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THE STATE

"ALASKA

Department of Environmental
Conservation

DIVISION OF WATER

April 29, 2016

Mr. John Woodruff
Icicle Seafoods, Inc.

GOVERNOR BiLL WALKER

Wastewater Discharge Authorization Program

555 Cordova Street
Anchorage, Alaska 99501
Main: 907.269.6285

Fax: 907.269.3487

www.dec.alaska.gov

4019 21 Ave. W
Seattle, WA 98199

DEC File No. WPC: 2543.54.002

Re: Icicle Seafoods, Inc. Egegik Seafood Processing Plant,
Offshore Processing Vessel F/V Viking Queen, APDES Permit No. AKG523045,
Notice of Coverage and Authorization to Discharge

Dear Mr. Woodruff:

The Alaska Department of Environmental Conservation has completed its review of the Notice of
Intent (NOI) for the Icicle Seafoods Egegik Plant’s F/V Viking Queen Offshore Processing Vessel
and is issuing authorization AKG523045.

The AKG523000 general permit is scheduled to expire June 30, 2016, and DEC intends to
administratively extend the general permit by that date. In accordance with AKG523000,
Section 4.3.5 (Duty to Reapply), your March 16, 2016 NOI application package fulfills the obligation
to apply/reapply at least 90 days (April 1, 2016) prior to the expiration date of the permit. The
complete and timely application package qualifies for administrative extension of the APDES
authorization until a new permit is issued. You should expect to receive further written
communication from DEC regarding your AKG523000 permit status closer to the permit expiration
date.

Icicle Seafoods, Inc. Offshore Processing Vessel F/ 1" Viking Queen are anthorized to discharge seafood waste at the
Jfollowing sites (as requested in the March 16, 2016 Notice of Intent):

Site Name Shape of Area of Seafood processing waste discharge location name Latitude Longitude
Discharge (Receiving Water Name or Operational Area Designation) i
Kvichak Bay- .
NW Corner Rectangular Area Kvichak Bay 58.458250 | -157.79337
Kvichak Bay- .
Rectangular Area Kvichak Bay 58.459733 | -157.76162
NE Corner
Kvichak Bay- Rectangular Area Kvichak Ba 58.441600 -157.79052
SW Corner & 4 ) )
Kvichak Bay- .
Rectangular Area Kvichak Bay 58.443083 -157.75882
SE Corner






Shape of Area of

Seafood processing waste discharge location name

ite N Lati Longi
Site Name Discharge (Receiving Water Name or Operational Area Designation) atitude ongitude
Nushagak Bay-
NW Corner Rectangular Area Nushagak Bay 58.565967 | -158.51575
Nushagak Bay-
usnagak Bay= | oo ctangular Area Nushagak Bay 58.570367 | -158.48497
NE Corner
Nushagak Bay-
SW Corner Rectangular Area Nushagak Bay 58.5499 -158.50732
Nushagak Bay-
UsNagak Bay= | poctangular Area Nushagak Bay 58.555967 | -158.47655
SE Corner

The seafood processing waste discharge shall meet all the requirements as set out in the AKG523000 Alaska Offshore
Seafood Processors General Permit inciuding Part 1.1.1 Operators of offshore processors discharging between 0.5 and
1.0 nautical miles from shore and Part 1.1.2. Operators of offshore processors discharging between 1.0 nm from shore
and 3.0 nm from shore or baseline.

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 Kristi Asplund at kristi.asplund@alaska.gov or 907-465-5308 for southeast locations or
Darren Stewart at darren.stewart@alaska.gov or 907-269-7550 for all other locations.

Sincerely,

0 A

Earl L. Crapps
Section Manager
Domestic & Industrial Utilities

Wastewater Discharge Authorization Program

Enclosure:

Authorization AKG523045

Permit ID: 9862.2
Facility ID: 8130.1




mailto:kristi.asplund@alaska.gov

mailto:darren.stewart@alaska.gov



Alaska Department of Environmental Conservation
Division of Water

Authorization to Discharge
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AUTHORIZATION TO DISCHARGE UNDER THE ALASKA POLLUTANT DISCHARGE
ELIMINATION SYSTEM (APDES) FOR ALASKA OFFSHORE SEAFOOD PROCESSORS.

FACILITY ASSIGNED AUTHORIZATION NUMBER: AKG523045
DEC File Number: 2543.54.002

GENERAL PERMIT NUMBER: AKG523000
See this General Permit for all permit requirements.

The following facility is authorized to discharge in accordance with the terms of the APDES General Permit
AKG523000 and any site specific requirements listed in this authorization.

The authorization effective date is April 29, 2016.
The authorization to discharge shall expire at midnight, June 30, 2016.

This authorization demonstrates that the applicant has fulfilled the obligation to reapply for permit coverage
at least 90 days prior to the expiration date of the permit and that their application has been found timely
and complete.

SECTION 1 - RESPONSIBLE PARTY INFORMATION

Issued to: Icicle Seafoods, Inc.

SECTION 2 —FACILITY INFORMATION

Facility Name: F/V Viking Queen Offshore Processing Vessel
Facility Location: As designated on the Notice of Intent (NOI) dated March 16, 2016
APDES Permit Category: Seafood Processing

Mobile transport vessel discharging seafood processing waste while in

Category(ies) of Processor: transit in waters greater than 1.0 nm from shore at MLLW or baseline.

Latitude: As designated on the NOI Longitude:  As designated on the NOI

Permit ID: 9862.2

Facility ID: 8130.1




http://www.dec.alaska.gov/Water/WPSdocs/AKG523000_docs.pdf



SECTION 3 - REGULATED DISCHARGE INFORMATION - EFFLUENT LIMITATIONS AND
MONITORING REQUIREMENTS

Effluent Limitations

Effluent Compliance Point: At the point of discharge in the receiving water.

Amount of Seafood An operator shall not discharge a cumulative amount (by weight) of seafood

Waste Discharge processing waste on a daily or annual basis which exceeds the amount for each

Limitation: single location and area of operation as projected on the March 16, 2016 Notice
of Intent. Discharge maximums are listed for each specific discharge location
on the NOI.

Monitoring Requirements

Effluent Monitoring begins January 2013 and continues until permit coverage expires.

Effluent Monitoring Point: ~ Sample port prior to the discharge entering the receiving water.

See Tables 2, 3, 4, and 5 of permit AKG523000 for monitoring requirements.

SECTION 4 — RECEIVING AREA INFORMATION-RECEIVING WATER

Receiving Area Name: As designated on the NOI

Latitude: As designated on the NOI Longitude:  As designated on the NOI

Monitoring Requirements:
See Permit Part 5.1.4 for Receiving Water Monitoring Requirements

Monitoring begins January 2013 and continues till permit coverage expires.

