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NPDES Permit No. AK-G52-0547

United States Environmental Protection Agency, Region 10
1200 Sixth Avenue, OW-130
Seattle, Washington 98101

: AUTHORIZATION TO DISCHARGE UNDER THE
NATIONAL POLLUTANT DISCHARGE ELIMINATION SYSTEM FOR

City and Borough of Sitka Public Works
Sawmill Cove Industrial Park

In compliance with the provisions of the Clean Water Act, 33 U.S.C.A. § 1251 gt seq. (hereafter,
CWA or the Act), the owners and operators of the seafood processing facilities that are
described in Part | of this general National Pollutant Discharge Elimination System (NPDES)
permit are authorized to discharge seafood processing wastes and the concomitant wastes set
out in Part Il of this Permit to waters of the United States, except those excluded from
authorization of discharge in Part |l 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 Il 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 shall become effective July 27, 2001.

This Permit and the authorization to discharge shall expire at midnight July 27, 2006.
Signed this  18th  day of July, 2001.

/ s/ Randall F Smith
Randall F. Smith
Director

Office of Water

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

in compliance with the Paperwork Reduction Act, 44 U.S.C. 3501 ef seq., the Office of Management and Budget has approved the collection of
information requested in general NPDES permit no. AK-G52-0000 {OMB Control No. 2040-0004, 2040-0086 and 2040-0110).
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Mark Buggins

City and Borough of Sitka Public Works
100 Lincoln Strect

Sitka, AK 99835

Re: Renewal of National Pollutant Discharge Elimination System (NPDES) Permit
City and Borough of Sitka Public Waorks, NPDES Permit No.: AKG3520547

Dear Permitte:

The Environmental Protection Agency (EPA) reccived the above referenced
NPDES Notice of Intent lo be covered under the Alaska Seafood Processors General
Permit and supplemental materials. We have determined your application to be timely
and complete. According to federal regulation 40 CFR 122.6(a). when a timely and
complcle application is received by EPA, and, through no fault of the permittee, EPA
does not reissue a new permit prior to the cxpiration date of the existing permit, then the
permit remains fully effective and enforceable. Accordingly, NPDES permit
AKGS520547 for City and Borough of Sitka Public Works, will be administratively
extended.

Plcase note that EPA may request additional information during the development
of the draft permit to clarify, modifly, or supplement previously submitted material. 1f
you have any questions, pleasce contact Lindsay Guzzo al (206) 553-0268.

Sincerely, P
KL ay
-/7:’«;1’2’}?‘" ////%m///

-Zz7 Michael J. Lidgard, Manager
. NPDES Permits Unil






THE STATE Department of Environmental

of L SKA Conservation
i & 1 & DIVISION OF WATER

Wastewater Discharge Authorization Program

GOVERNOR BiLL WALKER

555 Cordova Street
Anchorage, Alaska 99501
Main: 907.269.6285

Fax: 907.269.3487
www.dec.alaska.gov

September 3, 2015

Mr. Wayne Unger
Silver Bay Seafoods

4400 Sawmill Creek Rd. DEC File No. WPC: 1525.54.007
Sitka, AK 99835

Re: Silver Bay Seafoods, Sitka Sawmill Cove Industrial Park, APDES Permit No. AKG520547, Notice of
Coverage and Authorization to Discharge

Dear Mr. Unger:

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 September 2, 2015
Notice of Intent (NOI) to be covered by APDES Permit AKG520000, the general permit for Alaskan seafood
processing facilities.

Silver Bay Seafoods is authorized to discharge seafood waste as specified in the September 2, 2015 NOL. The seafood processing waste
discharged shall meet all the requirements as set out in the AKG520000 general permit including Part 1. C. Shorebased Seafood

Processors.

Silver Bay Seafoods is anthorized to discharge seafood waste at the following sites (as requested in the September 2, 2015 Notice of
Intent):

Mark No. Seafood processing Latitude Longitude
waste discharge
location name
(Receiving Water Name
or Operational Area
Designation)

001 Silver Bay, Sitka Sound 57.039361 -135.224859

The seafood processing waste discharged shall meet all the requirements as set out in the AKG520000 general permit including Part
V.C.. Shore based 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 to not discharge a volume or weight of seafood
processing waste residues on a daily or annual basis which exceeds the amount reported in the permittee's NOI
(Permit Part V.C.1.a), 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.

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-wgreporting@alaska.gov

A copy of the enclosed title page, authorization, and the APDES permit AKG520000 shall be kept at both the
facility (or onboard the vessel) and at your business office.

If you have questions about the issuance of this authorization, please contact Jackie Ebert at jackie.ebert@alaska.gov
or 907-465-5336.

If you have questions regarding compliance with any permit or authorization requirement, please contact Kara Kusche
at kara.kusche@alaska.gov or 907-269-7556 for all locations.

