and quality of
pollutants or pollutant properties con-
trolled by this section which may be dis-
charged to a publicly owned treatment

works by any existing point source sub-
Ject to the -provisions of this subpart.

Pollutant or
pollutant Pretreatment
property standard

BeD5 --------- No limitation.
TSS ......--.. - Do.

§ 407.65 Standards of performance for
new source

(a) The following standards of per-

formance establish the quantity of BOD5

controlled by this section, which may be

discharged by a new point source subject

to the provisions of this subpart. Any

RULES AND REGULATIONS

fruit processing plant which continu-
ously or intermittently discharges proc-
ess waste -water during the processing
season shall meet the annual average,
maximum thirty day average, and maxi-
mum day BeD5 limitations. Fruit proc-
essing plants employing long term waste
stabilization, where all or a- portion of
the process waste water discharge is
stored for the entire processing season
and released at a controlled rate with
state approval, shall meet only the an-
nual average BOD5 limitations.

(Metric units k-jkkg of raw material;
Engllshtrits,lb1,000lb of raw material]

BOD5effluentlimltations

Avea
Commodity Mail- of daily Annual

(fruits) mum values for 30 average
for ony consecutive shall not
1 day days shall exceed-

not exceed-

Apricots:
Medium -. . 1.281 0.933 0.485
Large.----------. .261 0.933 0.488

Cranberries:
Medium 0.182 0.134 0.067-
L -- ------------- 0.182 0.131 0.087

Brined:
Medium -------- 0.763 0.621 0.423
Large........ 0.763 0.621 0.423

Sour:.
Medium.... 1.102 0.839 0.472
Large ----------. L102 0.839 0.472

Sweet:
.Medium..... 0-443 0.337 0.181
Large ----------- 0.448 0.337 0.181

Cranberries:
Medium -------- -- 0.620 0.465 0,243
Lar------- ... 0.620 0.465 0.248

Dried frit:-------
Medium-..-------- 0.733 0.556 0.303
Large.......... 0.733 4D0 0.3=

Grape juice:
Caulng.

Medium -------- 0.766 0.53 0.326
Large ----------- 0.766 0.583 0.326

Pressing:
Medium. .- 0--- o.111 0.085 0.617
Largo ....-------- 0.111 0.085 0.047

Olives:
Medium .......... 2.285 L06 0.706
Large ------------ 2.285 1.60 0.786

Peaches:
•Medium. 0.766 0.583 0.324
Large -------------- 0.766 0.583 0.324

Pears:
Medium ---------- 0.855 0.684 0.397
Largo ------------- 0.855 0.664 0.897

Pickles:
Fresh pack:

Medium -------- 0.639 0.461 0.213
Large ---------.0.639 0.461 0.213

Process pack:
Medium -------- 0.652 0.511 0.313
Large ----------- 0.652 0.511 0.313

Salt station:
Medium- ...- 0.084 0.072 0.054
Large ----------. 084- 0.072 0.054

Pineapples:
Medium -----..... 1.476 1.11 0.599
Large ------------- 1.476 1.111 0.59

Plums:
Medium ---------- 0.283 0.204, 0.085
Large ------------- 0.283 0.204 0.095

Italsins:
Medium-......- .. 0.204. 0.163 0.105
Large ............ 0.204 0.163 0.105

Strawberries:
Medium ......- 0.619 0.449 0.210
Large ...---------- 0.619 0.449 0.210

Tomatoes:
Medium ------...... 0.524 0.378 0.173
Large ------.--- 0.524 0.378 0.173

(b) The following standards of per-
formance establish the quantity of
TSS controlled by this section, which may
be discharged by a new point source sub-
ject to the provisions of this subpart.
Any fruit processing plant which con-
tinuously or intermittently discharges
process waste water during the processing
season shall meet the .annual average,

maximum thirty day average, and maxI-
mum day TSS limitations. Fruit process-
Ig plants employing long term waste
stabilization, where all or a portion of
the process waste water discharge Is
stored for the entire processing season
and discharged at a controlled rate with
state approval, shall meet only the an-
nual average TSS limitations,

[Metri units k-kkg of raw material;
English units, 1b/1,000 lb of rawnmaterial

TSS offluent lImitations

Avern-o
Commodity Maxi- of daily Annual

(fruits) mum values for 30 average
for any consecutive shall not
I day days shall exceed-

not exceed-

Apricots:
Medium ............ 2.278
Largo ------------ 1.201

Canoborries:
Medium ............ 0.328
Largo ............. 0.182

Cherries:
Brined:

Medium......... 1,433
Large ............ 0.763

Sour:
Medium -------- 2.013
Largo ............ 1.102.

Swet:
Medium .......... 0.813
Largo --------. 0.418

Cranberries:
Medium ---- _------ L 124
Large .............. 0.620

Dried fruit:
Medium ........... 1.337
Largo .............. 0.733

Grape juice:
Canning:

Medium ........ .390
Large ------- 0.768

Pressing:
Medium .......... 0.203
Largo ........... 0.111

Olive:
Medium ............ 3.026
Large ------------ 2.285

Poaches:
Medium ............ L397
Large -------------- 0.766

roars:
Medium ............ 57
Largo............ 0.81

Pickles:
Fresh pack:

Medium .......... 1.139
Largo ............. 0.639

Process pack:
Medium .......... 1.203
Large ........... 62

Salt station:
Medium -------- 0.163
Largo ............. 0.04

Pineapplcs:Mledium ............ 2,681
Large -------------- 1.470

Plums:

Largo0.............. 28
Rtaisins:

Medium ---------- 0.330
Largo .......... 0.201

Strawberries:
Medium ---------- 1.103
Largo .............. 0.610

Tomatoes:
Medium ............ 0.033
Largo -------------- 0. 62A

1.30 RPM1
0.933 0. 485

0.181 0.137
0.134 0.007

0.B72
0.423

0.903
0,472

0.8a63~
0.181

0.505
00213

0.320

0. M7
0. DI7

1.13
0.790

0.008
0,824

0.812
0.397

0.4"9
0.213

0. 613
0.313

0.1130.054

1,220

0. 1Y5

0.217
8.105

0.423
0.210

0.319
0,178

Wc) The following standards of per-
formance establish the quality of pH
controlled by this section, which may be
dischaiged by a "medium" or "largo"
new point source subject to the provi-
sions of this subpart.

Effluent Efflucnt
characteristc limitations
pH ------------ At all times within the

range 6.0 to 9.6.
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§ 407.66 Pretreatment "standars for
new source -

The pretreatment standards under
section307(c) of theActforanewsource
within the canned and preserved fruits
sub ategory. which is a user of a pub-
li-ely owned treatment works (and which
would be a new source subject to section
306 of the Act, if itwere to discharge pol-
lutants to the navigable waters), shall
be the standard set forth in 40 CFR 128,
except that, for the purpose of this sec-
tion, 40 CFR 128.121, 128.122, 128.132,
and 128.133 shall not apply. The follow-
ing pretreatment standard- establishes
the quantity and quality of pollutants or
pollutant properties controlled by this
section which may be discharged to a
publicly owned treatment works by a
new point source subject to the provi-
sions of this subpart.
Pollutant or pofiu- Pretreatment

tant property standardZ
BD --.- ------------- No limitation.
TSS ------ Do.