Samples shall be collected at two depths per sampling location and at two
sampling locations per event. One sampling location shall be at the approximate
Monitoring Point: boundary of an authorized mixing zone, down current or likely influenced by an
effluent discharge and one location shall be at a representative location of the
receiving water not influenced by an effluent discharge

See Tables 6, 7 and 8 of permit AKG523000 for monitoring requirements.

Mixing Zone Authorization

All Alaska Water Quality Standards shall be met at the boundary of
Mixing Zone Compliance Point: each authorized mixing zone at each single discharge location
within an authorized area of operation.

The discharge is assigned a mixing zone at each discharge location

Mixing Zone Authorization: within an authorized area of operation listed in the NOI.

The mixing zone size for each discharge location within an
authorized area of operation listed in the NOI is a circle with a 100
foot radius centered at the outfall pipe or discharge pipe terminus
extending vertically up to the surface and down to the seafloor.

Mixing Zone Description:

Water quality criteria that may be  Dissolved gas, oil and grease, pH, temperature, color, turbidity,
exceeded within each mixing residues, fecal coliform bacteria, total residual chlorine and
zone: enterococci bacteria.

Permit ID: 9862.2
Facility ID: 8130.1





SECTION 5 - SITE SPECIFIC REQUIREMENTS
(Any additional requirements to those already listed in the general permit)

If you have questions regarding compliance with any permit or authorization requirement, please contact
Kristi Asplund at kristi.asplund@alaska.gov or 907-465-5308 for southeast locations or Darren Stewart at
darren.stewart@alaska.gov or 907-269-7550 for all other locations.

The two dedicated phone numbers are to be used for verbal notification within 24 hours of an incident of
non-compliance. The required written follow-up notification can be provided via fax, email, or U.S.
Postal Service.

Toll Free Nationwide: 1-877-569-4114 Mailing Address is:

Anchorage or International: 1-907-269-4114 Alaska Department of Environmental Conservation
The Compliance fax number is: 1-907-269-4604 Attn: Compliance and Enforcement Program
Emails can be sent to: 555 Cordova Street

dec-wqreporting@alaska.gov Anchorage, Alaska 99501

SECTION 6 — CERTIFICATION/SIGNATURE

M &W— April 29, 2016

Signature Date
Section Manager
Earl L. Crapps Domestic & Industrial Utilities

Printed Name Title

SECTION 7— ATTACHMENTS

The following AKG523000 Offshore Seafood Processor reporting forms are available electronically
by clicking on the icons immediately following the form title.

AKG523000 Offshore Seafood Annual Report Form *#:
AKG523000 Offshore Seafood Survey Form "'_
AKG523000 Annual Report Attachment = ,
Attachment B Grinder Log Form 41_]

Attachment C Sea Surface Log Form 4'1_]

Attachment D-2 Seafloor Transect Form »!]_]
Attachment F BMP Certification Form 4'1_]

Permit ID: 9862.2
Facility ID: 8130.1



mailto:kristi.asplund@alaska.gov

mailto:darren.stewart@alaska.gov

mailto:dec-wqreporting@alaska.gov

http://dec.alaska.gov/water/Compliance/documents/Attachment_E_Annual_Report_Form.pdf

http://dec.alaska.gov/water/Compliance/documents/Attachment_D-1_Seafloor_Survey_Form_1.pdf

http://dec.alaska.gov/water/Compliance/documents/AKG523000_AR_Attachment.xlsx

http://dec.alaska.gov/water/Compliance/documents/Attachment_B_Grinder_Log_Form.docx

http://dec.alaska.gov/water/Compliance/documents/Attachment_C_Sea_Surface_Log_Form.docx

http://dec.alaska.gov/water/Compliance/documents/Attachment_D-2_Seafloor_Transect_Form.docx

http://dec.alaska.gov/water/Compliance/documents/Attachment_F_BMP_Certification_Form.docx
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OASys Tracking: OFSH-0232

. Submit NOI to:
Notice of Intent (NOI) Wastewater Discharge Authorization Program
to be Covered under 555 Cordova Street
APDES General Permit AKG523000 fgggﬁgangee& ;?)I?Sasgg :9652%15
Alaska Offshore Seafood Processors DEC.Water. WOParmit@al askagov

Submittal of this document constitutes notice that the party identified in Section Il intends to be covered by the APDES permit authorizing
discharges from seafood processing activities in Alaska occurring between 0.5 and3.0 nautical miles from shore or baseline and obligates
the permittee to comply with the terms and conditions of the permit.

Section I. Permit Information (Part 4.4.1)

Currently Assigned APDES Permit No.(s): AKG523045

ADEC Environmental Health processor permit No.: AK-1282

Section Il. Operator Information (Part 4.4.2)

Company/Organization Name: ICicle Seafoods, Inc.

Contact Person: John Woodruff Title: Vice President Operations

Authorized Representative Name or Title:

Mailing Street (PO Box): 4019 21st Ave. W

Address:
City: Seattle State: WA Zip: 98199
Phone: 206-282'0988 FaX(optionaI)Z
Email:

Section Ill. Billing Contact Information (Part 4.4.3)

Company/Organization Name: |cicle Seafoods, Inc.

Contact Person: Margaret L deGravelle Title: Director of Environmental, Health & Safety
Mailing Street (PO Box): 4019 21st Ave. W
Address:

. City: Seattle State: WA Zip: 98199
[ ]Check if same as
Operator Phone: 206-343-1769 Fax(optional):
Information.

Email:

Section IV. Owner Information (Part 4.4.4)

Company Name: |cicle Seafoods, Inc.

Contact Person: John Woodruff Title: Vice President Operations
Mailing Street (PO Box): 4019 21st Ave. W
Address:
[ ]Check if same as City: Seattle State: WA Zip: 98199
Operator
Information. Phone: 206-282-0988 Fax(optional):

Email:

AKG523NOI v2 Submitted Date: 3/16/2016 Page 1 of 3
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OFSH-0232

Section V. Seafood Processor Facility Information (Part 4.4.5)

Current Facility Name: Egegik Seafood Processing Facility

Previous Name of Facility Over the Last Five Years

Date of Name Change

1. Woodbine Alaska Fishing Company

01/01/2008

2.

3.

4.

5.

Coast Guard Vessel Classification: Commercial Fishi

USCG No.:508212

Vessel Length (feet): 111

Vessel Width (feet): 26.2

Vessel Draft (feet):10.8

Section VI. Processor Classification (Part 4.4.6)

Indicate the classification below that describes the type of operations for this processor. Check each that applies.

