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Department of Environmental 
Conservation 


 
DIVISION OF WATER 


Anchorage Office 
 


555 Cordova Street 
Anchorage, Alaska 99501 


Main: 907.269.6285 
Fax: 907.269.3487 


April 9, 2013 
Mr. Shawn Stokes 
Trident Seafoods Corporation 
5303 Shilshole Ave NW 
Seattle WA 98107         DEC File: 920.54.132 


Re: Trident Seafoods, Alaskan Venturer, APDES Permit No. AKG520520, Notice of Coverage and 
Authorization to Discharge  


Dear Mr. Stokes; 


Permit AKG520000 became effective on July 27, 2001. On October 31, 2008, the administratively extended permit 
transferred to DEC authority. Your unique identifier under this permit is provided above and on the enclosed title 
page of the permit. Please use this designated number and associated DEC File number in any correspondence with 
or reporting to DEC. 


The Alaska Department of Environmental Conservation (DEC) has received and reviewed your updated February 
14, 2013 Notice of Intent (NOI) and February 26, 2013 transfer notification to be covered by APDES Permit 
AKG520000, the general permit for Alaskan seafood processing facilities.  


The January 1, 2013 transfer of operation of the Alaskan Ventruer to Trident Seafoods is granted. Trident Seafoods is authorized to 
discharge seafood waste as specified in the February 14, 2013 Notice of Intent.  The seafood processing waste discharged shall meet all 
the requirements set out in the AKG520000 general permit including Part V.C. Shorebased Seafood Processors. 


The permit includes an effluent treatment requirement of grinding solid seafood processing wastes to one-half 
inch in all dimensions before discharge, an effluent limit of 10 million pounds of seafood processing waste residues 
per calendar year, a prohibition on the discharge of petroleum, hydrocarbons, oil and grease, and a narrative limit 
on the violation of Alaska Water Quality Standards (see Permit Part II). The permit requires that you develop and 
implement a best management practices plan that controls and reduces pollutant discharges at your site (see 
Permit Part VI.A). The permit requires that you submit an annual report on seafood processing activity, 
discharges, noncompliance, and process changes (see Permit Part VI.B).The permit requires that you conduct 
periodic monitoring of the sea surface, seashore, and seafloor in accordance with your type of facility (see Permit 
Part VI.C and D). We ask for your careful review of the various areas throughout the State of Alaska which are 
excluded from coverage by this APDES permit due to their characteristics as either special or impaired habitat.  


The department has both an informal review process and a formal administrative appeal process for final APDES 
permit decisions. An informal review request must be delivered with 15 days after receiving the department’s 
decision to the Director of Water at the following address: 


Director of Water 
Alaska Department of Environmental Conservation 
555 Cordova Street 
Anchorage, AK, 99501 







 


Permit ID: 3433.3 
Facility ID: 527.2 


Interested persons can review 18 AAC 15.185 for the procedures and substantive requirements regarding a request 
for an informal department review. See http://www.dec.state.ak.us/commish/ReviewGuidance.htm for 
information regarding appeals of department decisions.  


An adjudicatory hearing request must be delivered to the Commissioner of the Department within 30 days of the 
permit decision or a decision issued under the informal review process, whichever is later. An adjudicatory hearing 
will be conducted by an administrative law judge in the Office of Administrative Hearings within the Department of 
Administration. A written request for an adjudicatory hearing shall be delivered to the Commissioner at the 
following address: 


Commissioner  
Alaska Department of Environmental Conservation 
410 Willoughby Avenue, Suite 303 
Juneau, AK 99811-1800 


Interested persons can review 18 AAC 15.200 for the procedures and substantive requirements regarding a request 
for an adjudicatory hearing. See http://www.dec.state.ak.us/commish/ReviewGuidance.htm for information 
regarding appeals of Department decisions. 


Any reports of noncompliance with permit requirements shall be reported by telephone to DEC to the following 
location:  


Department of Environmental Conservation 
Division of Water 
Compliance and Enforcement Program 
555 Cordova Street 
Anchorage, Alaska 99501 
Telephone Nationwide (877) 569-4114 
In Anchorage Area/International (907)-269-4114 
Fax (907) 269-4604 
Email: dec-wqreporting@alaska.gov  


A copy of the enclosed title page, this authorization, and the APDES permit AKG520000 shall be kept at both the 
facility and at your business office. 


If you have questions about the issuance of this authorization, please contact Fran Roche at fran.roche@alaska.gov 
or 907-465-5320.  


