STATEMENT OF BASIS
Title V Air Operation Permit Revision
Permit No. 1050045-015-AV
APPLICANT
The applicant for this project is Bartow Citrus Products, LLC.  The applicant’s responsible official and mailing address are:  Mr. Bart Plymale, Vice President of Operations, Bartow Citrus Products, LLC, P.O. Box 730, Arcadia, Florida 34265.
FACILITY DESCRIPTION
The applicant operates the existing Bartow Citrus Products facility, which is located in Polk County at 2020 US Hwy 17 South, Bartow, Florida.
This facility consists of two citrus peel dryers connected to one 100,000 pound per hour waste heat evaporator, one citrus peel pellet cooler, one emergency stationary diesel engine, and process equipment (which includes fruit washers, oil and juice extraction equipment, cooling towers, fruit and peel conveyance equipment, lime storage silo, and peel storage).  Steam for the process is provided by the adjacent Orange Cogeneration facility (ID No. 1050231).
Two citrus dryers exhaust through one waste heat evaporator (WHE).  Waste citrus peel and pulp ("wet peel") are pressed to remove oils and some water.  This press liquor is concentrated (termed "citrus molasses") using waste heat from the dryer(s), and is added to the dried peel as a binder for pelletizing.  The peel discharged from the press ("pressed peel") is then fed to the dryer(s) for removal of remaining water.  Only one dryer can operate at a time.
The primary dryer is designed to evaporate a maximum of 60,000 pounds per hour of water.  The secondary dryer is designed to evaporate a maximum of 30,000 pounds per hour of water.  Maximum heat input for both dryers is 100 million Btu per hour.  The primary dryer processes a total maximum of 90,000 pounds per hour of pressed peel (including water).  The secondary dryer processes a total design maximum of 45,000 pounds per hour of pressed peel (including water).  The evaporator processes a maximum of approximately 100,000 pounds per hour of liquid waste and converts it to approximately 29,630 pounds per hour of citrus molasses.  Approximately 26,620 pounds per hour of dry feed containing approximately 10 percent moisture is produced.
Particulate matter emissions are reduced in the waste heat evaporator during the continuous washing of the waste heat evaporator's tubes.  Primary removal of particulate matter is accomplished by use of a cyclone common to both dryers.  Particulate matter emissions are vented to the atmosphere through the evaporator stack.  In the event of an emergency, emissions are vented to a relief stack.
The pellet mill cooler has a maximum rated capacity of 20.0 tons per hour.  Dried citrus peel from peel dryers is sent to the pelletizer where molasses is added and then to the pellet cooler where pellets are formed for use as an animal feed supplement.  Particulate emissions from the cooler are controlled by one small cyclone and one large cyclone.  Each cyclone has its own emission stack.
The emergency stationary diesel engine on site is an existing compression ignition (CI) reciprocating internal combustion engine (RICE) for the fire pump.  It was manufactured in 1976 by Detroit Diesel; Model 671.  The engine is rated at 238 HP.
This facility also includes miscellaneous insignificant emissions units and/or activities.
PROJECT DESCRIPTION
The purpose of this permitting project is to revise the existing Title V permit for the above referenced facility.  This permit was concurrently processed with Construction Permit No. 1050045-014-AC and incorporates the provisions of the construction permit.  Specifically, this permit revises the best management practices for carbon monoxide (CO) for the facility’s two citrus peel dryers.


PROCESSING SCHEDULE AND RELATED DOCUMENTS 
Initial (after Citrus Statute repermitting) Title V Air Operation Permit issued April 30, 2006
Title V Air Operation Permit Renewal issued May 15, 2011
Title V Air Operation Permit Renewal issued December 8, 2015
Application for a Title V Air Operation Permit Revision received September 16, 2016