Subpart G--Canned and Preserved
Vegetables Subcategory

§ 407.70 Applicability; description of
the canned and preserved vegetables
subcategory.

The provisions of this subpart are ap-
plicable to discharges resulting from the
-processing of the following vegetable
products: beets; broccoli; carrots;
canned and frozen corn; dehydrated
onions and garlic; dehydrated vege-
tables; dry beans; lima beans; mush-
rooms; canned onions; peas; sauerkraut
canning and cutting; snap beans;
spinach; squash; and canned potatoes.
When a plant is subject to effluent limi-
tations covering more than one com-
m6dity -or subcategory, the plant dis-
charge limitations shall be set by pro-
ration of limitations for each subcate-
gory or commodity based on the total
production covered by each commodity
or'subeategory.
§ 407.71 Specialized definitioxns

For the purpose of this subpart:
(a) Except as provided belov, the gen-

eral definitions, abbreviations and meth-
ods of analysis set forth in 40 CFR 401
shall apply to this subpart.

(b) The term "beets" shall include the
processing of beets -into the following
product styles: canned and peeled, whole,
sliced, diced, French style, sections, ir-
regular, and other cuts but not dehy-
drated beets.

(c) The term "broccoli" shall include
the processing of broccoli into the fol-
lowing product styles:.frozen, chopped,
spears, and miscellaneous cuts.

(d) The term "carrots" shall Include
the processing of carrots into the follow-
ing product styles: canned and frozen,
peeled, whole, sliced, diced, nuggets, crin-
kle cut, julienne, shoestrings, chunks,
chips and other irregular cuts, and juices
'but not dehydrated carrots.

e) the term "corn, canned" shall
mean the processing of corn into the fol-

lowing product styles: canned, yellow and
white, whole kernel, cream style, -and
on-the-cob.

(f) The term "corn, frozen" shal
mean the processing of corn Into the fol-
lowing product styles: frozen, yellow and
white, whole kernel and whole cob.
(g) The term "dehydrated onions and

garlic" shall mean the processing of de-
hydrated onions and garlic into the fol-
lowing product styles: air, vacuum, and
freeze dried, all varieties, diced, strips,
and other piece sizes rang.ng from large
sliced to powder but not including green
onions, chives, or leeks.

(hi) The term "dehydrated vegetables"
shall mean the processing of dehydrated
vegetables in the following product
styles: air, vacuum and freeze dried,
blanched and unblanched, peeled and un-
peeled, beets, bell peppers, cabbage, car-
rots, celery, chill pepper, horseradish,
turnips, parsnips, parsley, asparagus, to-
matoes, green beans, corn, spinach, green
onion tops, chives, leeks, whole, diced,
and any other piece size ranging from
sliced to powder.

(I) The term "dry beans" shall mean
the production of canned pntd, kidney,
navy, great northern, red, pink or related
type, with and without formulated sauces,
meats and gravies.

Wi) The term "lma beans" shall mean
the processing of lima beans into the fol-
lowing product styles: canned and frozen,
green and white, all varieties and sizes.
(kW The term "mushrooms" shall mean

the processing of mushrooms into the
following product-styles: canned, frozen,
dehydrated, all varieties, shapes and sizes.

<1) The term "canned onions" shall
mean the processing of onions into the
following product styles: canned, frozen,
and fried (canned), peeled, whole, sliced,
and any other piece size but not including
frozen, battered onion rings or dehy-
drated onions.

(m) The term "peas" shall mean the
processing of peas into the following
product styles: canned and frozen, all
varieties and sizes, whole.
(n) The term "squash" shall Include

the processing of pumpkin and squash
into canned and frozen styles.
(o) The term "sauerkraut cutting"

shall mean the trimming, cutting, and
subsequent preparatory handling of cab-
bage necessary for and Including brining
and fermentation, and subsequent tank
soaking.

(p) The term "sauerkraut -canning"
shall mean the draining and subsequent
filling and canning of fermented cabbage
and juice.
(q) The term "snap beans" shall mean

the processing of snap beans into the
following product styles: canned and
frozen green, Italian, wax, string, bush,
and other related varieties, whole,
French, fancy, Extra Standard, Stand-
ard, and other cuts.
- r) The term "spinach" shall mean the
processing of spinach and leafy greens
into the following product styles: canned
or frozen, whole leaf, chopped, and other
related cuts.
(s) The term "potatoes" shall mean the

processing of sweet potatoes Into the fol-

lowing product styles: canned, peeled,
solid, syrup, and vacuum packed. The
following white potato product styles are.
also Included: canned, peeled, white, all
varleties, whole and sliced.

CW The term "medium" shall mean a
point source that processes a total an-
nual raw material production of fruits,
vegetables, specialties and other products
that is between 1,816 kkg (2,000 tons)
per year and 9,080 kkg (10,000 tons) per
year.
(u) The term "large- shall mean a

point source that processes a total an-
nual raw material production of fruits.
vegetables, specialties and other products
that exceeds 9,080 kkg (10,000 tons) per
Year!.

v) The term "annual average" shall
mean the maximum allowable discharge
of BOD5 or TSS as calculated by multi-
plying the total ,ass (kkg or 1000 lb)
of each raw commodity processed for
the entire processing season or calendar
year by the applicable annual average
limitation.
(w) The terms "maximum for any one

day" and -"average of daily values for
thirty consecutive days" shall be based
on the daily average mass of raw ma-
terial processed during the peak thirty
consecutive day production perilod.

§ 407.72 Effluent limitations guidelines
representing the degree of effluent
reduction attainable by the applica-
tion of the best practicable control
technolog" currently available.