If you have questions regarding compliance with any permit or authorization requirement, please contact Honor 
Carpenter at honor.carpenter@alaska.gov or 907-465-5276 for southeast locations or Kara Kusche at 
kara.kusche@alaska.gov or 907-269-7556 for all other locations. 
 
Sincerely, 


 


 
Fran Roche 
Acting Program Manager 
Seafood Permit Unit 2  
Wastewater Discharge Program  
 
Enclosure:   Authorization AKG520520  
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Permit ID: 3433.3 
Facility ID: 527.2 


 


Alaska Department of Environmental Conservation 
 


Division of Water 
 


Authorization to Discharge 
 


AKG520520 


Submit Information to: 
DEPARTMENT OF ENVIRONMENTAL CONSERVATION 


Wastewater Discharge Authorization Program 
555 Cordova Street 


Anchorage, AK 99501 


On October 31, 2008, the State of Alaska, Department of Environmental Conservation assumed authority over this permit. 


AUTHORIZATION TO DISCHARGE UNDER THE  
ALASKA POLLUTANT DISCHARGE ELMINATION SYSTEM FOR 


 
Trident Seafoods Corporation 


Alaskan Venturer Processing Vessel 
 


 In compliance with the provisions of the Clean Water Act, 33 U.S.C. §1251 et seq., (hereafter, CWA or the 
Act), the owners and operators of the seafood processing facilities that are described in Part I of this permit are 
authorized to discharge seafood processing wastes and the concomitant wastes set out in Part II of this permit to 
waters of the United States, except those excluded from authorization of discharge in Part III of this permit, in 
accordance with effluent limitations, monitoring requirements, and other conditions set forth herein. The discharge 
of wastes not specifically set out in Part II of this permit is not authorized under this permit. 
 
Upon the effective date of this permit, it is the controlling document for regulation of seafood processing wastes and other 
designated wastewaters in the State of Alaska discharged by authorized facilities in accordance with this permit. 


This permit is effective July 27, 2001 


This permit and the authorization to discharge shall expire at midnight July 27, 2006. 


 


SIGNATURE ON FILE  December 2, 2008 


Signature  Date 


Sharmon M. Stambaugh  Program Manager 


Printed Name  Title 


A COPY OF THIS GENERAL PERMIT MUST BE KEPT AT THE FACILITY WHERE THE 
DISCHARGES OCCUR. 


 





		April 9, 2013
















 NOTICE OF INTENT
 to be covered under


 APDES GENERAL PERMIT AK-G52-0000
for


 SEAFOOD PROCESSORS IN ALASKA
(See Part IV.C. of the Permit, reissued 2001)


Please submit this NOI to :
 


Department of Environmental Conservationog-1
,DDivision of Waterivis WA 98


A
555 Cordova Streetality Division,
Anchorage, AK 99501Anchorage,  AK 99501


Submittal of this document constitutes notice that the party identified in Section 1 intends to be covered by the APDES
general permit authorizing discharges from seafood processing activities in Alaska and obligates the permittee to


comply with the terms and conditions of the permit. 
 


Please fill in all information.  Attach supplemental information sheets as appropriate.


SECTION 1 - PERMIT INFORMATION


NAPDES PERMIT NO.  
                    AK-G52 - 


ADEC Number
( Seafood Processor License )


SECTION 2  -  OPERATOR INFORMATION  (Part IV.C.2 )


Company Name


Address Phone


City/State/Zip FAX


Representative/Title E-mail


SECTION 3  - OWNER INFORMATION  (Part IV.C.3 )


Owner Name


Address Phone


City/State/Zip FAX


Representative/Title E-mail


SECTION 4 - FACILITY or VESSEL INFORMATION  (Part IV.C.4) 


Facility/Vessel Name No of Employees


Address Phone


City/State/Zip FAX


Latitude and Longitude of Discharge(s)


Previous facility/vessel name(s)


Type of vessel USCG no. Vessel length


SECTION 5 - FACILITY CLASSIFICATION  (Part IV.C.5; Check each that applies) 


Offshore floating seafood processor:  operating and discharging between 1 and 3 nautical mile from shore at MLLW


Nearshore floating seafood processor:  operating and discharging from one (1) to one half (0.5) nautical mile from shore at
MLLW


Shore-based seafood processor:  operating and discharging less than one half (0.5) nautical mile from shore at MLLW
(Includes vessels that meet discharge location criteria)     
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SECTION 6 - PROJECTED PRODUCTION INFORMATION  (Part IV.C.6; Check all that apply)


Whole Head-on & Gutted  Headed & Gutted Fillets Cured, salted or smoked


Canned Fish meal Surimi, fish paste Mince, dry/ washed Mince, wet/ unwashed


Roe Crab: whole, pieces Shrimp, scallops, clams, oysters, snails, urchins, cucumbers 
(circle appropriate items )