Operator of a stationary offshore processor discharging seafood processing waste in waters between 0.5 nm and
[ 1.0 nm from shore at MLLW

E Operator of a mobile offshore processer discharging seafood processing waste while in transit in waters between
L—1 0.5 and 1.0 nm from shore at MLLW.

Operator of a stationary offshore processor discharging seafood processing waste in waters between 1.0 nm from
| shore and 3.0 nm from shore at MLLW or baseline

] Operator of a mobile offshore processor discharging seafood processing waste while in transit in waters between
1.0 nm from shore and 3.0 nm from shore at MLLW or baseline

Section VII. Production Information (Part 4.4.7)

Provide a description of each product line, the type of raw product processed on each product line, the process applied
to the raw product, and the 24 hour design capacity of each product line of the processing vessel.

Product line Type of raw product Type of finished 24 hour design 24 hour maximum
description processed product (for example, | processing capacity seafood processing
(Cod line #1, Crab (cod, pollock, salmon) | fillets, surimi, canned) of product line wastewater discharge
Line) flow

Halibut Line Halibut Head and Gut Frozen| 20000 0

Salmon Line 1 Salmon Canned 350000 0

Salmon Line 2 Salmon Head and Gut Frozen| 125000 0

Salmon Line 3 Salmon Fillet Frozen 125000 0

Salmon Line 4 Salmon Roe Frozen 25000 0

Salmon Line 5 Salmon Head and Gut and Fresh | 40000 0

Salmon Line 6 Salmon Frames Frozen | 15000 0

Salmon Line 7 Salmon Trim frozen 5000 0

AKG523NOI v2

Submitted Date:3/16/2016

Page 2 of 3






OFSH-0232

Section VIII. Description of Discharges (Part 4.4.8)

Seafood Processing Wastes (Fill out the applicable sections)

Name and type of grinder(s): Grind size dimension and design capacity per manufacturer

. " . | specifications:
(2) Vaughan Choppers with 3/8" plates. (2) Muffir Vaughan choppers: <0.5"/20,000 PPH. Muffin Mol

Depth in feet from the sea surface to outfall terminus: O

See the AKG523000 NOI attachment for additional seafood processing waste discharge required information.

Sanitary Wastes

Type Il | Type of Marine Sanitation Device (MSD) Date of USCG approval and certification the MSD: 04/12/1976

Installation Date of MSD: 01/01/1967 Number of People Utilizing the MSD:
MSD Design Capacity (gal/day): 300 Max: 5 Avg: 5
Are any other waste streams combined with MSD effluent prior to discharge? @ Yes |:| No

If yes, explain: Graywater

Graywater 40
Estimated average daily volume of graywater discharged:

Other Wastewaters (Check all the apply) and contributing volume to discharge

Process Disinfectants (List Type) | 1 Hocking Chlor Clean

Cooling Water |0 Transfer Water 0

Boiler Water 0 Live Tank Water |0

Cooking Water |0 Air Scrubber Water ‘0

Refrigeration Condensate |0 Freshwater Pressure Relief Water |0
Refrigerated Seawater 0 Other (Describe):

Section IX. Receiving Water Information (Part 4.4.9)

See the AKG523000 NOI Attachment for the receiving water required information.

Section X. Refueling Capability and Proximity to Fueling Stations (Part 4.4.10)

Does your processor refuel fishing vessels? @ Yes D No

If yes, what is the capacity of your refueling tanks? 2070

Section XI Submittals with the NOI (Part 4.4.11)

1) Area Map. A legible area map of the location of the processor and all outfalls.

2) Bathymetric Map. A bathymetric map of the receiving water within one nautical mile of the discharge.

3) Line Drawing. The operator shall submit a line drawing of the water flow through the facility.

4) oOutfall Narrative. A narrative identifying each type of process, operation, or production area that contributes
wastewater to the effluent for each outfall.

BMP Certification. A previously permitted operator under AKG523000 shall submit certification that the BMP Plan
has been reviewed and revised, as needed.

VII. Certification Information (Part 4.4.12)

| 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. | am aware that there are significant penalties for submitting false information, including the possibility of fine and
imprisonment for knowing violations.

Printed Name: Margaret L deGravelle Title: Director of Environmental, Health & Safety
Signature: Margaret L deGravelle Date: 3/16/2016
Company: |[cicle Seafoods, Inc. Email:

AKG523NOI v2 Submitted Date: 3/16/2016 Page 3 of 3






		Responses*APDES_Current_Permit: AKG523045

		Responses*ADEC_Processor_Permit: AK-1282

		Contacts*Operator*Name*None: John Woodruff

		Contacts*Operator*Company*None: Icicle Seafoods, Inc.

		Contacts*Operator*Title*None: Vice President Operations

		Contacts*Operator*Email*None: 

		Contacts*Operator*Address*None: 4019 21st Ave. W

		Contacts*Operator*City*None: Seattle

		Contacts*Operator*State*None: WA

		Contacts*Operator*Zip*None: 98199

		Contacts*Operator*Phone*None: 206-282-0988

		Contacts*Operator*Fax*None: 

		Contacts*Authorized Representative*Name*None: 

		Permits*Tracking_Number: OFSH-0232

		Contacts*Billing Contact*Company*None: Icicle Seafoods, Inc.

		Contacts*Billing Contact*Email*None: 

		Contacts*Billing Contact*Name*None: Margaret L deGravelle

		Contacts*Billing Contact*Title*None: Director of Environmental, Health & Safety

		Contacts*Billing Contact*Address*None: 4019 21st Ave. W

		Contacts*Billing Contact*City*None: Seattle

		Contacts*Billing Contact*State*None: WA

		Contacts*Billing Contact*Zip*None: 98199

		Contacts*Billing Contact*Phone*None: 206-343-1769

		Contacts*Billing Contact*Fax*None: 

		Contacts*Owner*Email*None: 

		Contacts*Owner*Company*None: Icicle Seafoods, Inc.