In establishing the limitations set
forth in this section, EPA took into ac-
count all information It was able to
collect, develop and solicit with respect
to factors (such as age and size of plant
raw materials, manufacturing processes,
products produced, treatment technology
available, energy requirements and costs)
which could affect the industry subcate-
goriation and effluent levels established.
It is, however, possible that data which
would affect these limitations have not
been available and, as a result, these
limitations should be adjusted for cer-
tan plants in this industry. An individ-
ual discharger or other interested per-
son many submit evidence to the Re-
gional Administrator (or to the State,
if the State has the authority to issue
XPDES permits) that factors relating to
the equipment or facilities involved, the
process applied, or other such factors re-
lated to such discharger are fundamen-
tally different from the factors consid-
ered In the establishment of the guide-
lines. On the basis of such evidence or
other available information, the Regional -
Administrator (or the State) will make a
written finding that such factors are br
are not fundamentally different for
that facility compared to those specified
"in the Development Document If such
fundamentally different factors are
found to exist, the Regional Administra-
tor or the State shall establish for the
discharger effluent limitations in the
NPDES permit either more or less strin-
gent than the limitations established
hereln, to the extent dictated by such
fundamentally different factors. Such
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limitations must be approved by the'ad-
ministrator must be approved by the Ad-
ministrator of the Environmental Pro-
tection Agency. The Administrator may
approve or disapprove such limitations,
specify other limitations, or initiate pro-
ceedings to revise these regulations.
(a) The following limitations establish

the quantity of BOD5 controlled by this
section, which may be discharged by a
"medium" or "large" existing- point
source subject to the provisions of this
subpart after application of the best
practicable control technology currently
available. Any vegetable processing plant
which continuously or intermittently dis-
charges process 'waste water during the
processing season shall meet the annual
average, maximum thirty day average,
and maximum day BOD5 limitations.
Vegetable processing plants employing
long term waste stabilization, where all
or a portion of the process waste water
discharge is stored fbr the entire process-
ing season and released at a controlled
rate with state approval, shall meet only
the annual average BeD5 limitations.
The effluent limitations do not apply to
single-commodity 100 perceint canned
corn processing plants of all sizes, and
multi-comniodity 100 percent frozen
vegetable processing plants with total
annual raw material production less than
7,264 kkg (8,000 tons) per year.

[Metric units kglkkg of raw material;
)lngllsh units, ib/l,000 lb of raw material]

BOD effluent limitations

Average
Commodity 'Maxi- of daily Annual
(iegetables) mum values for 30 average

for any consecutive shall not
1 day days sball exced-

not exceed-

oeets ................. 1.01 0.71 , 0.57
Broccoli ------------ 3.83 2.21 1.47
Carrots ------------- 1.70 1.11 0.82
Corn:

Canned- ------ 0.71 0.48 0.38
Frozen ------------ 1.45 0.84 0.56

Dehydrated onion/
garlic ----------- 2.46 1.46 0.98

Dehydrated vegeta-
bles ------------ 2.98 1.76 1.21

Dry beans ---------- 2.50 1.51 1.07
Lima beans .......... 3.68 2.19 1.51
Mushrooms ---------- 3.01 1.78 1.22
Onions (canned) ------ 3.09 L-83 L25
Peas ----------------- 2.42 1.50 1.03
Sauerkraut:

Canning ............ 0.50 0.30 0.21
Cutting ----------- 0.08 0.05 0.01

Snap beans .........,. 1.51 0.87 0.538
Spinach .............. 2.37 1.36 0.91
Squash ............. 0.90 0.59 0.46
Potatoes ------------ 0.90 0.03 0.55

(b) The following limitations establish
the quantity of TSS -controlled by the
section, which may be discharged by a
"medium" or "large" existing point
source subject to the provisions of this
subpart after application of the best
practicable control technology currently
available. Any vegetable processing plant
which continuously or intermittently
discharges process waste water during
the processing season shall meet the an-.
nual average, maximum thirty day av-
erage, and maximum dai TSS limita-
tions. Vegetable processing plants em-
ploying long term waste stabilization,
where all or a portion of the process
waste water discharge is stored for the
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entire processing season and released at
a controlled rate with state approval,
shall meet only the annual average TSS
limitations. The effluent limitations do
not apply to single-commodity 100 per-
cent canned corn processing plantsof all
sizes, and multi-commodity 100 percent
frozen vegetable processing plants with
total annual raw material production
less than 7,264 kkg (8,000 tons) per year.

[Actric units /kkg of raw material;
Enlish units, lbfT,000 lb of raw material]

TSS effluent limitations

Averago
Commodity MIaxi- of daily Annual
(vegetables) mum values for 30 average

for any consecutive sball not
I day days shall exceed-

not exceed-

Beets ----------- z- 1.8s 1.47 1.12
Broccoli ------------ 6.78 4.87 2.65
Carrots _ .--------. 319 2.80 1.54
Corn:
Canned ----------- 1.32 1.00 0.73
Frozen .........-- 3.13 2.30 -1.57

Dehydrated onion/
garlic ----------- 4.49 3.02 1.76

Dehydrated '
vegetables -------- 5.30 3.65 2.21

Drybeans-- ------ 4.48 3.13 1.97
Lima beans--- .. 0.56 4.53 2.76
Mklushroors -.... 5.36 3.68 2.22
Onions (canned)_____.5.51 3.78 2.28
Peas ------------------. 4.36 3.11 2.02
Sauerkraut:

Canning ---------- 0.89 0. 63 0.40
Cutting ----------- 0.14 0.11 0.08

Snap beans ---------- 2.67 1.80 1.01
Spinach ------------ 4.10 2.81 1.64
Squash -------------. L64 1.23 0.87
Potatoes ------------ 1.69 1.37 1.00

(c) The following limitations establish
the quality of pH controlled by this sec-
tion, which may be discharged by a "me-
dium" or "large" existing point source
subject to the provisions of this subpart
after application of the best practicable
control technology currently available.
The effluent limitations do not apply to
single-commodity 100 percent canned
corn processing plants of all sizes, and
multi-commodity 100 percent frozen
vegetable processing plants with total
annual raw material production less than
7,264 kkg (8,000 tons) per year.

Effluent
characteristic Effluent limitations
pH ------------------ At all times within the

range 6.0 to 9.5.

§ 407.73 Effluent limitations guidelines
representing the degree of effluent
reductiori attainable by the applica-
tion of the best available technology
economically achievable.

(a) The following effluent limitations
establish the 'quantity of BOD5 con-
-trolled by this section, which may be dis-
charged by an existing point source sub-
ject to the provisions of this subpart
after application of the best available
technology economically achievable. Any
vegetable processing plant which con-
tinuously or intermittently-discharges
process waste water during the process-
ing season shall meet the annual average,
maximum thirty day average, and maxi-
•mum day BOD5 limitations. Vegetable
processing plants employing long term
waste stabilization, where all or a per-
tion of the process waste water dis-
charge is stored for the entire processing

season and released at a controlled rate
with state approval, shall meet only the
annual average BOD5 limitations, The
effluent limitations do not apply to single-
commodity 100 percent canned corn
processing plants of all sizes, and multi-
commodity 100 percent frozen vegetable
processing plants with total annual raw
material production less than 7,264 kkg
(8,000 tons) per year.