Sincerely,

C%A/@

Clynda A. Case
Seafood and Aquacultural Permitting Program Manager
Wastewater Discharge Authorization Program

Enclosure: Authorization AKG520547

Permit ID: 5847.4
Facility ID: 4760.1
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Alaska Department of Environmental Conservation
Division of Water

Authorization to Discharge

AKG520547

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

Silver Bay Seafoods, Sitka Sawmill Cove Industrial Plant

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 | of this permit are
authorized to discharge seafood processing wastes and the concomitant wastes set out in Part 1l of this permit to
waters of the United States, except those excluded from authorization of discharge in Part Il 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 Il 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 AUTHORIZATION AND THE AKG520000 PERMIT MUST BE KEPT AT THE
FACILITY OR ONBOARD THE VESSEL WHERE THE DISCHARGES OCCUR.

Permit ID: 5847.4
Facility ID: 4760.1





				2015-09-14T10:51:29-0800

		Clynda A. Case










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 Conservation

Division of Water

555 Cordova Street
Anchorage, 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

ADEC Number

APDES PERMIT NO. O 547

AK-G52 -

( Seafood Processor License )

1427

SECTION 2 - OPERATOR INFORMATION (Part1V.C.2)

Company Name S1IVEI Bay Seafoods

Address 4400 Sawmill Creek Road

City/State/zip Sitka/ AK/ 99835

Fax 907 747 7998

Representative/TitIe\Nayne Unger/ Plant Manager

E-mail wayne.unger@silverbayseafoods.com

SECTION 3 - OWNER INFORMATION (PartIV.C.3)

owner Name City and Borough of Sitka

Address 100 Lincoln Street

City/State/zip Sitka/ Alaska/ 99835

Fax 907 747 7403

Representative/Title Mark Buggins/ Environmental Superintendent

E-mail Markb@cityofsitka.com

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

Facility/Vessel Name Silver Bay Seafoods, LLC.

No of Employees 300 - 350

Address 4400 Sawmill Creek Road

Phone 907 747 7996

Fax 907 747 7998

Latitude and Longitude of Discharge(s) Lat: 57 02.216 Long: 135 13.296

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

MLLW

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

(Includes vessels that meet discharge location criteria)

Shore-based seafood processor: operating and discharging less than one half (0.5) nautical mile from shore at MLLW

Modified 1-29-2010 Page 1 of 3
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SECTION 6 - PROJECTED PRODUCTION INFORMATION (Part IV.C.6; Check all that apply)

V Whole

v

Head-on & Gutted

v

Headed & Gutted

“

Fillets

Cured, salted or smoked

v

Canned

Fish meal

Surimi, fish paste

Mince, dry/ washed

Mince, wet/ unwashed

Roe

v

v

Crab: whole, pieces

Shrimp, scallops, clams, oysters, snails, urchins, cucumbers

(circle appropriate items )

Other (identify):

Catch Processed

(by type, e.g., cod,

Finished Product
(by type, e.g., fillets,

24-hour Design Capacity
in Ibs of processing raw

Location

(Lat/Long or

Anticipated Processing Activity -- Number of days per month

pollock, salmon) surimi, canned) product ADF&G areas) Jan | Feb | Mar [ Apr [ May ( Jun | Jul Aug Sep Oct Nov Dec
Crab Whole and Sections 60,000 Silver Bay 10
Herring Whole and Roe 1,600,000 Silver Bay 10 | 5
Salmon H&G, Fillet, Canned and ground 1,500,000 Silver Bay 20 | 31| 31 | 20
Pollock Whole and H&G 200,000 Silver Bay 10

SECTION 7 - RECEIVING WATER

INFORMATION (Part IV.C.7)

Name(s) of waterbody(ies) receiving discharges of the facility SI |Vel' Bay

Name of any larger, adjacent receiving waterbody(ies) S |tk a SO un d

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.)
Sawmill Cove - Area of concern and Herring Cove - TMDL water body

Nature of Receiving Water: Discharge is to marine water %4

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)

Modified 1-29-2010

Page 2 of 3
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		to be covered under

		1427

		Previous facility/vessel name(s)

		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

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

		Nature of Receiving Water: Discharge is to marine water ✔






Best Management Practices Plan
Silver Bay Seafoods
Sitka

Best Management Practices Policy

Silver Bay Seafoods has developed standardized Best Management Practices
(BMP) plans for use in all its facilities. This standardization ensures that
management, engineering, and process workers have a comprehensive
understanding of the corporate BMP plan and are able to immediately transfer this
knowledge to other facilities within the company if they are transferred or rotated.

The following are the goals of the Best Management Practices Plan to minimize
discharges and protect theenvironment.

Document raw material input and waste discharges for every production day. Use
materials accounting systems to identify losses and correct operations to lower
losses and increase recovery.