		Contacts*Owner*Name*None: John Woodruff

		Contacts*Owner*Title*None: Vice President Operations

		Contacts*Owner*Address*None: 4019 21st Ave. W

		Contacts*Owner*City*None: Seattle

		Contacts*Owner*State*None: WA

		Contacts*Owner*Zip*None: 98199

		Contacts*Owner*Phone*None: 206-282-0988

		Contacts*Owner*Fax*None: 

		Permits*Submitted: 3/16/2016

		Responses*Facility_Name: Egegik Seafood Processing Facility

		Responses*Vessel_Length: 111

		Responses*Old_Facility_Name1: Woodbine Alaska Fishing Company

		Responses*Old_Facility_Date1: 01/01/2008               

		Responses*Old_Facility_Name2: 

		Responses*Old_Facility_Name3: 

		Responses*Old_Facility_Name4: 

		Responses*Old_Facility_Name5: 

		Responses*Old_Facility_Date2:                          

		Responses*Old_Facility_Date3:                          

		Responses*Old_Facility_Date4:                          

		Responses*Old_Facility_Date5:                          

		Responses*Vessel_Type: Commercial Fishing Vessel

		Responses*USCG_No: 508212

		Responses*Vessel_Width: 26.2

		Responses*Vessel_Draft: 10.8

		Seafood_Prods*1*Max_Flow: 0

		Seafood_Prods*1*PL_Desc: Halibut Line

		Seafood_Prods*1*RP_Type: Halibut

		Seafood_Prods*1*FP_Type: Head and Gut Frozen

		Seafood_Prods*1*Design_Capacity: 20000     

		Seafood_Prods*2*PL_Desc: Salmon Line 1

		Seafood_Prods*2*Max_Flow: 0

		Seafood_Prods*2*RP_Type: Salmon

		Seafood_Prods*2*FP_Type: Canned

		Seafood_Prods*2*Design_Capacity: 350000    

		Seafood_Prods*3*PL_Desc: Salmon Line 2

		Seafood_Prods*3*Max_Flow: 0

		Seafood_Prods*3*RP_Type: Salmon

		Seafood_Prods*3*FP_Type: Head and Gut Frozen

		Seafood_Prods*3*Design_Capacity: 125000    

		Seafood_Prods*6*PL_Desc: Salmon Line 5

		Seafood_Prods*6*Max_Flow: 0

		Seafood_Prods*6*RP_Type: Salmon

		Seafood_Prods*6*FP_Type: Head and Gut and Fresh

		Seafood_Prods*6*Design_Capacity: 40000     

		Seafood_Prods*4*PL_Desc: Salmon Line 3

		Seafood_Prods*4*Max_Flow: 0

		Seafood_Prods*4*RP_Type: Salmon

		Seafood_Prods*4*FP_Type: Fillet Frozen

		Seafood_Prods*4*Design_Capacity: 125000    

		Seafood_Prods*5*PL_Desc: Salmon Line 4

		Seafood_Prods*5*Max_Flow: 0

		Seafood_Prods*5*RP_Type: Salmon

		Seafood_Prods*5*FP_Type: Roe Frozen

		Seafood_Prods*5*Design_Capacity: 25000     

		Seafood_Prods*7*PL_Desc: Salmon Line 6

		Seafood_Prods*7*Max_Flow: 0

		Seafood_Prods*7*RP_Type: Salmon

		Seafood_Prods*7*FP_Type: Frames Frozen

		Seafood_Prods*7*Design_Capacity: 15000     

		Seafood_Prods*8*PL_Desc: Salmon Line 7

		Seafood_Prods*8*Max_Flow: 0

		Seafood_Prods*8*RP_Type: Salmon

		Seafood_Prods*8*FP_Type: Trim frozen

		Seafood_Prods*8*Design_Capacity: 5000      

		Seafood_Prods*9*PL_Desc: 

		Seafood_Prods*9*Max_Flow: 

		Seafood_Prods*9*RP_Type: 

		Seafood_Prods*9*FP_Type: 

		Seafood_Prods*9*Design_Capacity: 

		Seafood_Prods*10*PL_Desc: 

		Seafood_Prods*10*RP_Type: 

		Seafood_Prods*10*FP_Type: 

		Seafood_Prods*10*Design_Capacity: 

		CheckboxListQuestion*Operation_Class*A: Off

		CheckboxListQuestion*Operation_Class*D: Yes

		CheckboxListQuestion*Operation_Class*B: Yes

		CheckboxListQuestion*Operation_Class*C: Off

		Seafood_Prods*10*Max_Flow: 

		Responses*Grinder_Type: (2) Vaughan Choppers with 3/8" plates.

(2) Muffin Monsters

		Responses*Refueling_Capacity: 2070

		Responses*Grinder_Size: Vaughan choppers: <0.5"/20,000 PPH.

Muffin Monsters: 0.5" or less

		Responses*Depth_Feet: 0

		Responses*USCG_Cert_Date: 04/12/1976               

		Responses*MSD_Date: 01/01/1967               

		Responses*MSD_Capacity: 300

		Responses*Add_Waste_Comm: Graywater

		Responses*Graywater_GalPerDay: 40

		Responses*Wastewater_Disinfectants: 1

		Responses*Disinfectants_Used: Hocking Chlor Clean

		Responses*Wastewaster_Cooling: 0

		Responses*Wastewater_Transfer: 0

		Responses*Wastewater_Boiler: 0

		Responses*Wastewater_LvTanks: 0

		Responses*Wastewater_Cooking: 0

		Responses*Wastewater_Scrubber: 0

		Responses*Wastewater_RfCondensate: 0

		Responses*Wastewater_FPR: 0

		Responses*Wastewater_RfSeawater: 0

		Responses*Wastewaters_Unlisted: 

		Responses*MSD_Usage: 5

		Responses*MSD_Usage_Avg: 5

		Responses*MSD_Type: Type III

		Contacts*NOI Certifier*Name*None: Margaret L deGravelle

		Contacts*NOI Certifier*Email*None: 

		Contacts*NOI Certifier*Title*None: Director of Environmental, Health & Safety

		Contacts*NOI Certifier*Company*None: Icicle Seafoods, Inc.

		Checkbox*Add_Waste*Yes: Yes

		Checkbox*Add_Waste*No: Off

		Checkbox*Refuel*Yes: Yes

		Checkbox*Refuel*No: Off
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THE STATE Department of Environmental

Conservation
ALASKA
DIVISION OF WATER

Wastewater Discharge Authorization Program

GOVERNOR BILL WALKER 555 Cordova St

Anchorage, Alaska 99501-2617
Main: 907.269.6285
Fax: 907.334.2415

3/16/2016

Company: Icicle Seafoods, Inc. Facility:

ATTN: Margaret L. deGravelle Egegik Seafood Processing Facility
4019 21st Ave. W

Seattle WA 98199

Permit Number: OFSH-0232

This email/letter acknowledges that you have submitted a Notice of Intent (NOI) form to be
covered under the Alaska Pollutant Discharge Elimination System (APDES) Alaska Offshore
Seafood Processors General Permit. Upon completion of the review of your NOI the department
will either: prepare and transmit a written coverage determination, notify the operator of needed
changes to the NOI, or deny coverage under the general permit and require an individual permit
application.

As stated above, this letter acknowledges receipt of a NOI. However, it is not a DEC determination
of the appropriateness of granting permit coverage at the proposed discharge location. Your
signature on the NOI certifies that you have read, understood, and will, upon receipt of an
authorization, implement all of the applicable requirements of the general permit.