[Metric units, kglhkg of raw watcdaLl:
English units, lb/1,000 lb of raw materhall

BOD5 effluent lhniltatIonq

Average
Comnodltv Maxl- of dally Annual
(vegetables) mum values for 30 average

for any consecutive shall nt
1 day days shali el cd-

not exceed-

Boots:
Medium............ 0. 682
Large ............... 0.32

Broccoli:
Medium .......... 1.814
Large ............... 1.894

Carrots:
Medium------.. 0.66
Large ............ 0.066

Corn:
Canned:

Medium ........ 0.440
Large ............. 0.4.10

Frozen:
dum-....... 0.937

Large ............. 0.087
Dehydrated onion/

garlic:
Medium ............ 1.159
Large .............. 1,159

Dehydrated
vegetables:

Medium ---------- 1.781
Large -------------- 1.781

Dry beans:
Medium ........... 403
Largo ------------- 1.403

Limna beans:
Medium ............ L 753
Large ............... L753

Mushrooms: -

Medium ............ L 15
Large .............. L185

Onions (canned):
Medium-, .......... L719
Large ............... 1.719

Peas:
Medium ............ 0.9 
.Largo .............. 0. 0W&

Sauerkraut:
Canning:

Medium .......... 0.260
Large............ 0.260

Cutting-
Medium .......... 0.040
Largo ............. 0.010

Snap beans:
Medium ............ 1.018
Large ............... 1.018

Spinach:
ledium ............ 1.170
Largo .............. 1.170

Smuash:
edium ............ 0.205

"Large ........... .... 0.295
Potatoes:

Medium............ 0.572
Largo. .............. 0.572

0.548 0,311l0. 48 01801

1,837 0. 67

0.723 0. '7
0.729 0,397

0.360 0,21(1
0.360 M 0,210
0.778 0.4QO
0,778 0. 4K5

P. 3s7
0. 3147

0,t4 %

0.49)

P,406

0,400
0.4W6

Q. 41"

0. 40

O,120

(Y 427

0.10

0 114

0,311
R 11i

(b) The following limitations establish
the quantity of TSS controlled by this
section, which may be discharged by any
existing point source subject to the pro-
visions of this subpart after application
of the best available technology eco-
nomically achievable. Any vegetable
processing plant which continuously or
intermittently discharges process waste
water during the processing season shall
meet the annual average, maximum
thirty day average, and maximum day
TSS limitations. Vegetable processing
plants employing long term waste sta-
bilization, where all or a portion of the
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process waste water discharge is stored
for the entire processing season and re-
leased at a controlled rate with state
approval, shall meet -only the annual
average TSS limitations. The effluent
limitations do not apply to'single-com-
modity 100 percent canned corn process-
ing plants of all sizes, and multi-com-
modity ,100 percent frozen vegetable
processing plants with total annual raw
material .production less than 7,264 kkg
(8,000 tons' peryear.

IMetricunits, kr/kkg of raw material;
English units, lb l,O00 lb of raw material]

TSSveMuent limitations

Commodity' m35a- of daily -Annual
(vegetables) mum values for 30 average

for any consecutive shall not
-,day daysshall oxceed-

not exceed-

Beets:
M!edium -...-.. - 242 0.852 (L722
Large -----------

r  .682 v.548 0.361
Eroccolk

Medm_...... -3.342 L71 L114
Large ----------- 1.94 L337 0.57

Carrots:
Medium........ L756 L04G 0.09
Large ...--------- 10.96 0.79 0.397

:Corw,*
Canned:

iedium- .....-- 0.937 0.530 0.494
Lage ---------- 0.446 0.309 0.240

Frozen:
Mediunm ...... 1832 1.20 0. Y4
Large .....- .. 0.987 0.77S 0.4

Dehydrated onion/
garlic: -

3edium-..- ----- 2.0G7 1.102 0.781
Largo ------------- L159 0.837 0.37

Dehydrated vegeta-
bles:

.Medium ........- _ 3.1,'8 169 1.200
Large. ----- L781 I2 0.603

Dry beans:
1edium ---------- 2.509 L3=3 0.981

,par o--------- L403 1_021 0.4S

3ledium_., .--------- 3.117 1633 L133
Large. ----------- L753 L258 0.56

_Muhrooms:
Medium ..-....--2.1 1146 0.820
Large -..-..--- LM -0.852 0.4W4

Onions (canned):
Medium ---------- 3.135 93 LC0
Large..... 1719 ,305 0.72

Peas:
Medium --------- -- 118 ..103 0.871
Large------- -__ 0.93 0.7Ms 0.427

Sauerkr ut:Caning: -
Medium. -- 0.4" 0 - 0.270 0.201

- Large- - 0.260 0.104 0.100
Cutting:

Medium_ -..--. 07 0.13% 0.050
Large------. M.045 11.033 ME02

Snap beans
Medium--------- .... .1.5 0.. EL3
Large ----------- - L04 0.747 0.32

Spinach:
SMedium-- .... __ 2.075 1038 0.611
:Larg ....... 1.176 0.830 0.346

edu ---------- 0.534 0.307 Q.232
Large-_-_ 0.295 0.220 0.114

Potatoes:
Medim ----------. L090 0.0 0.707
Largo------ 0.572 0.4 "• 0.342

-(C) The following limitations establish
the quality of pH controlled by-this sec-
tion, Which may be discharged by a "me-
dium" or large" existing point source
subject to the provisions of this subpart
after application of the best available
control technology economically achiev-
able. The effluent limitations do not apply
to single-commodity 100 percent canned
corn processing plants of all sizes, and
multi-commodity 100 percent frozen
vegetable processing plants ivith total
annual raw material production less than
7,264 kkg (8,000 tons) per year.

Effluent
characterisc
pH-

EfJucnt limitations
At ali times wIthIn tho

range 6.0 to 9.5.

§ 407.74 Pretreatment sanudards for ex-
isting sourcm

The pretreatment standards under sec-
tion 307(c) of the Act for an existing
source within the canned and preserved
vegetables subcategory, which Is a user
of a publicly owned treatment works (and
which would be a new source subject to
section 306 of the Act, if It were to dis-
charge pollutants to the navigable wa-
ters), shall be the standard set forth In
40 CFR 128, except thati for the purpose
of this section, 40 CFR 128.121. 128.122,
128.132, and 128.133 shall not apply. The
following pretreatment standard estab-
lshes the quantity and quality of pollu-
tants or pollutant properties controlled
by this section which may be discharged
to a publicly owned treatment works by
any existing point source subject to the
provisions of this subpart.
Pollutant or pollutant Pretreatment

property standard
BOD5 ------------ -No limitation.

-TSS ............. DO.
§-407.75 Standards of perforiunec for

new sour e.

(a) The following standards of per-
formance establish the quantity of BOD5
controlled by this section, which may be
dischargid by a new point source subject
to the provisions of this subpart. Any
vegetable processing plant which contin-
uously or intermittently discharges proc-
ess waste water during the processing
season shall meet the annual average,
maximum thirty day average, and maxl-
mum day BOD5 limitations. Vegetable
processing plants employing long term
waste stabilization, where all or a portion
of the process waste discharge Is stored
for the entire processing season and xe-
leased at a controlled rate with state ap-
proval, shall meet only the annual aver-
ageBOD5 limitations.