Other (identify):


 Catch Processed
(by type, e.g., cod,
pollock, salmon)


Finished Product
(by type, e.g., fillets,
surimi, canned)


24-hour Design Capacity
in lbs of processing  raw
product


Location 
(Lat/Long or
 ADF&G areas)


Anticipated Processing Activity -- Number of days per month


Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec


SECTION 7 - RECEIVING WATER INFORMATION (Part IV.C.7)


Name(s) of waterbody(ies) receiving discharges of the facility


Name of any larger, adjacent receiving waterbody(ies)


List any areas within three (3) nautical miles of operation which are excluded from coverage under the General Permit (e.g., Parks, Preserves, Refuges, Critical Habitats etc.)


Nature of Receiving Water:  Discharge is to marine water                             Discharge is to fresh water                             Discharge is to estuary or tidal tributary                


Attention:  Nearshore and Shore-based Processors must submit a bathymetric map of the receiving water within one (1) nautical mile of the discharge
showing the location of the facility and all discharge point(s)    
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SECTION 8 - DESCRIPTION of DISCHARGES  (Part IV.C.8)


Sanitary Wastes


Package Treatment Plant    Municipal System


On-site septic system Community Septic system


USCG Approved System (MSD)    Type:                                   Capacity (gals/day):


Seafood Processing Wastes


Outfall depth:                 ft. Outfall distance from shore:               ft. Water depth at outfall:                    ft.


Vessels indicate the range of water column depths at which vessel discharges processing wastes:                 to                 ft.


Grinder - Type/Name:                                                                       Grinds seafood wastes to:                               inch width


Other Wastewaters   (Check all that apply)


Process disinfectants Transfer water


Cooling water Gray water 


Boiler water Live tank water


Cooking water Air scrubber water


Refrigerated seawater Other (name):


Projected Maximum Quantity in lbs of Process Waste Solids that are Discharged  


Specific Species Processed TOTAL DAILY Amount of Solids Discharged TOTAL ANNUAL Amount of Solids Discharged


lbs.    lbs.    


lbs.    lbs.    


lbs.    lbs.    


SECTION 9 - REFUELING CAPABILITY and PROXIMITY TO FUELING STATIONS  (Part VI.C.9)


Does your facility/vessel refuel fishing vessels?   Yes     No
If yes, what is the capacity of your refueling tanks?          


If no, what is the location and distance to the nearest refueling
station? 


SECTION 10 - SUBMITTALS  (Part IV.C.10; to be attached to this NOI)       * shore-based & near-shore processors only     


Letter certifying that the facility has developed and operates in accordance with a Best Management Practices Plan


Location Map showing the location of the facility in the context of the coastal area of Alaska *
Bathymetric Map of Receiving Water showing facility, outfall and water depths within one mile of the discharge *
Waiver Request (for seafloor survey, discharging to  excluded areas (Part III.A,B,C), if applicable


SECTION 11- SIGNATURE and CERTIFICATION  (Part IV.C.11)


I certify under penalty of law that this document and all attachments were prepared under my direction or supervision in accordance with a system
designed to assure that qualified personnel properly gather and evaluate the information submitted.  Based on my inquiry of the person or persons
who manage the system or those persons directly responsible for gathering the information, the information submitted is, to the best of my
knowledge and belief, true, accurate, and complete.  I am aware that there are significant penalties for submitting false information, including the
possibility of fine and imprisonment for knowing violations.


Signature
Principal or Partner


Title/Company


Print Name Date 
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		SECTION 1  PERMIT INFORMATION: 

		APDES PERMIT NO AKG52: 0520

		ADEC Number  Seafood Processor License: 6093

		Company Name: Trident Seafoods

		Address: 5303 Shilshole Ave NW

		Phone: 206-783-3818

		CityStateZip: Seattle, WA 98107

		FAX: 

		RepresentativeTitle: Shawn Stokes/Environmental Compliance Director

		Email: ssstokes@tridentseafoods.com

		SECTION 3   OWNER INFORMATION  Part IVC3: 

		Owner Name: Trident Seafoods

		Address_2: 5303 Shilshole Ave NW

		Phone_2: 206-783-3818

		CityStateZip_2: Seattle, WA 98107

		FAX_2: 

		RepresentativeTitle_2: Shawn Stokes/Environmental Compliance Director

		Email_2: sstokes@tridentseafoods.com

		SECTION 4  FACILITY or VESSEL INFORMATION Part IVC4: 

