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	FACILITY ADDRESS: 

1200 MLK Blvd.

Plant City, FL 33563
	FACILITY PHONE:

(813)  752-1155

	INSPECTION DATE: 

 01/17/2014
	TIME IN:

 9:00 am
	TIME OUT:

 11:30 am
	INSPECTION TYPE

 FCE/INS II
	STATUS: 

IN

	Permit No.  0570370-002-AO
	Date of Issuance:  11/18/2010
	Expiration Date: 11/17/2015

	SOURCE DESCRIPTION:  Candied Fruit Manufacturing Operation

	CONTACT(S):   Mark Gordon (Vice-President), Tom Lawson (Plant Engineer)

	I visited the above facility as part of the Full Compliance Evaluation required for FY 2014.  The facility operates a Candies Fruit Manufacturing Plant.  Upon my arrival, I met Mr. Tom Lawson, Plant Engineer, who escorted me around the facility.  The candied fruit manufacturing operation begins by bubbling approximately 180 pounds of sulfur dioxide (SO2) gas into a 1,800 gallon tank filled with water to make a brine solution.  There are a total of four (4) brine mixing tanks.  The brine solution is then blended with fruit and/or fruit peel (fruit) in a drum loading system.  Fruit is loaded into a hopper and screw conveyed into an approximately twenty gallon blend tank.  The SO2 brine solution is pumped from the brine tank into the blend tank and mixed with the fruit.  The fruit and brine solution mixture is then screw conveyed to a drum loading spout, which gravity feeds the mixture into 55-gallon drums that are lined with food grade plastic bags.  The drums are closed and moved to a storage/curing area where they are stored for a minimum of three months to allow the fruit adequate time to cure. 

After the drums have cured, the drum contents are manually loaded into one open pump-up tank which is filled with water.  The fruit is pumped from the pump-up tank to a one of thirty-three open cooking tanks.  In order to soften and open the pores of the fruit, each cooking tank is equipped with a steam jacket to heat the tank contents to approximately 220°F.  If needed, food coloring is added.  Additional SO2 gas is bubbled into all cooking tanks that have had food coloring added to them.  In addition, SO2 gas is bubbled into all tanks that have fruit that is dull in color.  The SO2 gas is used to lock in the color and brighten the fruit.  The fruit and water mixture is then pumped to an open process tank where the water is drained and the fruit is readied for candying.  
Once the fruit has been pumped to the process tank, syrup that has been heated with steam to approximately 180°F, is added to the fruit to make the fruit candied.  Once the fruit has been candied, the fruit is manually loaded into 55 gallon drums and stored until needed on the packaging line.  An automatic packaging line packs the finished fruit into varying sized containers.  

Four boilers, described below, are used to produce the steam used in the cooking tanks and to heat the syrup.  The boilers are fired exclusively on natural gas in accordance with the BACT Determinations dated March 31, 1989 (Boiler 1 through 3) and May 14, 1996 (Boiler 4).  Boiler Nos. 1 and 2 were manufactured in 1959 and Boiler No. 3 was manufactured in 1970.  Boiler Nos. 1, 2, and 3 are not subject to 40 CFR 60 Subparts D, Da, Db, and Dc because they were constructed prior to 1971.  In addition, Boiler No. 4 is not subject to 40 CFR 60 Subpart Dc because the design heat input capacity is less than 10 MMBtu/hr.  All four boilers are subject to Rule 62-296.406, F.A.C. -  Fossil Fuel Steam Generators with Less Than 250 Million Btu Per Hour Heat Input, New and Existing Emissions Units, which limits visible emissions to 20% opacity except that a density of 40% opacity is allowed for not more than two minutes per any one hour.  

Mr. Lawson and I started our walk in the washing room.  The conveyor was operating at the time.  No odors were detected.  The washer room is where the fruit peel is washed with water and cut in smallest pieces before blend it with the brine solution in 55 gallons drums.  We then visited the cooking and brine room.  No cooking was taking place at the time.  Mr. Lawson showed me the hood that captures the SO2 emissions during the brining process and the conduit that takes the fumes to the stack.  Small odor of SO2 was detected in the brine area.  Two SO2 tanks were observed in the immediate brine area.  We then visited the boiler room.  The boilers were not operating at the time of the inspection.  All the boilers were inspected and their ID and serial number were correlated with the information in the Air Permit.  The boilers seem to be in good operating conditions.  Mr. Lawson told me they haven’t fired the boilers since November 2013.  I verified that the boilers are fired with natural gas only.  Boilers do not have a gas meter so I asked Mr. Lawson how the facility keeps track of the gas usage and he told me that they have a meter that record all the gas usage for the plant.  We finally visited the Candy room, where the syrup is added to the fruit.  No operation was noticed.  No additional equipment was noticed either.

We then returned to Mr. Lawson’s office to review the facility records.  Specific Condition No. 17 of the Permit required the following records:

A)  Day, Month, Year

B)  Hours of operation of the Brine Area Operation

C)  Hours of operation of the Washing Room Operation

D)  Total sulfur dioxide gas utilized (pounds or tons per day) 

E)  Monthly total of the amount of natural gas burned in all four boilers

F)  Monthly total of the amount of sulfur dioxide gas utilized (tons)

G)  Rolling twelve month total of E) and F) above

I asked Mr. Lawson the records for the period between January and December 2013.  Mr. Lawson provided me with the records for the hours of operation of the brine area in minutes, total SO2 gas utilized in pounds and monthly total of the amount of natural gas burned in all four boilers as stated in the Central FL Gas monthly statements.  Mr. Lawson told me they didn’t have the hours of operation of the washing room or the rolling twelve month total for the gas and the SO2 used, thus being out of compliance with Specific Condition 17 C and G of Permit 0570370-006-AO.  At this point, Mr. Lawson called Mr. Mark Gordon, Paradise Vice-President, who explained to me that he would be able to get the hour of operation of the washing room by looking into his schedule records.  He also told me that he would be able to generate the rolling twelve month totals for gas and SO2 usage with the daily SO2 logs and the monthly gas statements.  He said he could have all the records available for Monday, January 20th.  We agreed that he will send me all the records via e-mail Tuesday January, 21st.  

Back at the office I calculated the natural gas usage using the gas monthly statements.  Gas usage was 20.13 MCF which is less than the 114 MCF allowed by the Permit.   The SO2 usage for the same period was 7.44 tons which is less than the 48 tons allowed by the Permit.

Based in my inspection findings, the facility seems to be in compliance with the Air Permit except Specific Condition No. 17C and G.  The EPC SOP requires that a Warning Notice be send to minor facilities with incomplete recordkeeping. However, after a discussion with Jason Waters and Sterlin Woodard, it was determined that the facility was deemed to be in compliance.  Meeting Notes are attached to this report.
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