IMetric units, lrgRkkg olrar material:
Englishunlt% lbIV00 lbaoraw roteriall

D ODS effluernt llJ iloos

Averae
Commodity Maxt- of daily Ama
(vreetabll) mum valucs for 30 averzgo

mr nay consecutve thallnot
1 day days shall excee-

mot exced-

Beets:
Medium...........a62
Large-_ __........ 0. C32

Broccoll:
-tedlam_ ..... 3.631
Large- _....... M

Carrots:
Medlum.. ........ 03

Canned:
Modium...--... 0.440
Large --..--- 0.4.0

Frozen:
Mcdi ...---..... 0.937
Large ----------- 0.aS

Dehydrated
onlon!garllo:

Medium.----------- L1.MZLarhe -....... 1.159

Dehydrated
vegetables:

ledium. ....-.. ... L781
Large ------------ L781

0m O.Z01
0343 0.301

rv-zlh unlts% IblIO lo ofrmwa trlai -

B OD$ efllusnt limflatfr=3
.Av -a.Commodity AvLed- or ray Awmu

(feuit-) mum valuo. forl, aver-g-
for any corsecutIve shal ro
I dy days shall .xceed-

=rexcecd-

Dry lbens:
bMedfum. .......... 403
Large............... L43
Ima leans:
Mmrlum .......... 1.I3

L=Lr---------- ---- 1.L5Mtedlu ...........1.19

Large......... 19Onion (eanuo):
Medium ............ 0.9

Largo-.. ........- .059Mtdlum ......... 0.0%

Sarg.-_ut: 0.5Canning:
Medium_......... N0W
MoLrge......... 020

Medium. ........... LOtG
Largeo. .......... L013

Spna ba:
Medium ........... 1.1L.arge ......... LitS

Sglnaoh:
AMedium._........1.295Lar............1ix0

Large__ ......... 0. 5
1'otatoep:

redlum ...........0.-2Large .......... 0.572

L Ca 0. 131
1.021 0.4F

L253 0.56&

0.862 0.455
0.802 0406

L305 0.7x2
1.365 0.72

0 7" 0. 4 7
0.753 M 4Z7

0.100

I.297

0.5927

0.320

0. i05

- ixlli
0-114
O.312ixll12

(b) The following limitations establish
the quantity of TSS controlled by the
section, which may be discharged by a
new point source subject to the provi-
sions of this subpart. Any vegetable proc-
essing plant which continuously or in-
termittently discharges process waste
water during the processing season shall
meet the annual average, maximum
thirty day average, and maximum day
TSS limitations. Vegetable processing
plants employing long term waste sta-
bil tlon, where all or a portion of the
process waste water discharge is stored
for the entire processing season and re-
leased at a controlled rate with state
approval, shall meet only the annual
average TSS limitations.

' D t UI o unift s. 1; r71kg o f ravr matIecrWal
Englissunl t3, lb,CCO lb oir materlaJ

T5S eillcnut limltalczz

Average
Commodity x- of daiy Anal
(sngtab!) mum vau .for25 average

for any consecutive shall net
I day days shall exceed-

not cxceed-

1.337 0.0,7 Brls
LW 0.57 Medlum ........... 1212

0.7 052 7 C= . .rocct.:

0.2,L=L 0.7 ..dinm. ...... 2.8%
Carrots:

ft0.3 M 0240 Medium... ---- 1L.7ZZ
0W30 0"" Largo ........... 0.06

Corn:
0.X778 Q.45 Cann.d:
0.778 0"M MedIum..._..... 0.631Lar............ 0.410

Froaen:
0 837 a Mdlum....... L32
0.137 0.337 Large .....- 0. C7

Dehydrated oal

L = ?,tG edium. ........... 7

0.50 0.494
iC3O0 0.249

L2DI 0_54
O.iis 0.45

1.1W2 0.781
0.837 0.7
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[Metric units, I kkg of raw material;
English units, ib]1,000 lb of raw material]

TSS effluent limitations
Average

Commodity Max- ofdaily Annual
(fruits) mum ialues for 30 average

for any consecutive shall not
1 day days shall exceed-

not exceed-

Dlehydrated
vegetables:

Mdium---------- 3.178 1. 64 1.206
Largo ------------- 1.781 1.288 0.528Dry beans:
Mediu --------- 2. 0 1.303 0.981

Lm o -------- 1403 1.021 0.480

Medium ---------- 3.117 1.633 1.138
Large ------------- 1.753 1.258 0.500

Mushrooms:
Medium ---------- 2.122 L146 0.820
Largo ------------ L 188 0.862 0.406

Onions (canned):
Medium ---------- 3.135 1.893 1.480
Large ------------- L 719 1.=3 0.720

Peas:
Medium ---------- 1.818 1.108 0.871
Large ------------- 0.95 0.758 0.427

Sauerkraut:
Canning:

Medium ........ - 0.470 0.270 0.201
Large ............. 0.260 0.191 0.100

Cutting:
Medium -------- 0.087 0.004 0.056
Large ----------- 0.040 0.038 0.027

Snap beans:
Medium ---------- 1.858 0.955 0.653
Largo. ----------- 1 L 048 0.747 0.326

Spinach:
Medium ----- 2.075 L038 0.61
L - ....... I. 176r 0.830 0. 3-

Medium ---------- 0. 534 0.307 0.232
Largo ------------- 0.215 0.220 0.114

Potatoes:
Meium ---------- 1.090 0. 83 - 0.707
Large ............ 0.572 0.470 0.312

(c) The following limitations estab-
lish the quality of pH controlled by this
section, which may be discharged by a
"medium" or "large" new point source
subject to the provisions of this subpart.

Effluent Effluent
characteristic limitations
pH ------------ At all times within the

range 6.0 to 9.5.

407.76 Pretreatment standards for
new sources.

The pretreatment standards under
section 307(c) of the Act for a new source
within the canned and preserved vege-
tables subcategory, which is a user of a
publicly owned treatment works (and
,which would be a new source-. subject to
section 306 of the Act, if it were to dis-
charge pollutants to the navigable wa-
ters), shall be the standard set forth in
40 CFR 128, except that, for the purpose
of this section, 40 CFR 128.121, 128.122,
128.132, and 128.133 shall not apply. The
following pretreatment standard estab-
lishes the quantity and quality of pollut-
ants or pollutant properties controlled
by this section which may be discharged
to a publicly owned treatment works by
a new point source subject to the provi-
sions of this subpart.
Pollutant or

pollutant Standard
property Pretreatment

BODS --------- No limitation.
'rBS----------- Do.

Subpart H-Canned and Miscellaneous
Specialties Subcategory

§ 407.80 Applicability; description of
the canned and miscellaneous spe-
cialties subcategory.

The provisions of this subpart are ap-
plicable to discharges resulting from the
processing of the following specialty
products: added ingredients; baby food;
corn, potato, and tortilla chips; ethnic
foods; jams and jellies; mayonnaise and
dressings; soups; and tomato-starch-
cheese canned specialties. When a plant
is subject to effluent limitations covering
more than one commodity or subcategory,
the plant discharge limitations shall be
set by proration of limitations for each
subcategory or commodity based on the
total production covered by each com-
modity or subcategory.
§ 407.81 Specialized definitions.