Educate workers in the reduction of waste. This will include training and
supervision in the proper operation of fish butchering equipment. This will
decrease damaged fish that reduce recovery rates.

Maintain and upgrade processing and waste handling equipment to minimize
upsets and potential for non-compliance.

Materials Accounting
Raw seafood is weighed upon receipt

Sanitizers are inventoried on receipt and used according to labelinstructions

Finished product which includes various product lines and fish meal is
weighed and inventoried.

The amount of Seafood Waste discharged to receiving waters is calculated by
subtracting finished product from raw seafood.

A schematic showing the specific process and waste flows at this facility is
attached. (Attachment A).

1
Created: 02/10/15
Supersedes: 2006





Risk Identification and Assessment of Pollutant Discharges

The facility has only two discharges regulated under the NPDES offshore seafood
processing discharge permit. They are seafood waste and sanitizers.

Seafood waste, discharged under the terms of the permit has been found not to be
an environmental or health hazard. Seafood waste consists of heads, viscera,
skin and blood.

Sanitizers, when used following label requirements, have been found not to pose
environmental or health hazards.

Maintenance fluids are stored in areas of the plant where accidental discharge
through puncture or leakage would not reach drains that wouid route the fluids
throughthe discharge system.

Specific ManagementPractices

Fish Heading Machine

The functioning of the machine and some fish carcasses are frequently monitored
to ensure that the machinery is cutting the heads in a manner that optimizes
recovery and reduces waste.

Fish Evisceration Machines
The operations of these machines are frequently monitored to ensure that they are
functioning properly and adjusted to optimized recovery and reduce waste.

Forklifts and hydraulic equipment are overhauled as needed and regularly
inspected for signs of wear or leaks. Unanticipated failures that could result in
hydraulic leaks are mitigated by immediately shutting down the piece of equipment
and cleaning thespill.

Back-up parts for fish waste grinders are maintained at each facility in the event of
grinder failure.

GoodHousekeeping

All chemicals, food additives and equipment lubricants are securely stored in
specified areas. Use and access to these materials are limited to designated
trained personnel. During production, all equipment is cleaned, lubricated and
maintained to assure proper handling of fish and to avoid breakdowns and spills.

Preventative Maintenance

Salmon production is largely a seasonal operation. During the off-season each
year systems and equipment are overhauled and upgraded as needed or on a
scheduled basis. During fishing seasons, equipment is repaired or replaced on an
"as needed" basis. During operation, regular maintenance and service inspections

2
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identify worn equipment for refurbishing or replacement at the next downtime.
Much of the equipment is standardized to facilitate repair and maintain inventory
of replacement parts.

Inspections and Records
The weight of incoming raw product and finished product recovery is recorded and
reviewed every shift.

This information is used to track the performance of the plant and minimize waste
discharge.

The facility has established target recovery rates to use in these evaluations:

Herring 98%
Salmon 95% on H&G
Crab 65%

When performance falls below the targeted ranges production, mechanical and
management staff will analyze the system, identify the cause(s) and take
corrective action.

Prior to each season, the waste handling system will be evaluated and a record of
this inspection will be kept at the facility.

Daily the grinder size will be sampled and recorded on the daily monitoring report.

Employee Training
Technicians and mechanics involved in the maintenance and adjustment of

processing equipment receive extensive training in each piece of processing
machinery that they are responsible for maintaining.

Process workers are trained in the need for proper waste conveyance and
handling to maintain a clean safe work environment and proper discharge of
waste material.

Many of the process crew are also trained to assist in the periodic cleaning of the
processing area to prevent waste build-up.

The Best Management Practices Plans will be reviewed by appropriate staff
including representatives from the engineering/mechanical staff, processing staff,
and management and a letter of certification that this review has taken place will
be filed with the Plan (Attachment B).

3
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Attachment A
Facility Waste Flow Schematic
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Attachment B
Current BMP Certification Letter Signed
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=\ ilver Bay

SEAFOODS

B A, r-}

W
#‘ T — e~
Sitka, Alaska

January 8. 2013

FFacility Name: Silver Bay Seafoods. 11.C

BMP Certification

APDES Permit Number: AK-G32-0547

The BMP Plan is complete and is available upon request to ADIEC,
The BMP Plan is being implemented by trained employees.

4400 Sawmill Creek Rd Sitka, AK ©QR35

Phone: 807.747.7996 Fax: 907.747.7499¢

The individuals responsible for the implementation of the BMP Plan have been properly trained.

The BMP Plan has been reviewed and endorsed by the facility manager.

“Ieertity 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 submitied 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.™

- .
\>\_}LLA . \)\

.

= K- O\

Signature of Responsible Of

Wavne Unger

Date

Sitka Plant Manager

Printed Name

Title







