STATEMENT OF BASIS

FLOWERS BAKING COMPANY OF JACKSONVILLE, INC.

Facility ID No.:   0310418

Duval County

Initial Title V Air Operation Permit

PROPOSED PERMIT No.:   0310418-001-AV 

This Title V air operation permit is issued under the provisions of Chapter 403, Florida Statutes (F.S.), and Florida Administrative Code (F.A.C.) Chapters 62-4, 62-210, and 62-213. The above named permittee is hereby authorized to perform the work or operate the facility shown on the application and approved drawing(s), plans, and other documents, attached hereto or on file with the permitting authority, in accordance with the terms and conditions of this permit.

This facility consists of various processes for the production of bread products for human consumption. Regulated emission units consist of three ovens for the production of bread, buns, and English muffins;  and two flour silos for the storing and transfer of flour. Bulk quantities of flour are brought to the facility by truck and transferred pneumatically to one of the two flour silos. Flour is piped into the building, weighed, and mixed with sugar, yeast and water. Sugar is handled in its liquid form. There are four basic types of dough mixing processes: sponge dough, straight dough, liquid brew, and no-time dough. The processes vary in the manner in which the various dough ingredients are mixed, which in turn determines the amount of fermentation time available. Fermentation time greatly varies from about 20 minutes to five hours, averaging about 2 to 2.5 hours.

After the dough is mixed the final dough is transferred to make-up equipment where it is kneaded, cut to the proper size, and deposited into a pan. The pans with dough are then deposited into a “proof box” which is a high humidity, high temperature box to allow the dough to rise from the fermentation process prior to being sent to the bake ovens. Steam for this process is supplied by the two, natural gas fired boilers with a maximum heat input of 4.35 X 106 Btu per hour each (insignificant emission units). During the initial fermentation process a skin is formed on the dough thereby keeping most of the generated by-product in the dough (ethanol, carbon dioxide, and water). Once the dough has sufficiently risen it is sent to the ovens for baking for 15 to 20 minutes. During baking the crust on the bread breaks releasing the ethanol and other gaseous ingredients to the oven. The finished product is then transferred to the slicing and packaging area to be prepared for subsequent distribution to customers.   
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Muffin Oven
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Flour Silo No. 1

005


Flour Silo No. 2

Also included in this permit are insignificant emission units and/or activities.

Based upon the initial Title V permit application received June 13, 1996, this facility is not a major source of Hazardous Air Pollutants [HAP(s)]

0310418b.doc