For the purpose of this subpart:
(a) Except as provided below, the gen-

eral definitions, abbreviations and meth-
ods of analysis set forth in 40 CFR 401
shall apply to this subpart.

(b) The term "added ingredients"
shall mean the prepared sauces (pre-
pared from items such as dairy products,
starches, sugar, tomato sauce and con-
centrate, spices, and other related pre-
processed ingredients) which axe added
during the canning and freezing. of
fruits and vegetables.

(c) The term "baby foods" shall mean
the processing of canned fresh fruits and
vegetables, meats, eggs, fruit juices,
cereal, formulated entrees, desserts and
snacks using fresh, pre-processed, or any
combination of these and other food in-
gredients necessary for the production of
infant foods.

(d) The term "chips, potato" shall
mean the processing of fried chips, made
from fresh or stored white potatoes, all
varieties. In terms of finished potato
chips, 1 kg (lb) of finished pfoduct Is
equivalent to 4 kg (lb) of raw material.

(e) The term "chips, corn" shall mean
the processing of fried corn, made by.
soaking, rinsing, milling .and extruding
into a fryer without toasting. In terms of
finished corn chips, 1 kg (lb) of finished
product is equivalent to 0.9 kg (Ib) of
raw material.

(f) The term "chips, tortilla" shall
mean the processing of fried corn, made
by soaking, rinsing, milling, rolling into
sheets, toasting and frying. In terms of
finished tortilla chips, 1 kg (lb) of fin
Ished product is equivalent to 0.9 kg (lb)
of raw material.

(g) The term "ethnic foods" shall
mean the production of canned and fro-
zen Chinese and Mexican specialties
utilizing fresh and pre-processed bean
sprouts, bamboo shoots, water chestnuts,
celery, cactus, tomatoes, and other simi-
lar vegetables necessary for the.produc-
tion of the various characteristic product
styles.

(h) The term "jams and Jellies" shall
include the production of jams, jellies

and preserves defined as follows: the
combination of fruit and fruit concen-
trate, sugar, pectin, and other additives
in an acidic medium resultn.; in a gela-
tinized and thickened finished product.

(I) The term "mayonnaise and salad
dressings" shall be defined as the emul-
sifled and non-emulsified semisolid food
prepared from the combining 6f edible
vegetable oil with acidifying, and egg
yolk containing ingredients, or gum and
starch combinations to which certain
colorings, spices, and flavorings have
been added.(j) The term "soups" shall mean the
combination of various fresh and pre-
processed meats, fish, dairy products,
eggs, flours, starches, vegetables, spices,
and other similar raw ingredients into
a variety of finished mixes and styles but
not including dehydrated soups.

(k) The term "tomato-starch-cheese
canned specialties" shall mean canned
specialties resulting from a combination
of fresh and pre-processed tomatoes,
starches, cheeses, spices, and other fla-
vorings necessary to produce a variety of
products similar to but not exclusively
raviolls, spaghetti, tamales, and enchi-
ladas.

(1) The term "medium" shall mean a
point source that processes a total annual
raw material production of fruits, vege-
tables, specialties and other product-
that is between 1,816 kkg (2,000 tons)
per-year and 9,080 kkg (10,000 tons) per
year.

(m) The term "large" shall mean a
point source that processes a total annual
raw material production of frutsN, vege-
tables, specialties and ther products
that exceeds 9,080 kkg (10,000 tons) per
year.

(n) The- term "annual average" shall
mean the maximum allowable discharge
of BOD5 or TSS, as calculated by multi-
plying the total mass (kkg or 1000 lb) of
each final product produced for the en-
tire processing season or calendar year by
the applicable annual average limitation,

(o) The terms "maximum for any one
day" and "average of daily values for
thirty consecutive days" shall be based on
the daily average mass of final product
produced during the peak thirty consecu-
tive day production period.

§ 407.82 Effluent limitations guldelines
representing the degree of effluent
,reduction attainable by dte applica.
tion of te best practicable control
tcclmology currently available.

In establishing the limitations sot
forth In this section, EPA took into ac-
count all information it was able to col-
lect, develop and solicit with respect to
factors (such as age and size of plant,
raw materials, manufacturing processes,
products produced, treatment technology
available, energy requirements and
cats) which could affect the industry
subeategorization and effluent levels es-
tablished. It Is, however,,possiblo that
data which would affect these limitations
have not been available and, as a remult,
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these limitations should be adjusted for
certain plants in this industry. An indi-
vidual discharger or other interested per-
son may submit evidence to the Regional
Administrator (or to the State, if the
State has the authority to issue NPDES
permits) that-factors relating to the
equipment or facilities involved, the
process applied, or other such factors re-
lated to such discharger are fundamen-
tally different from the factors consid-
ered in the establishment of the guide-
lines. On the basis of such evidence or
other available information, the Re-
gional Administrator (or the State) will
make a written finding that such factors
are or are not fundamentally different
for that-facility compared to those speci-
fied in the Development Document. If
such fundamentally different factors are
found to exist, the Regional Adminis-
trator or the State shall establish for
the discharger effluent limitations in the
NPDES permit either more or less
stringent than the limitations estab-
li:Led herein, to the extent dictated by
such -fundamentally different factors.
Such limitations must be approved by
the Administrator of the Environmental
Protection Agency. -The Administrator
may approve or disapprove such limita-
tions, specify other limitations, or initiate
proceedings to revise these regulations.

(a) The following limitations establish
the quantity of BOD5 controlled by this
section, which may be discharged by a
"medium" 'or "large" existing point
source subject to the provisions of this
subpart after application of the best
practicable control technology currently
available.. Any food specialty plant'which
continuously or intermittently discharges
process waste water during the process-
ing season shall meet the annual aver-
-age, maximum thirty day average, and
maximum day BOD5 limitations. Food
specialty plants employing long term
waste stabilization, _here all or a portion
of the process waste-water discharge is
stored for the entire processing season
and release at a controlled rate with state
approval, shall meet only the annual
average BOD5 limitations. Effluent limi-
tations for the soups subcategory -re
based upon pounds (lb) or kilograms
(kg) of pollutant per 1000 pounds (lb)
or kilograms (kkg) of raw ingredients.