The Alaska Offshore Seafood Processors General Permit outlines important effluent limitations,
monitoring and submittal requirements for authorized operators. A copy of the Alaska Offshore
Seafood Processors General Permit must be kept at the facility at all times. An electronic copy of the
Permit and additional guidance materials can be viewed and downloaded at:
http://dec.alaska.gov/water/wwdp/seafood/Index.html

For tracking purposes, the following number has been assigned to your Notice of Intent Form:
OFSH-0232

If you have questions regarding the Alaska Offshore Seafood Processors General Permit or your
responsibilities under the general permit, please call the Wastewater Discharge Authorization
Program (907)269-6285.

Thank you for using the DEC eNOI online application system.



http://dec.alaska.gov/water/wwdp/seafood/Index.html
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THE STATE Department of Environmental

Conservation
ALASKA
DIVISION OF WATER

Wastewater Discharge Authorization Program

GOVERNOR BILL WALKER 555 Cordova St

Anchorage, Alaska 99501-2617
Main: 907.269.6285
Fax: 907.334.2415

3/16/2016

Company: Icicle Seafoods, Inc. Facility:

ATTN: Margaret L. deGravelle Egegik Seafood Processing Facility
4019 21st Ave. W

Seattle WA 98199

Permit Number: OFSH-0232

This email/letter acknowledges that you have submitted a Notice of Intent (NOI) form to be
covered under the Alaska Pollutant Discharge Elimination System (APDES) Alaska Offshore
Seafood Processors General Permit. Upon completion of the review of your NOI the department
will either: prepare and transmit a written coverage determination, notify the operator of needed
changes to the NOI, or deny coverage under the general permit and require an individual permit
application.

As stated above, this letter acknowledges receipt of a NOI. However, it is not a DEC determination
of the appropriateness of granting permit coverage at the proposed discharge location. Your
signature on the NOI certifies that you have read, understood, and will, upon receipt of an
authorization, implement all of the applicable requirements of the general permit.

The Alaska Offshore Seafood Processors General Permit outlines important effluent limitations,
monitoring and submittal requirements for authorized operators. A copy of the Alaska Offshore
Seafood Processors General Permit must be kept at the facility at all times. An electronic copy of the
Permit and additional guidance materials can be viewed and downloaded at:
http://dec.alaska.gov/water/wwdp/seafood/Index.html

For tracking purposes, the following number has been assigned to your Notice of Intent Form:
OFSH-0232

If you have questions regarding the Alaska Offshore Seafood Processors General Permit or your
responsibilities under the general permit, please call the Wastewater Discharge Authorization
Program (907)269-6285.

Thank you for using the DEC eNOI online application system.



http://dec.alaska.gov/water/wwdp/seafood/Index.html

hrhanzawa

Typewritten Text



hrhanzawa

Typewritten Text





OASys Tracking: OFSH-0232

. Submit NOI to:
Notice of Intent (NOI) Wastewater Discharge Authorization Program
to be Covered under 555 Cordova Street
APDES General Permit AKG523000 fgggﬁgangee& ;Blgsl;g 999652%15
Alaska Offshore Seafood Processors DEC.Water WOPamit@al sskagov

Submittal of this document constitutes notice that the party identified in Section Il intends to be covered by the APDES permit authorizing
discharges from seafood processing activities in Alaska occurring between 0.5 and3.0 nautical miles from shore or baseline and obligates
the permittee to comply with the terms and conditions of the permit.

Section I. Permit Information (Part 4.4.1)

Currently Assigned APDES Permit No.(s): AKG523045

ADEC Environmental Health processor permit No.: AK-1282

Section Il. Operator Information (Part 4.4.2)

Company/Organization Name: ICicle Seafoods, Inc.

Contact Person: John Woodruff Title: Vice President Operations

Authorized Representative Name or Title:

Mailing Street (PO Box): 4019 21st Ave. W

Address:
City: Seattle State: WA Zip: 98199
Phone: 206-282-0988 FaXx(optional):
Email:

Section Ill. Billing Contact Information (Part 4.4.3)

Company/Organization Name: |cicle Seafoods, Inc.

Contact Person: Margaret L deGravelle Title: Director of Environmental, Health & Safety
Mailing Street (PO Box): 4019 21st Ave. W
Address:

. City: Seattle State: WA Zip: 98199
[ ]Check if same as
Operator Phone: 206-343-1769 Fax(optional):
Information.

Email:

Section IV. Owner Information (Part 4.4.4)

Company Name: |cicle Seafoods, Inc.

Contact Person: John Woodruff Title: Vice President Operations
Mailing Street (PO Box): 4019 21st Ave. W
Address:
[ ]Check if same as City: Seattle State: WA Zip: 98199
Operator
Information. Phone: 206-282-0988 Fax(optional):

Email:

AKG523NOI v2 Submitted Date: 3/16/2016 Page 1 of 3
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OFSH-0232

Section V. Seafood Processor Facility Information (Part 4.4.5)

Current Facility Name: Egegik Seafood Processing Facility

Previous Name of Facility Over the Last Five Years

Date of Name Change

1. Woodbine Alaska Fishing Company

01/01/2008

2.

3.

4.

5.

Coast Guard Vessel Classification: Commercial Fishi

USCG No.:508212

Vessel Length (feet): 111

Vessel Width (feet): 26.2

Vessel Draft (feet):10.8

Section VI. Processor Classification (Part 4.4.6)

Indicate the classification below that describes the type of operations for this processor. Check each that applies.

Operator of a stationary offshore processor discharging seafood processing waste in waters between 0.5 nm and
[ 1.0 nm from shore at MLLW

E Operator of a mobile offshore processer discharging seafood processing waste while in transit in waters between
L—1 0.5 and 1.0 nm from shore at MLLW.

Operator of a stationary offshore processor discharging seafood processing waste in waters between 1.0 nm from
L__| shore and 3.0 nm from shore at MLLW or baseline

] Operator of a mobile offshore processor discharging seafood processing waste while in transit in waters between
1.0 nm from shore and 3.0 nm from shore at MLLW or baseline

Section VII. Production Information (Part 4.4.7)

Provide a description of each product line, the type of raw product processed on each product line, the process applied
to the raw product, and the 24 hour design capacity of each product line of the processing vessel.