		FacilityVessel Name: Alaskan Venturer

		No of Employees: 10-12

		Address_3: 

		Phone_3: 

		CityStateZip_3: 

		FAX_3: 

		Latitude and Longitude of Discharges: N/A  

		Previous facilityvessel names: N/A

		Type of vessel: Barge - Deck

		USCG no: 578495

		Vessel length: 242'

		Other identify: Hydrolysate & oil

		Catch Processed by type eg cod pollock salmonRow1: Salmon by-product

		Finished Product by type eg fillets surimi cannedRow1: hydrolysate/oil

		24hour Design Capacity in lbs of processing  raw productRow1: 300,000

		Location LatLong or ADFG areasRow1: Tongass Narrows

		JanRow1: 0

		FebRow1: 0

		MarRow1: 0

		AprRow1: 0

		MayRow1: 0

		JunRow1: 7

		JulRow1: 25

		AugRow1: 30

		SepRow1: 5

		OctRow1: 0

		NovRow1: 0

		DecRow1: 0

		Catch Processed by type eg cod pollock salmonRow2: 

		Finished Product by type eg fillets surimi cannedRow2: 

		24hour Design Capacity in lbs of processing  raw productRow2: 

		Location LatLong or ADFG areasRow2: 

		JanRow2: 

		FebRow2: 

		MarRow2: 

		AprRow2: 

		MayRow2: 

		JunRow2: 

		JulRow2: 

		AugRow2: 

		SepRow2: 

		OctRow2: 

		NovRow2: 

		DecRow2: 

		Catch Processed by type eg cod pollock salmonRow3: 

		Finished Product by type eg fillets surimi cannedRow3: 

		24hour Design Capacity in lbs of processing  raw productRow3: 

		Location LatLong or ADFG areasRow3: 

		JanRow3: 

		FebRow3: 

		MarRow3: 

		AprRow3: 

		MayRow3: 

		JunRow3: 

		JulRow3: 

		AugRow3: 

		SepRow3: 

		OctRow3: 

		NovRow3: 

		DecRow3: 

		Catch Processed by type eg cod pollock salmonRow4: 

		Finished Product by type eg fillets surimi cannedRow4: 

		24hour Design Capacity in lbs of processing  raw productRow4: 

		Location LatLong or ADFG areasRow4: 

		JanRow4: 

		FebRow4: 

		MarRow4: 

		AprRow4: 

		MayRow4: 

		JunRow4: 

		JulRow4: 

		AugRow4: 

		SepRow4: 

		OctRow4: 

		NovRow4: 

		DecRow4: 

		Catch Processed by type eg cod pollock salmonRow5: 

		Finished Product by type eg fillets surimi cannedRow5: 

		24hour Design Capacity in lbs of processing  raw productRow5: 

		Location LatLong or ADFG areasRow5: 

		JanRow5: 

		FebRow5: 

		MarRow5: 

		AprRow5: 

		MayRow5: 

		JunRow5: 

		JulRow5: 

		AugRow5: 

		SepRow5: 

		OctRow5: 

		NovRow5: 

		DecRow5: 

		Catch Processed by type eg cod pollock salmonRow6: 

		Finished Product by type eg fillets surimi cannedRow6: 

		24hour Design Capacity in lbs of processing  raw productRow6: 

		Location LatLong or ADFG areasRow6: 

		JanRow6: 

		FebRow6: 

		MarRow6: 

		AprRow6: 

		MayRow6: 

		JunRow6: 

		JulRow6: 

		AugRow6: 

		SepRow6: 

		OctRow6: 

		NovRow6: 

		DecRow6: 

		Catch Processed by type eg cod pollock salmonRow7: 

		Finished Product by type eg fillets surimi cannedRow7: 

		24hour Design Capacity in lbs of processing  raw productRow7: 

		Location LatLong or ADFG areasRow7: 

		JanRow7: 

		FebRow7: 

		MarRow7: 

		AprRow7: 

		MayRow7: 

		JunRow7: 

		JulRow7: 

		AugRow7: 

		SepRow7: 

		OctRow7: 

		NovRow7: 

		DecRow7: 

		Catch Processed by type eg cod pollock salmonRow8: 

		Finished Product by type eg fillets surimi cannedRow8: 

		24hour Design Capacity in lbs of processing  raw productRow8: 

		Location LatLong or ADFG areasRow8: 

		Names of waterbodyies receiving discharges of the facility: Tongass Narrows

		Name of any larger adjacent receiving waterbodyies: Nichols Passage (South) Clarence Straights (North)

		List any areas within three 3 nautical miles of operation which are excluded from coverage under the General Permit eg Parks Preserves Refuges Critical Habitats etc: None Known