[etric units kgjkkg of final product;
-English units, ilil,0O0 lb of final product]

BOD5 effluent limitations
SAverage

Commodity MJx- of datly Annual
(specialties) mum values for 30 average

for any consecutive shaltnot
I day days shall exceed-

not exceed-

Added ingredients_ 0.95 0.53 0.30
Babyfood ----------. L23 0.3 0. 51
Chips:

Corn ------------- L53 Lot 0.80
Potato ..-------- 3.46 2.17 L53
Tortilla-------- -2.41 L50 L09

Ethnlo foods. .-..... 2.39 L41 06
J3amsijellies ---------- 0.42 0.20 0.19
Mayonnaise and

'desns---L- 0.37 0. 24 0.17
Soups .. - ---------- 4.14 2.40 L60
Tomato-stach- -

cheese canned
specialties ------- 1.87 LO 0.72

(b) The following limitations establish
the quantity of TSS controlled by this
section, which may be discharged by a
"medium" or "large" existing point
source subject to the provisions of this
subpart after application of the best
practicable control technology currently
available. Any food specilty plant which
continuously or Intermittently discharges
process waste water during the proccrs-
ing season shall meet the annual aver-
age, maximum thirty day average, and
maximum day TSS limitations. Food
specialty plants employing long term
waste stabilization, where all or a portion
of the process waste water discharge is
stored for the entire processing season
and released at a controlled rate with
state approval, shall meet only the an-
nual average TSS limitations. Effluent
limitations for the soups subcategory are
based upon pounds Ib) or kilograms
(kg) of pollutant per 1000 pounds (lb
or kilograms (kkg) of raw ingredients.

iMetr units. kgikkg of fira prcdlurt:
English units, IbJl,000 lb of flal irodulI

TS effluent lhmntains

Averae
Comnodity Mail- of daily Annual
(speda tles) mun values tor 3a0 n.ne

for any conse-UtIve Xled! I at
I day days shall escexl-

not cted-

Added Ingredients_.... 0.00 0. c
Baby food. ---------- 2.23 1.5
Chips:

Con ............... 2.0 2.17
Potato ......--------- .25 4.45
Tortilla --..........4.3 3.1

Ethnic foods ..... 4.23 -1i
JamsJewes ........... 0.70 0.51
Mayonnaipe and

dressings- ...... 0. 07 0.43
Soups .......-.-..... 7. 5. (0
Tonu to-starch-cheoso

canned special-
ties .............. 3.31 2.23

(otX

.5

1.7,
0.1

0.1
3.1

I. S

5S

3

I

3

10

09

(c) The following limitations estab-
lish the quality of pH controlled by this
section, which may be discharged by a
"medium" or "large" existing point
source subject to the provisions of this
subpart after application of the best

-practicable control technology currently
available.

Effluent
characteristfo Effluent lim ftations

Oil and grease. Shall not exceed 20rgj1.
pH --------.- At all times within the

range 0.0 to 9.5.

§407.83 Effluent limitations guidelinws
reprcsenting d degree of effluent
reduction attainable by the npplica-
tio-n of the best available technology
economically achievable.

(a) The following limitations estab-
lish the quantity of BOD5 controlled by
this section, which may be discharged by
an existing point source subject to the
provisions of this subpart after applica-
tion of the best available technology eco-
nomically achievable. Any food special-
ty plant which continuously or inter-
mittently discharges process waste water
during the processing season shal meet

the annual average, maximum thir
day average, and maximum day BOD5
limitations. Food specialty plants em-
ploying long term waste stabilization,
where all or a portion of the process
waste water discharge is stored for the
entire processing season and released at
a controlled rate with state approval,
shall meet only the annual average
BOD5 limitations. Effluent limitations
for the soups subcategory are based upon
pounds (Ib) or kilograms (kg) of pollut-
ants per 1000 pounds (ib) of kilograms
(kI:g of raw ingredients.

fpi trln Im .u Frkkg of final ;, dL'-t:
Enilsh unle, l'; ,0 lb of fimal prcdu-tI

IIeDJ effluent itntJta~irs

Aver-=c
(CP. 0,t.tlty 3Lit- of daitv Amn.ut
w," dv Lt rfte mum valnsforzo avemzge

for an conasecutirv shall r'.r
I thy days sh.ll e.ceed-

no, exceed-

Large.......... 0.-0 f. ('...i

.Mtedluttr. .. 0.t3C t0.011 0..s)iLarvge .-- .. - ).S -.- 1- 0- Q

.',tdlnna 1.11al'
ca rn:,
Mledlim L112 ft.t Q. .5
large-... .. LIV 0.4111S C. ,G

l'otto".leldun ... l.tS.S 1..±t ('.t..'
L.e, O..... . LM LAtI. (k. ec ..

Tordllb:
Mledinm . Gc .0.3 L25 0.676
Large ......... L.00 L:s 0.6t;

Ethnic foods:
Stedinut 1;3 1445 ct.4
"le- 1.5ss L 143 0.52

M umetn.... . 0.17 Q. 141 M64)o
Lame.--------.17 ('.Q2 ('.(A,

3trsyonual!:0 ari
,drea-lsgrs:

Largo ----- -------- (.1

iciTom.at6ardt-

2AW0 0.('i,7

2. ow ('. E2i

Large,- ......... 0. 0.- 0.W

#b) The following limitations estab-
lish the quantity of TSS controlled by
this section, which may be discharged by
an existing point source subject to the
provisIons of this subpart after applica-
tion of the best available technology eco-
nomically achievable. Any food specialty
plant which continuously or intermit-
tently discharges process waste water
during the processing season shall meet
the annual average, maximum thirty day
average, and maximum day TSS limita-
tions. Food speclaltvy plants employing
long term waste stabilization, where all
or a portion of the process waste water
discharge is stored for the entire proc-
essing season and released at a controlled
rate with state approval, shall meet
only the annual average TSS limitations.
Effluent limitations for the soups sub-
category are based upon pounds fib) or
kilograms (kg) of pollutants per 1000
pounds (b) or kilograms (kkg) of raw
ingredients.
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RULES AND REGULATIONS

[Metric uitsl kglkkg of Jinal pEnglish units, Ib~l,000 lb of final

TSS effluent

Aven
Commodity Maxl- of da:
(eCelaltles) mum values

for any ronsecu
1 day days s

not exee

Added Ingredients:
Medium ............ 0.000
Largo . ......... . C00
aItby food.
Medium .......... 1.501
Large ........... 0.839

Chips:
Corn:Medium......... 2.117

Largo---------1... 142
Potato:Medium........3.032

Large ............ L 13
1TortillIa:Medium ....... _3.025

Lairgeo:-----------1.9

tlmic foods:Medium ............- 21826
Largo ------------ 1.588Jans/jjelles:
Medium ......- 0.312
Large .............. 0.187

Mayonnalso and
"Dressings:-

Medium ---------- 0. 36
Largo ......e-- 0.210

Foups:

Medium .---------- 4.934
Large ----_-------- 2.70

Tomato-starch-
cheese canned
specialties:

Medium ............ 1.745
Large ........... -0.9S1

(c) The following limitati
the quality of pH controlled
tion, which may be disch
"medium" or "large" exi
source subject to the provis
subpart.