Product line Type of raw product Type of finished 24 hour design 24 hour maximum
description processed product (for example, | processing capacity seafood processing
(Cod line #1, Crab (cod, pollock, salmon) | fillets, surimi, canned) of product line wastewater discharge
Line) flow

Halibut Line Halibut Head and Gut Frozen| 20000 0

Salmon Line 1 Salmon Canned 350000 0

Salmon Line 2 Salmon Head and Gut Frozen| 125000 0

Salmon Line 3 Salmon Fillet Frozen 125000 0

Salmon Line 4 Salmon Roe Frozen 25000 0

Salmon Line 5 Salmon Head and Gut and Fresh | 40000 0

Salmon Line 6 Salmon Frames Frozen | 15000 0

Salmon Line 7 Salmon Trim frozen 5000 0
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OFSH-0232

Section VIII. Description of Discharges (Part 4.4.8)

Seafood Processing Wastes (Fill out the applicable sections)

Name and type of grinder(s): Grind size dimension and design capacity per manufacturer

. " . | specifications:
(2) Vaughan Choppers with 3/8" plates. (2) Muffir Vaughan choppers: <0.5"/20,000 PPH. Muffin Mol

Depth in feet from the sea surface to outfall terminus: O

See the AKG523000 NOI attachment for additional seafood processing waste discharge required information.

Sanitary Wastes

Type Il | Type of Marine Sanitation Device (MSD) Date of USCG approval and certification the MSD: 04/12/1976

Installation Date of MSD: 01/01/1967 Number of People Utilizing the MSD:
MSD Design Capacity (gal/day): 300 Max: 5 Avg: 5
Are any other waste streams combined with MSD effluent prior to discharge? @ Yes |:| No

If yes, explain: Graywater

Graywater 40
Estimated average daily volume of graywater discharged:

Other Wastewaters (Check all the apply) and contributing volume to discharge

Process Disinfectants (List Type) | 1 Hocking Chlor Clean

Cooling Water |0 Transfer Water |0

Boiler Water 0 Live Tank Water |0

Cooking Water |0 Air Scrubber Water ‘0

Refrigeration Condensate |0 Freshwater Pressure Relief Water |0
Refrigerated Seawater 0 Other (Describe):

Section IX. Receiving Water Information (Part 4.4.9)

See the AKG523000 NOI Attachment for the receiving water required information.

Section X. Refueling Capability and Proximity to Fueling Stations (Part 4.4.10)

Does your processor refuel fishing vessels? @ Yes D No

If yes, what is the capacity of your refueling tanks? 2070

Section XI Submittals with the NOI (Part 4.4.11)

1) Area Map. A legible area map of the location of the processor and all outfalls.

2) Bathymetric Map. A bathymetric map of the receiving water within one nautical mile of the discharge.

3) Line Drawing. The operator shall submit a line drawing of the water flow through the facility.

4) Outfall Narrative. A narrative identifying each type of process, operation, or production area that contributes
wastewater to the effluent for each outfall.

BMP Certification. A previously permitted operator under AKG523000 shall submit certification that the BMP Plan
has been reviewed and revised, as needed.

VII. Certification Information (Part 4.4.12)

| 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. | am aware that there are significant penalties for submitting false information, including the possibility of fine and
imprisonment for knowing violations.

Printed Name: Margaret L deGravelle Title: Director of Environmental, Health & Safety
Signature: Margaret L deGravelle Date: 3/16/2016
Company: |[cicle Seafoods, Inc. Email:
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		Permits*Submitted: 3/16/2016

		Contacts*Operator*Company*None: Icicle Seafoods, Inc.

		Contacts*NOI Certifier*Name*None: Margaret L deGravelle

		Responses*Facility_Name: Egegik Seafood Processing Facility

		Contacts*NOI Certifier*Address*None: 4019 21st Ave. W

		Contacts*NOI Certifier*City*None: Seattle

		Contacts*NOI Certifier*State*None: WA

		Contacts*NOI Certifier*Zip*None: 98199

		Permits*Tracking_Number: OFSH-0232

		Responses*APDES_Current_Permit: AKG523045

		Responses*ADEC_Processor_Permit: AK-1282

		Contacts*Operator*Name*None: John Woodruff

		Contacts*Operator*Company*None(2): Icicle Seafoods, Inc.

		Contacts*Operator*Title*None: Vice President Operations

		Contacts*Operator*Email*None: 

		Contacts*Operator*Address*None: 4019 21st Ave. W

		Contacts*Operator*City*None: Seattle

		Contacts*Operator*State*None: WA

		Contacts*Operator*Zip*None: 98199

		Contacts*Operator*Phone*None: 206-282-0988

		Contacts*Operator*Fax*None: 

		Contacts*Authorized Representative*Name*None: 

		Permits*Tracking_Number(2): OFSH-0232

		Contacts*Billing Contact*Company*None: Icicle Seafoods, Inc.

		Contacts*Billing Contact*Email*None: 

		Contacts*Billing Contact*Name*None: Margaret L deGravelle

		Contacts*Billing Contact*Title*None: Director of Environmental, Health & Safety

		Contacts*Billing Contact*Address*None: 4019 21st Ave. W

		Contacts*Billing Contact*City*None: Seattle

		Contacts*Billing Contact*State*None: WA

		Contacts*Billing Contact*Zip*None: 98199

		Contacts*Billing Contact*Phone*None: 206-343-1769

		Contacts*Billing Contact*Fax*None: 

		Contacts*Owner*Email*None: 

		Contacts*Owner*Company*None: Icicle Seafoods, Inc.

		Contacts*Owner*Name*None: John Woodruff

		Contacts*Owner*Title*None: Vice President Operations

		Contacts*Owner*Address*None: 4019 21st Ave. W

		Contacts*Owner*City*None: Seattle

		Contacts*Owner*State*None: WA

		Contacts*Owner*Zip*None: 98199

		Contacts*Owner*Phone*None: 206-282-0988

		Contacts*Owner*Fax*None: 

		Permits*Submitted(2): 3/16/2016

		Responses*Facility_Name(2): Egegik Seafood Processing Facility

		Responses*Vessel_Length: 111

		Responses*Old_Facility_Name1: Woodbine Alaska Fishing Company

		Responses*Old_Facility_Date1: 01/01/2008               

		Responses*Old_Facility_Name2: 

		Responses*Old_Facility_Name3: 

		Responses*Old_Facility_Name4: 

		Responses*Old_Facility_Name5: 

		Responses*Old_Facility_Date2:                          

		Responses*Old_Facility_Date3:                          

		Responses*Old_Facility_Date4:                          

		Responses*Old_Facility_Date5:                          