		Sanitary WastesRow1: 

		Package Treatment Plant: X

		Sanitary WastesRow2: 

		Onsite septic system: 

		Sanitary WastesRow3: 

		USCG Approved System MSD Type Capacity galsday: 

		Outfall depth ft: 

		Specific Species ProcessedRow1: Salmon by-products

		Specific Species ProcessedRow2: 

		Specific Species ProcessedRow3: 

		Signature Principal or Partner: 

		TitleCompany: Environmental Compliance Director

		Print Name: Shawn Stokes

		Date: 2/14/2013

		Check Box Off-shore: Off

		Check Box Nearshore: Off

		Check Box Shore-based: Yes

		Check Box Whole: Off

		Check Box Canned: Off

		Check Box Roe: Off

		Check Box Head-on & Gutted: Off

		Check Box Fish Meal: Off

		Check Box Crab:whole pieces: Off

		Check Box Headed & Gutted: Off

		Check Box Surimi, fish paste: Off

		Check Box Shrimp, Scallops: Off

		Check Box Fillets: Off

		Check Box Mince, dry/washed: Off

		Check Box Cured, salted or smoked: Off

		Check Box Mince, wet/unwashed: Off

		Check Box Other: Yes

		JanRow8: 

		FebRow8: 

		MarRow8: 

		AprRow8: 

		MayRow8: 

		JunRow8: 

		JulRow8: 

		AugRow8: 

		SepRow8: 

		OctRow8: 

		NovRow8: 

		DecRow8: 

		Marine Discharge: Yes

		Discharge Fresh: Off

		Discharge Estuary: Off

		Outfall Distance from Shore: 

		Water Depth at outfall: 

		Water Column Depth 1: 

		Water Column Depth 2: 

		Grinder Type/Name: Autio, Brown, and Vaughn

		Grinder waste size: <0.50

		Process Disinfectants: Yes

		Transfer Water: Yes

		Cooling Water: Yes

		Gray Water: Off

		Boiler Water: Yes

		Live Tank Water: Off

		Cooking Water: Off

		Aire Scrubber Water: Off

		Refrigerated seawater: Off

		Other wastewater: Yes

		Other wastewater type name: distilled condensate water - Evap

		Total Daily Amount Discharge Row 1: 

		Total Daily Amount Discharge Row 2: 

		Total Annual Amount Discharge Row 2: 

		Total Annual Amount Discharge Row 1: Waste Barged to Dump Site

		Total Daily Amount Discharge Row 3: 

		Total Annual Amount Discharge Row 3: 

		Refueling Capacity: 

		Refuel Yes: Off

		Refuel No: Yes

		BMP Certification: Yes

		Location Map: Yes

		Bathymetric Map: Off

		Waiver Request: Off

		Distance to refueling station: 200 yards

		MSD Type: 

				2013-02-14T16:48:16-0800

		Shawn Stokes












From: Shawn Stokes
To: Roche, Frances E (DEC)
Subject: Updated NOI for AKG520520
Date: Tuesday, February 26, 2013 10:29:45 AM
Attachments: AKG520520_NOI_2-14-2013.pdf


Here is the updated NOI. Trident was already the owner of the facility but became the operator of
the facility on January 1, 2013. Please use the NOI as the notice of transfer.
 
 


Shawn Stokes
Environmental Compliance Director • Regulatory Affairs
sstokes@tridentseafoods.com
Direct: 206-297-6646 • Mobile: 907-382-9031
5303 Shilshole Ave. N.W. • Seattle, WA 98107-4000
 
 


CONFIDENTIALITY NOTICE
The information in this message is intended only for the addressee or the addressee's authorized agent. The message may contain
information that is privileged, confidential, or otherwise exempt from disclosure. If the reader of this message is not the intended
recipient or the recipient's authorized agent, then you are notified that any dissemination, distribution or copying of this message is
prohibited. If you have received this message in error, please reply to the sender and then delete the message.
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 NOTICE OF INTENT
 to be covered under



 APDES GENERAL PERMIT AK-G52-0000
for



 SEAFOOD PROCESSORS IN ALASKA
(See Part IV.C. of the Permit, reissued 2001)



Please submit this NOI to :
 



Department of Environmental Conservationog-1
,DDivision of Waterivis WA 98



A
555 Cordova Streetality Division,
Anchorage, AK 99501Anchorage,  AK 99501



Submittal of this document constitutes notice that the party identified in Section 1 intends to be covered by the APDES
general permit authorizing discharges from seafood processing activities in Alaska and obligates the permittee to



comply with the terms and conditions of the permit. 
 