PRIMARY REGULATORY REQUIREMENTS
Standard Industrial Classification (SIC) Code:  2037 – Frozen Fruits and Vegetables.
North American Industry Classification System (NAICS):  311411 – Frozen Fruit, Juice, and Vegetable manufacturing.
[bookmark: q5]HAP:  The facility is not identified as a major source of hazardous air pollutants (HAP).
Title V:  The facility is a Title V major source of air pollution in accordance with Chapter 62-213, Florida Administrative Code (F.A.C.).
PSD:  The facility is a Prevention of Significant Deterioration (PSD)-major source of air pollution in accordance with Rule 62-212.400, F.A.C.
NESHAP:  The facility operates units subject to the National Emissions Standards for Hazardous Air Pollutants (NESHAP) of 40 CFR 63.
CAM:  Compliance Assurance Monitoring (CAM) does not apply to any of the units at the facility since the primary pollution control devices (cyclones) are considered inherent process equipment (i.e. collected dust is recycled back into the process).
GHG:  The facility is not identified as a major source of green house gas (GHG) pollutants.
PROJECT REVIEW
This permitting project revises the existing Title V permit for the above referenced facility.  The existing Title V is revised to incorporate the terms and conditions of Construction Permit No. 1050045-014-AC.  The revision changes the best management practices for carbon monoxide (CO) for the facility’s two citrus peel dryers (EU No. 006) and removes permitting notes related to Table 1 and Table 2 attachments which have been removed from the permit. Changes to the permit made as part of this revision are shown in strike through format for deletions and in double underline format for additions.  For ease of identification, all changes have also been highlighted in yellow within the permit document.
In Section III., Subsection A. two permitting note regarding Table 1 and Table 2 attachments were removed. Table 1 (Summary of Air Pollutant Standards and Terms) and Table 2 (Summary of Compliance Requirements) were include as attachments in the previous Title V permit and summarized information that was already contained in the permit.
{Permitting Note:  The attached Table 1, Summary of Air Pollutant Standards, summarizes information for convenience purposes only.  This table does not supersede any of the terms or conditions of this permit.}
{Permitting Note:  The attached Table 2, Summary of Compliance Requirements, summarizes information for convenience purposes only.  This table does not supersede any of the terms or conditions of this permit.}
In Section III., Subsection A. Condition A.16 (best management practices for citrus peel dryers) was simplified and revised as follows.
A.16 	Best Management Practices for Carbon Monoxide.  Each facility shall operate its citrus peel dryers in accordance with the manufacturer's operating manual, or recommended operating practices provided by the manufacturer, equipment vendor, or a professional engineer registered in Florida, as well as with the practices described in this paragraph.  Each facility shall report to the Department any failure to follow these practices, and shall make such report in writing within 7 days from discovery of such failure.  Records and copies of reports shall be maintained on site for a period of five years and shall be made available to the Department upon request.  The facility shall:

a.	Operate the citrus peel dryers in conformity to the manufacturer’s manual or recommended practices to insure optimal control of carbon monoxide.  From such manual practices, develop a checklist and document at least once every citrus season that the recommended operations are properly applied and practiced.
b.	Perform an inspection of combustion equipment as prescribed by the manufacturer or professional engineer, but no less than annually, and replace parts that are worn or improperly operating.
a. 	Train dryer operators to perform the operating practices of this paragraph using the manuals and plans described, and allow only trained employees to operate dryers;
c.b. 	Maintain a written plan with operating procedures for startup, shutdown and malfunction of the equipment, and follow that plan during these events;
d. 	Maintain documentation to demonstrate compliance with items a, b and c above.
c. 	 Operate and maintain the burner and burner controls to maintain a proper air to fuel ratio;
d. 	 Visually check the flame characteristics once per operating shift;
e. 	Monitor the moisture content of the dried peel exiting the dryer on a daily basis, and maintain that moisture content greater than six percent by weight at all times during operation;
f. 	Make burner and burner control adjustments on an annual basis, or more frequently as required by visual checks;
g. 	Perform an inspection of combustion equipment as prescribed by the equipment manufacturer or registered professional engineer, but no less often than annually, and replace parts that are worn or improperly operating;
h. 	Keep records of combustion operations that document the operating practices described in this paragraph, such documentation shall include a manual, which can be the manufacturer's operation manual, and daily logs; and
i. 	Document maintenance performed on equipment, and all normal processing equipment and operating practices changes.
[Rule 62-4.070(3), F.A.C.; Construction Permit 1050045-014-AC 1050045-010-AC]
[bookmark: _GoBack]In Section III., Subsection B. two permitting notes regarding Table 1 and Table 2 attachments were removed. Table 1 (Summary of Air Pollutant Standards and Terms) and Table 2 (Summary of Compliance Requirements) were included as attachments in the previous Title V permit and summarized information that was already contained in the permit.
{Permitting Note:  The attached Table 1, Summary of Air Pollutant Standards, summarizes information for convenience purposes only.  This table does not supersede any of the terms or conditions of this permit.}
{Permitting Note:  The attached Table 2, Summary of Compliance Requirements, summarizes information for convenience purposes only.  This table does not supersede any of the terms or conditions of this permit.}

CONCLUSION
This project revises the Title V air operation permit No. 1050045-013-AV, which was effective on December 8, 2015.  This Title V air operation permit revision is issued under the provisions of Chapter 403, Florida Statues (F.S.), and Chapters 62-4, 62-210, and 62-213, F.A.C. 
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