		Responses*Vessel_Type: Commercial Fishing Vessel

		Responses*USCG_No: 508212

		Responses*Vessel_Width: 26.2

		Responses*Vessel_Draft: 10.8

		Seafood_Prods*1*Max_Flow: 0

		Seafood_Prods*1*PL_Desc: Halibut Line

		Seafood_Prods*1*RP_Type: Halibut

		Seafood_Prods*1*FP_Type: Head and Gut Frozen

		Seafood_Prods*1*Design_Capacity: 20000     

		Seafood_Prods*2*PL_Desc: Salmon Line 1

		Seafood_Prods*2*Max_Flow: 0

		Seafood_Prods*2*RP_Type: Salmon

		Seafood_Prods*2*FP_Type: Canned

		Seafood_Prods*2*Design_Capacity: 350000    

		Seafood_Prods*3*PL_Desc: Salmon Line 2

		Seafood_Prods*3*Max_Flow: 0

		Seafood_Prods*3*RP_Type: Salmon

		Seafood_Prods*3*FP_Type: Head and Gut Frozen

		Seafood_Prods*3*Design_Capacity: 125000    

		Seafood_Prods*6*PL_Desc: Salmon Line 5

		Seafood_Prods*6*Max_Flow: 0

		Seafood_Prods*6*RP_Type: Salmon

		Seafood_Prods*6*FP_Type: Head and Gut and Fresh

		Seafood_Prods*6*Design_Capacity: 40000     

		Seafood_Prods*4*PL_Desc: Salmon Line 3

		Seafood_Prods*4*Max_Flow: 0

		Seafood_Prods*4*RP_Type: Salmon

		Seafood_Prods*4*FP_Type: Fillet Frozen

		Seafood_Prods*4*Design_Capacity: 125000    

		Seafood_Prods*5*PL_Desc: Salmon Line 4

		Seafood_Prods*5*Max_Flow: 0

		Seafood_Prods*5*RP_Type: Salmon

		Seafood_Prods*5*FP_Type: Roe Frozen

		Seafood_Prods*5*Design_Capacity: 25000     

		Seafood_Prods*7*PL_Desc: Salmon Line 6

		Seafood_Prods*7*Max_Flow: 0

		Seafood_Prods*7*RP_Type: Salmon

		Seafood_Prods*7*FP_Type: Frames Frozen

		Seafood_Prods*7*Design_Capacity: 15000     

		Seafood_Prods*8*PL_Desc: Salmon Line 7

		Seafood_Prods*8*Max_Flow: 0

		Seafood_Prods*8*RP_Type: Salmon

		Seafood_Prods*8*FP_Type: Trim frozen

		Seafood_Prods*8*Design_Capacity: 5000      

		Seafood_Prods*9*PL_Desc: 

		Seafood_Prods*9*Max_Flow: 

		Seafood_Prods*9*RP_Type: 

		Seafood_Prods*9*FP_Type: 

		Seafood_Prods*9*Design_Capacity: 

		Seafood_Prods*10*PL_Desc: 

		Seafood_Prods*10*RP_Type: 

		Seafood_Prods*10*FP_Type: 

		Seafood_Prods*10*Design_Capacity: 

		CheckboxListQuestion*Operation_Class*A: Off

		CheckboxListQuestion*Operation_Class*D: Yes

		CheckboxListQuestion*Operation_Class*B: Yes

		CheckboxListQuestion*Operation_Class*C: Off

		Seafood_Prods*10*Max_Flow: 

		Responses*Grinder_Type: (2) Vaughan Choppers with 3/8" plates.

(2) Muffin Monsters

		Responses*Refueling_Capacity: 2070

		Responses*Grinder_Size: Vaughan choppers: <0.5"/20,000 PPH.

Muffin Monsters: 0.5" or less

		Responses*Depth_Feet: 0

		Responses*USCG_Cert_Date: 04/12/1976               

		Responses*MSD_Date: 01/01/1967               

		Responses*MSD_Capacity: 300

		Responses*Add_Waste_Comm: Graywater

		Responses*Graywater_GalPerDay: 40

		Responses*Wastewater_Disinfectants: 1

		Responses*Disinfectants_Used: Hocking Chlor Clean

		Responses*Wastewaster_Cooling: 0

		Responses*Wastewater_Transfer: 0

		Responses*Wastewater_Boiler: 0

		Responses*Wastewater_LvTanks: 0

		Responses*Wastewater_Cooking: 0

		Responses*Wastewater_Scrubber: 0

		Responses*Wastewater_RfCondensate: 0

		Responses*Wastewater_FPR: 0

		Responses*Wastewater_RfSeawater: 0

		Responses*Wastewaters_Unlisted: 

		Responses*MSD_Usage: 5

		Responses*MSD_Usage_Avg: 5

		Responses*MSD_Type: Type III

		Contacts*NOI Certifier*Name*None(2): Margaret L deGravelle

		Contacts*NOI Certifier*Email*None: 

		Contacts*NOI Certifier*Title*None: Director of Environmental, Health & Safety

		Contacts*NOI Certifier*Company*None: Icicle Seafoods, Inc.

		Checkbox*Add_Waste*Yes: Yes

		Checkbox*Add_Waste*No: Off

		Checkbox*Refuel*Yes: Yes

		Checkbox*Refuel*No: Off






Sheet1

		Stationary or 
In-Transit		Seafood processing waste discharge location name (Receiving Water Name or Operational Area Designation)		Name(s) of any larger, adjacent waterbodies within 3 miles		Name(s) of any Protected/Excluded Waters within 3 miles		Latitude				Longitude				Distance from Shore or Baseline		Depth of the receiving water		Estimated dates of discharge at location or operational area		Seafloor survey anticipated		Average Current within 300 feet of Outfall		Mixing Zone Requested?		Size of Mixing Zone Requested		Zone of Deposit Requested?		Zone of Deposit Area Requested		Type of raw product processed at location		Processes applied to raw product		Maximum amount of raw product to be processed at single location or area of operation		Maximum amount of finished product produced at location or area of operation		Projected maximum daily amount of seafood processing waste to be discharged at location or area of operation		Projected total amount of seafood processing waste to be discharged at location or area of operation

		In-transit		Kvichak Bay NW		Bristol Bay		N/A		58.458250 N		58 27.495		-157.79337 W		157 47.602		1.09 nm from baseline		348 feet		May 1 - Aug 31		No		0 to 2.87 knots		Yes		100		No		N/A		Salmon, Halibut		N/A		N/A		N/A		N/A		<4,000,000 lbs

		In-transit		Kvichak Bay NE		Bristol Bay		N/A		58.459733 N		58 27.584		-157.76162 W		157 45.697		1.94 nm from baseline		390 feet		May 1 - Aug 31		No		0 to 2.87 knots		Yes		100		No		N/A		Salmon, Halibut		N/A		N/A		N/A		N/A		<4,000,000 lbs