Please fill in all information.  Attach supplemental information sheets as appropriate.



SECTION 1 - PERMIT INFORMATION



NAPDES PERMIT NO.  
                    AK-G52 - 



ADEC Number
( Seafood Processor License )



SECTION 2  -  OPERATOR INFORMATION  (Part IV.C.2 )



Company Name



Address Phone



City/State/Zip FAX



Representative/Title E-mail



SECTION 3  - OWNER INFORMATION  (Part IV.C.3 )



Owner Name



Address Phone



City/State/Zip FAX



Representative/Title E-mail



SECTION 4 - FACILITY or VESSEL INFORMATION  (Part IV.C.4) 



Facility/Vessel Name No of Employees



Address Phone



City/State/Zip FAX



Latitude and Longitude of Discharge(s)



Previous facility/vessel name(s)



Type of vessel USCG no. Vessel length



SECTION 5 - FACILITY CLASSIFICATION  (Part IV.C.5; Check each that applies) 



Offshore floating seafood processor:  operating and discharging between 1 and 3 nautical mile from shore at MLLW



Nearshore floating seafood processor:  operating and discharging from one (1) to one half (0.5) nautical mile from shore at
MLLW



Shore-based seafood processor:  operating and discharging less than one half (0.5) nautical mile from shore at MLLW
(Includes vessels that meet discharge location criteria)     
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SECTION 6 - PROJECTED PRODUCTION INFORMATION  (Part IV.C.6; Check all that apply)



Whole Head-on & Gutted  Headed & Gutted Fillets Cured, salted or smoked



Canned Fish meal Surimi, fish paste Mince, dry/ washed Mince, wet/ unwashed



Roe Crab: whole, pieces Shrimp, scallops, clams, oysters, snails, urchins, cucumbers 
(circle appropriate items )



Other (identify):



 Catch Processed
(by type, e.g., cod,
pollock, salmon)



Finished Product
(by type, e.g., fillets,
surimi, canned)



24-hour Design Capacity
in lbs of processing  raw
product



Location 
(Lat/Long or
 ADF&G areas)



Anticipated Processing Activity -- Number of days per month



Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec



SECTION 7 - RECEIVING WATER INFORMATION (Part IV.C.7)



Name(s) of waterbody(ies) receiving discharges of the facility



Name of any larger, adjacent receiving waterbody(ies)



List any areas within three (3) nautical miles of operation which are excluded from coverage under the General Permit (e.g., Parks, Preserves, Refuges, Critical Habitats etc.)



Nature of Receiving Water:  Discharge is to marine water                             Discharge is to fresh water                             Discharge is to estuary or tidal tributary                



Attention:  Nearshore and Shore-based Processors must submit a bathymetric map of the receiving water within one (1) nautical mile of the discharge
showing the location of the facility and all discharge point(s)    
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SECTION 8 - DESCRIPTION of DISCHARGES  (Part IV.C.8)



Sanitary Wastes



Package Treatment Plant    Municipal System



On-site septic system Community Septic system



USCG Approved System (MSD)    Type:                                   Capacity (gals/day):



Seafood Processing Wastes



Outfall depth:                 ft. Outfall distance from shore:               ft. Water depth at outfall:                    ft.



Vessels indicate the range of water column depths at which vessel discharges processing wastes:                 to                 ft.



Grinder - Type/Name:                                                                       Grinds seafood wastes to:                               inch width



Other Wastewaters   (Check all that apply)



Process disinfectants Transfer water



Cooling water Gray water 



Boiler water Live tank water



Cooking water Air scrubber water



Refrigerated seawater Other (name):



Projected Maximum Quantity in lbs of Process Waste Solids that are Discharged  



Specific Species Processed TOTAL DAILY Amount of Solids Discharged TOTAL ANNUAL Amount of Solids Discharged



lbs.    lbs.    



lbs.    lbs.    



lbs.    lbs.    



SECTION 9 - REFUELING CAPABILITY and PROXIMITY TO FUELING STATIONS  (Part VI.C.9)



Does your facility/vessel refuel fishing vessels?   Yes     No
If yes, what is the capacity of your refueling tanks?          



If no, what is the location and distance to the nearest refueling
station? 