Effluent 2ffl
characteristic limitat

QIT and grease. Shall not exec
pH ---------- At all times

range 6.0 to

roduct; controlled by this section, which may be
* product] discharged by a new point source sub-

ject to the provisions of this subpart.
limitations Any food specialty plant which conitinu-

tgo ously oi intermittently discharges proc-
ily Ahnunal ess waste water during the processing
for 30 average
uivo shall not season shall meet the annual ayerage,
hail exceed- maximum thirfy day average, and max-
ed- imumn day BOD5 limitations. Food spe-

cialty plants -employing long term waste

0.080 0. ) stabilization, where all or a portion of
0.o . o.000 the process waste water discharge is
0 181 . 0.5So stored for the entire processing season,
0.011 o.o shall meet only the annual average

BOD5 limitations. Effluent limitations
1.&88 1.143 for the soups subcategory are based upon
0.898 0.557 pounds (lb) or kilograms (kg) of pol-
1.714 1.274 lutants per i000 pounds (lb) or kilo-
1.2o44 0.60

1 grams (kkg) of raw ingredients.
1.789 1.377 [Metric units, kglkkf of final product;
L253 0.67 'English units, l1l,000 lb of final product]

BOD5 effluont limitations

Commodity . Masi-
(specialties) mum

for any
1 day

2.3 1. 172
2.000 0. 29 Added ingredients:

Medium. ....- .780
Large...-- -..... 0.780

0.918 0. 643 Baby food:
0.705 0.319 Medium ---------- 0.839

Large ..----------- 0.839
Chips:

ons establish Corn:Medium......... 1.1*42
by this sec- Largo ----------- 1.1,12
arged by a Potato:
sting point Medium -------- 1. 3
ions of this Torla: -

Medium -------- 1.005
Large. ----------_.1.

ent Ethnic foods:
ion - Medium_, ..... ... *.Ms

in Largo----- ---- 1.511
ted 10 mg/1. Jamsljcllles:

within the Medium ---------- 0.187
9.5. Large. ----------- 0.187

Mayonnaise and

§ 407.84 Prctreatmcnt standards for ex-
isting sources.

The pretreatment standards under
section 307(c) of the Act for an existing
source within, the canned and miscel-
laneous specialties subcategory, which is
a user of a publicly owned treatment
works (and which would be a new source
subject to section 306 of the Act, if it
were to discharge pollutants to the navi-
gable waters), shall be the standard set
forth in 40 CFR 128, except that, for the
purpose of this section, 40 CFR 128.121,
128.122, 128.132, and 128.133 shall not
apply. The following pretreatment
standard establishes the quantity and
quality of pollutants or pollutant prop-
erties controlled by this section which
may be discharged to a publicly owned
treatment works by any existing point-
source subject to the provisions of this
subpart.

Pollutant or pollutant Pretreatment
property standard

DOD-, -No limitation
TSS ................ Do.
Oil and grease ------- Do.

§ 407.85 Standards of performance for
stew sources.

[a) The following standards of per-
formance establish the quantity of BOD5

Averageof daIly I
values for 30
consecutive s
days shall c:

not exceed-

0.550
0.510

0.611
0.1311

0. $93
0.898

1.244
1.24-1

1.253
1.253

-1.143
1.143

0.142
0.142

dtressings:Medium -------- 0.210
Large...-....... 0.210

Soups:
Medium ---------- 2. 706,
Large. -..--------- 2.766

Tomato-starch-cheese
canned specialties:

Medium ---------- 0.981
Large ..----------- 0.19

(b) The following limitati
the quantity of TSS contrc
section, which may be disc]
new point source subject to t
of this subpart. Any food sp
which continuously or in
discharges process waste w
the processing season shall
nual average, maximum th
age, and maximum day TSS
Food specialty plants emp
term waste stabilization, wh
portion of the process wast
charge is stored for the entir
season and released at a co:
with state approval, shall m
annual average TSS limitat!
limitations for the soups sub
based upon pounds (lb) o
(kg) of pollutants per 1000
of kilograms (kkg) of raw it

nnual
,erage
tall not
teeed-

[MetrLc uits kg/kkg of filial prodm IE nglih units, 1b2,000 lb of linal produt]

TSS effluent lhltnatitw, n

Avero
Commodity Mal- of dail' Animiji
(lpclaltles) mum values for 1 a'r .- e,'

for any eonsccutive lIqll itet
1 day days shall ,',.e.t

Dot exctod-

Added ingedionts:
Medium ............ 0.000
Large .............. 0.00

Baby food:
Medium ............ 1.
Large ------------. 0. 83J

Chips:
Corn:

Medium -------- 2.117
Largo ...... . 1.112

Potato:
Medium.......... 3.032
Largo-..--....... LW

Tortilla:
Medium-----. 3.025
Large ------ -. V1.05

Ethnic foods:
Medium ........ .2Meim --------- 2.128
Largo ------------ 1.8

Jan liers:
Medium ............ 0.312
Lrge .............. 0.187

Mayonuals3 and
dremlncs:

Medium- ------- 0 0. 388qt
Large .... 0......... 0.210

.zediwn---- 4,-- 13
Large ------------ 2. 760

Tomato-starel-
chiceso canned
specialties:

Medum -......... 1.715
Largo-- ......... -091,

0, ,W3 It 0,,4)Q.0.9)t 0'1 NO

01 611 I k ,, 10

1. .3a0 1,113
0., 81)3 (0, 47

1.711 1.271
1.211 0,C09

1.789 1.377
1.2 03 0. 070

1.491 1.01
1.143 tk520

0. 200 0, 181
0.112 IU

0, 1I, 11, 1', ,
0,1W3 Ini e7

Q.9iA 0.1 13
( 705 . 319

(c) The following limitations estab-
lish the quality of pH controlled by this
section, which may be discharged by a
"medium" or "large" now point soulrco
subject to the provisions of this subpart,

Effluent -

characteristic
Oil and grease-.
PH -..........

Effluent lhnttatios
Shall not exceed 10 mng 1.
At all times within the

range 6.0 to 9..

0.103 0.097 § 407.86 Pretreatment standards for
0.163 0.097 new sources.

2.o000 oO The pretreatment standards undersection 307(c) of the Act for a new
0.705 o.3io source within the canned and miscel-
0.705 0.319 laneous specialty subcategory, which Is

ons establish a user of a publicly owned treatment

Oled by this works (and which would be a new source

larged by a subject to section 306 of the Act, if It

he provisions were to discharge pollutants to the

ecialty plant navigable waters), shall be the standard

itermittenty set forth in 40 CR 128, except that,

rater during for the purpose of this section, 40 CFR

Beet the an- 128.121, 128.122, 128.132, and 128.133

-ty day aver- shall not apply. The following pretreat-

Ilimitations. ment standard establishes the quantity

,loying long and quality of pollutants or pollutant

here all or a properties controlled by this seotion

e water dis- -which may be discharged to a publicly

re processing owned treatment'works by a new point

atrolled rate source subject to the provisions of this

ieet only the subpart,

ions. Effluent pollutant or pollutant Pretrcatment
eproperty - standara

catgory are BOD-.......... No limltatlon.
r kilograms TsS --------------. Do.
pounds (ib) Oil and grease -------- Do.
ngredients. [F DocJ-10640 Piled 4-15-70;8:46 amI
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