		In-transit		Kvichak Bay SW		Bristol Bay		N/A		58.441600 N		58 26.496		-157.79052 W		157 47.431		0.58 nm from baseline		390 feet		May 1 - Aug 31		No		0 to 2.87 knots		Yes		100		No		N/A		Salmon, Halibut		N/A		N/A		N/A		N/A		<4,000,000 lbs

		In-transit		Kvichak Bay SE		Bristol Bay		N/A		58.443083 N		58 26.585		-157.75882 W		157 45.529		1.46 nm from baseline		468 feet		May 1 - Aug 31		No		0 to 2.87 knots		Yes		100		No		N/A		Salmon, Halibut		N/A		N/A		N/A		N/A		<4,000,000 lbs

		In-transit		Nushagak Bay NW		Bristol Bay		N/A		58.565967 N		58 33.958		-158.51575 W		158 30.945		2.05 nm from baseline		288 feet		May 1 - Aug 31		No		0 to 2.87 knots		Yes		100		No		N/A		Salmon, Halibut		N/A		N/A		N/A		N/A		<4,000,000 lbs

		In-transit		Nushagak Bay NE		Bristol Bay		N/A		58.570367 N		58 34.222		-158.48497 W		158 29.098		1.94 nm from baseline		294 feet		May 1 - Aug 31		No		0 to 2.87 knots		Yes		100		No		N/A		Salmon, Halibut		N/A		N/A		N/A		N/A		<4,000,000 lbs

		In-transit		Nushagak Bay SW		Bristol Bay		N/A		58.5499 N		58 32.994		-158.50732 W		158 30.439		108 nm from baseline		324 feet		May 1 - Aug 31		No		0 to 2.87 knots		Yes		100		No		N/A		Salmon, Halibut		N/A		N/A		N/A		N/A		<4,000,000 lbs

		In-transit		Nushagak Bay SE		Bristol Bay		N/A		58.555967 N		58 33.358		-158.47655 W		158 28.593		1.03 nm from baseline		324 feet		May 1 - Aug 31		No		0 to 2.87 knots		Yes		100		No		N/A		Salmon, Halibut		N/A		N/A		N/A		N/A		<4,000,000 lbs
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ischarge area next to baseline boundary (red).

Figure 1. Kvichak Bay at-sea d





Figure 2. Kvichak Bay at-sea discharge area corners.
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Figure 3. Nushagak Bay at-sea discharge area next to baseline boundary (red).
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Figure 4. Nushagak Bay at-sea discharge area corners.






AKG52-3000 eNOI Qutfall Narrative
Egegik Seafood Processing Facility - At-Sea Discharges via Designated Icicle Vessel

At the Egegik Seafood Processing Facility in Egegik, Alaska, seafood waste is ground to 0.5-
inch in any dimension. Ground byproduct is then pumped from facility into the fish holds of the
designated shuttle vessel. Once the shuttle vessel is filled to capacity, it will travel to the
designated at-sea discharge area and begin discharging the byproduct. The byproduct will be
pumped overboard via a fish pump while the vessel is traveling at the required speed of 3 knots.
All shuttle vessels have Type Il Marine Sanitation Devices (MSD). The MSD will not be
discharged while transporting/discharging seafood wastes.






BMP Plan
F/V Viking Queen August 2015

Active Discharge Points during Haul Out

Discharge Rates (gallons per day)

Max Avg
Gray water Neg. Neg.
Fish hold pumps 2.59 MM 2.59 MM

Discharge Narrative

The F/V Viking Queen has three active
discharge ports when the vessel is hauling
gurry. Discharge points include the galley
sink and the port and starboard fish hold
manifold discharge ports. The three fish
holds are connected to a manifold
controlled by manual valves. The holds are
RSW1 RSW 2 emptied one at a time. The fish hold
circulation/discharge pumps operate at
approximately 1,800 gpm.

Galley
Graywater

\ 4

The diagram does not depict actual fish
hold arrangement.

v

Manifold

A

RSW 3











ATTACHMENTF
Best Management Practices Plan Certification

Facility Name: F /V Viking Queen
APDES Permit Number: AKG52-3000

The BMP Plan is complete and is available upon request to ADEC.
The BMP Plan is being implemented by trained employees.
The BMP Plan has been reviewed and endorsed by the facility manager.

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

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: Title/Company:
% 4\,\ Y~ Operator / Icicle Seafoods
Print Name: . Date:

Robert Nathanson /0/ ’2\7 // =

A previously authorized operator under AKG520000 or a newly authorized operator under AKG523000 shall
develop and implement a BMP Plan that satisfies the requirements of this Part within 60 days of the effective
date of authorization to discharge under the permit.

An owner or operator who currently has coverage under AKG523000 shall submit written certification that the
BMP Plan has been reviewed and revised to meet the requirements of this Part (6.1) whenever an updated NOI
1s submitted.

State of Alaska
Department of Environmental Conservation
Division of Water
Wastewater Discharge Authorization Program
555 Cordova Street
Anchorage, AK 99501

October 29, 2010






GOVERNOR BiLL WALKER

THE STATE Department of Envwonmen_tal
of A L A SKA Conservation
1 DIVISION OF WATER
Wastewater Discharge Authorization Program

555 Cordova Street

Anchorage, Alaska 99501
Main: 907.269.6285

Fax: 907.269.3487
www.dec.alaska.gov

July 1,2016

John Woodruff

Icicle Seafoods DEC File No. WPC: 2543.54.002
4019 21st Ave

Seattle, WA 98199

RE:  Administrative Extension of Alaska Pollutant Discharge Elimination System (APDES)
General Permit AKG523000, Icicle Seafoods Egegik Offshore Processing Vessel,
Permit Authorization AKG523045

Dear Mr. Woodruff:

The Alaska Department of Environmental Conservation (DEC), Wastewater Discharge
Authorization Program received your complete AKG523000 Notice of Intent (NOI) re-application
materials in a timely manner, as required by AKG523000 Permit Part 4.3.5. In accordance with DEC
regulation 18 AAC 83.155(c), an APDES permit remains fully effective and enforceable if a timely
and complete application is received, and through no fault of the permittee DEC does not reissue a
new APDES permit prior to the expiration date of the existing permit. Therefore, the existing
permit authorization and applicable submitted NOI will remain effective and enforceable until a new
permit is issued to your facility.

Please note that DEC may request additional information during the development of the draft

AKG523000 permit to clarify, modify, or supplement previously submitted materials. If you have
any questions, please contact Clynda Case at (907) 376-1865 or via email at clynda.case(@alaska.gov.

24

Earl L. Crapps

Sincerely,

Section Manager
Domestic & Industrial Utilities

Wastewater Discharge Authorization Program

Enclosure: Copy of dated Authorization AKG523045



http://www.dec.alaska.gov/

mailto:clynda.case@alaska.gov