SECTION 10 - SUBMITTALS  (Part IV.C.10; to be attached to this NOI)       * shore-based & near-shore processors only     



Letter certifying that the facility has developed and operates in accordance with a Best Management Practices Plan



Location Map showing the location of the facility in the context of the coastal area of Alaska *
Bathymetric Map of Receiving Water showing facility, outfall and water depths within one mile of the discharge *
Waiver Request (for seafloor survey, discharging to  excluded areas (Part III.A,B,C), if applicable



SECTION 11- SIGNATURE and CERTIFICATION  (Part IV.C.11)



I certify under penalty of law that this document and all attachments were prepared under my direction or supervision in accordance with a system
designed to assure that qualified personnel properly gather and evaluate the information submitted.  Based on my inquiry of the person or persons
who manage the system or those persons directly responsible for gathering the information, the information submitted is, to the best of my
knowledge and belief, true, accurate, and complete.  I am aware that there are significant penalties for submitting false information, including the
possibility of fine and imprisonment for knowing violations.



Signature
Principal or Partner



Title/Company



Print Name Date 
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			SECTION 1  PERMIT INFORMATION: 


			APDES PERMIT NO AKG52: 0520


			ADEC Number  Seafood Processor License: 6093


			Company Name: Trident Seafoods


			Address: 5303 Shilshole Ave NW


			Phone: 206-783-3818


			CityStateZip: Seattle, WA 98107


			FAX: 


			RepresentativeTitle: Shawn Stokes/Environmental Compliance Director


			Email: ssstokes@tridentseafoods.com


			SECTION 3   OWNER INFORMATION  Part IVC3: 


			Owner Name: Trident Seafoods


			Address_2: 5303 Shilshole Ave NW


			Phone_2: 206-783-3818


			CityStateZip_2: Seattle, WA 98107


			FAX_2: 


			RepresentativeTitle_2: Shawn Stokes/Environmental Compliance Director


			Email_2: sstokes@tridentseafoods.com


			SECTION 4  FACILITY or VESSEL INFORMATION Part IVC4: 


			FacilityVessel Name: Alaskan Venturer


			No of Employees: 10-12


			Address_3: 


			Phone_3: 


			CityStateZip_3: 


			FAX_3: 


			Latitude and Longitude of Discharges: N/A  


			Previous facilityvessel names: N/A


			Type of vessel: Barge - Deck


			USCG no: 578495


			Vessel length: 242'


			Other identify: Hydrolysate & oil


			Catch Processed by type eg cod pollock salmonRow1: Salmon by-product


			Finished Product by type eg fillets surimi cannedRow1: hydrolysate/oil


			24hour Design Capacity in lbs of processing  raw productRow1: 300,000


			Location LatLong or ADFG areasRow1: Tongass Narrows


			JanRow1: 0


			FebRow1: 0


			MarRow1: 0


			AprRow1: 0


			MayRow1: 0


			JunRow1: 7


			JulRow1: 25


			AugRow1: 30


			SepRow1: 5


			OctRow1: 0


			NovRow1: 0


			DecRow1: 0


			Catch Processed by type eg cod pollock salmonRow2: 


			Finished Product by type eg fillets surimi cannedRow2: 


			24hour Design Capacity in lbs of processing  raw productRow2: 


			Location LatLong or ADFG areasRow2: 


			JanRow2: 


			FebRow2: 


			MarRow2: 


			AprRow2: 


			MayRow2: 


			JunRow2: 


			JulRow2: 


			AugRow2: 


			SepRow2: 


			OctRow2: 


			NovRow2: 


			DecRow2: 


			Catch Processed by type eg cod pollock salmonRow3: 


			Finished Product by type eg fillets surimi cannedRow3: 


			24hour Design Capacity in lbs of processing  raw productRow3: 


			Location LatLong or ADFG areasRow3: 


			JanRow3: 


			FebRow3: 


			MarRow3: 


			AprRow3: 


			MayRow3: 


			JunRow3: 


			JulRow3: 


			AugRow3: 


			SepRow3: 


			OctRow3: 


			NovRow3: 


			DecRow3: 


			Catch Processed by type eg cod pollock salmonRow4: 


			Finished Product by type eg fillets surimi cannedRow4: 


			24hour Design Capacity in lbs of processing  raw productRow4: 


			Location LatLong or ADFG areasRow4: 


			JanRow4: 


			FebRow4: 


			MarRow4: 


			AprRow4: 


			MayRow4: 


			JunRow4: 


			JulRow4: 


			AugRow4: 


			SepRow4: 


			OctRow4: 


			NovRow4: 


			DecRow4: 


			Catch Processed by type eg cod pollock salmonRow5: 


			Finished Product by type eg fillets surimi cannedRow5: 


			24hour Design Capacity in lbs of processing  raw productRow5: 


			Location LatLong or ADFG areasRow5: 


			JanRow5: 


			FebRow5: 


			MarRow5: 


			AprRow5: 


			MayRow5: 


			JunRow5: 


			JulRow5: 


			AugRow5: 


			SepRow5: 


			OctRow5: 


			NovRow5: 


			DecRow5: 


			Catch Processed by type eg cod pollock salmonRow6: 


			Finished Product by type eg fillets surimi cannedRow6: 


			24hour Design Capacity in lbs of processing  raw productRow6: 


			Location LatLong or ADFG areasRow6: 


			JanRow6: 


			FebRow6: 


			MarRow6: 


			AprRow6: 


			MayRow6: 


			JunRow6: 


			JulRow6: 


			AugRow6: 


			SepRow6: 


			OctRow6: 


			NovRow6: 


			DecRow6: 


			Catch Processed by type eg cod pollock salmonRow7: 


			Finished Product by type eg fillets surimi cannedRow7: 


			24hour Design Capacity in lbs of processing  raw productRow7: 


			Location LatLong or ADFG areasRow7: 


			JanRow7: 


			FebRow7: 


			MarRow7: 


			AprRow7: 


			MayRow7: 


			JunRow7: 


			JulRow7: 


			AugRow7: 


			SepRow7: 


			OctRow7: 


			NovRow7: 


			DecRow7: 


			Catch Processed by type eg cod pollock salmonRow8: 


			Finished Product by type eg fillets surimi cannedRow8: 


			24hour Design Capacity in lbs of processing  raw productRow8: 


			Location LatLong or ADFG areasRow8: 


			Names of waterbodyies receiving discharges of the facility: Tongass Narrows


			Name of any larger adjacent receiving waterbodyies: Nichols Passage (South) Clarence Straights (North)


			List any areas within three 3 nautical miles of operation which are excluded from coverage under the General Permit eg Parks Preserves Refuges Critical Habitats etc: None Known


			Sanitary WastesRow1: 


			Package Treatment Plant: X


			Sanitary WastesRow2: 


			Onsite septic system: 


			Sanitary WastesRow3: 


			USCG Approved System MSD Type Capacity galsday: 


			Outfall depth ft: 


			Specific Species ProcessedRow1: Salmon by-products


			Specific Species ProcessedRow2: 


			Specific Species ProcessedRow3: 


			Signature Principal or Partner: 


			TitleCompany: Environmental Compliance Director


			Print Name: Shawn Stokes


			Date: 2/14/2013


			Check Box Off-shore: Off


			Check Box Nearshore: Off


			Check Box Shore-based: Yes


			Check Box Whole: Off


			Check Box Canned: Off


			Check Box Roe: Off


			Check Box Head-on & Gutted: Off


			Check Box Fish Meal: Off


			Check Box Crab:whole pieces: Off


			Check Box Headed & Gutted: Off


			Check Box Surimi, fish paste: Off


			Check Box Shrimp, Scallops: Off


			Check Box Fillets: Off


			Check Box Mince, dry/washed: Off


			Check Box Cured, salted or smoked: Off


			Check Box Mince, wet/unwashed: Off


			Check Box Other: Yes


			JanRow8: 


			FebRow8: 


			MarRow8: 


			AprRow8: 


			MayRow8: 


			JunRow8: 


			JulRow8: 


			AugRow8: 


			SepRow8: 


			OctRow8: 


			NovRow8: 


			DecRow8: 


			Marine Discharge: Yes


			Discharge Fresh: Off


			Discharge Estuary: Off


			Outfall Distance from Shore: 


			Water Depth at outfall: 


			Water Column Depth 1: 


			Water Column Depth 2: 


			Grinder Type/Name: Autio, Brown, and Vaughn


			Grinder waste size: <0.50


			Process Disinfectants: Yes


			Transfer Water: Yes


			Cooling Water: Yes


			Gray Water: Off


			Boiler Water: Yes


			Live Tank Water: Off


			Cooking Water: Off


			Aire Scrubber Water: Off


			Refrigerated seawater: Off


			Other wastewater: Yes


			Other wastewater type name: distilled condensate water - Evap


			Total Daily Amount Discharge Row 1: 


			Total Daily Amount Discharge Row 2: 


			Total Annual Amount Discharge Row 2: 


			Total Annual Amount Discharge Row 1: Waste Barged to Dump Site


			Total Daily Amount Discharge Row 3: 


			Total Annual Amount Discharge Row 3: 


			Refueling Capacity: 


			Refuel Yes: Off


			Refuel No: Yes


			BMP Certification: Yes


			Location Map: Yes


			Bathymetric Map: Off


			Waiver Request: Off


			Distance to refueling station: 200 yards


			MSD Type: 


						2013-02-14T16:48:16-0800


			Shawn Stokes
















