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‘NR 225 01 Pllrp{}se. The purpose of this chapter is to estabhsh efffuent
llmltattons, standards of performanece, and pretreatment standards for
discharges of process wastes from the eanned and preserved fruits and
vegetables category of point sources and subcategorles thereof.

Note: The authonty for promulgatlon of this chapter ig set forth in ch. NR 205,
Ihslor’ Cr, Register, January, 1977, No. 253, efi. 2.1-77.

-~ NR 225.02 Applicabilify. The efﬁuent limltatlons, standards of perform-
ance, pretreatment standards, and other prov1smns of this chapter are
applicable to pollutants or pollutant properties in discharges of process
waste resulting from the production of canned fraits and vegetables in
the following subcategorles

(1) Apple juice,

(2) Apple produets, other than caustic peeled or dehydrai;ed,
(3) Citrus products, o o

('4). Frozen white potato 'products,

{5 Dehydrated white potato prodlt_cts;

(6} Canned and preserved fruits,

(") Canned. and preserved vegetables, and

(Si Canned and miscel]anéous specialties,

Note: Commodities and products included in subeategories (6) through (8) are listed in ta-
bles 1 and 2 of this chapter and defined in s. NR 225.03 (6) through (63).

Hlslor). Cr. Register, January, 1977, No. 253, eff, 2-1-71.

NR 225.03 Definitions. The following deﬁmhons are applicable to terms
used in this chapter. Definitions of other terms and meanmgs of abbrevi-
ations are set forth in ch. NR 265,

(1) “Large” means & point source that processes a total annual raw
material production of fruits, vegetables, specialties and othel products
that exceeds 9,080 kkg (10,000 tons) per year.

“(2) “Medium”’ means a point source that processes a total annual raw
material production of fruits, vegetables, SpE(’.laltleS and other products
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that is between 1,816 kkg (2,000 tons) per year and 9,080 kkg (10,000
tons) per year,

(3) “Daily maximum limitation” means the maximum quantity of
suspended solids or of BOD which may be discharged in any one day.

(4) “Daily average limitation” means the maximum daily eeerege
quantity of suspended solids or of BOD which may be dlscharged ina 30
day period, '

(B) “Annual llmltatlon means the maximum quantlty of suspended
solids or of BOD which may be discharged for the entxre processmg sea-
son or calendar year, .

(6) “Added ingredients” means the prepared sauces (prepared from
items such as dairy products, starches, sugar, tomato sauce and concen-
trate, spices, and other related pre-processed ingredients) which are
added durmg the eannlng and freezmg of fruits and vegetables,

(’2) "Aprlcots” means the processmg of aprlcots into the followmg
product styles: canned and frozen, pitted and unpitted, peeled and un-
peeled, whole, halves, slices, nectar, and concentrate.

(8) “Baby food” means the processing of canned fresh fruits and vege-
tabies, meats, eggs, fruit.juices, cereal, formulated entrees; desserts and
snacks using fresh, pre-processed, or any combination of these and other
food ingredients necessary for the production of infant foods. .

9) ”Beets" means the processmg of beets into the fo]lowmg product
styles: canned and peeled, whole, sliced, diced, French style, SECthI‘lS.
irregular, and other cuts but not dehydrated beets. :

(10) “Broccoli” means the processing of broecoli into the following
produet styles: frozen, chopped, spears, and miscellaneous cuts,

(11) “Caneberries” means the processing of the following berries:
canned and frozen blackbetries, blueberries,” boysenberries, currants,
gooseberries, loganberries, ollalieberries, raspberries, and any other simi-
Iar cane or bushberry but not strawberries or cranberries.

(12) “Canned ontons” means the processing of onions into the follow-
ing product styles: canned, frozen, and fried (canned), peeled, whole,
sliced, and any other piece size but not mcludmg frozen, battered onion
rings or dehydrated onions, :

(13) “Carrots” means the processing .of carrots into the following
product styles: eanned and frozen, peeled, whole, sliced, diced, nuggets,
crmkle cut, julienne, shoestrings, chunks, chips and other u-regular cuts,
and juices but not dehydrated earrots

(14) “Cherries, brmed" means the processing of all varieties of cherries
into the following product styles: canned, bottled and bulk, sweet and
sour, pitted and unpitted, bleached, sweetened colored and flavored,
whole, halved and chopped,

(15) ““Cherries, sour” means the processing of all sour varieties of cher-
ries into the following product styles: frozen and canned, pitted and un-
pitted, whole, halves, juice, and concentrate
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(16) *‘Cherries, sweet”” means the processing of all varieties of sweet
cherries into the Eollowmg product styles: frozen and canned, pitted and
unpitted, whole, halves, juice and concentrate,

(17) "Chlps. corn” means the processmg of fried corn, made by soak-
ing, rinsing, mtllmg and eéxtruding into a fryer wlthout toastmg Interms
of finished corn chips, 1 kg (1b) of fimshed product is equivalent to U 9 kg
{Ib) of raw’ materlal o .

(18) ““Chips, potato” means the processing of fried chips, made from

fresh or stored white potatoes, all varieties, In terms of finished potato
cihlps, 1 kg (Ib) of ﬁnlshed product is equwaient to d kg (Ib) of raw mate~
rlal.
F (19) “Chlps ‘tortilla” ‘means the processmg of fried corn, made hy
soaking, rinsing, milling, rolling into sheets, toastin and frying. In
terms of finished tortilla chips, 1 kg {Ib) of finished product is equivalent
to 0.9 kg (Ib) of raw matenal

(20) “Corn, ‘canned" means the processing of corn mto the foilowmg
prodﬁlct styles: canned, yellow and whlte, whole kernel cream style, and
n-the-cob,

(21) “Corn, frozen” means the processing of corn into the followmg
product styles: frozen, yellow. and whité, whole kernel and whole cob.

{22) “Cranberries’” means the processing of cranberries into the fol-
lowing product styles: canned, bottled and {rozen, whole, sauce, jelly,
3111ce and concentrate, . .

(23) "Dehydrated onions and garlic means the processmg of dehy-
drated onions and garlic into the following product styles: air, vacuum,
and freeze dried, all varieties, diced, strips, and other piece sizes ranging
{ro]z(n large shced to powder but not including green onions, chives, or
eeks.

(24) “Dehydrated vegetables means the processing of dehydrated
vegetables in the following product styles: air, vacuum and freeze dried,
blanched and unblanched, peeled and unpeeled, beets, bell peppers, cab-
bage, carrots, celery, chilt pepper, horseradish, turmps, parsnips, pars-
ley, asparagus, tomatoes, green beans, corn, spinach green onion tops,
chlvgs, leeks, whole, diced, and any other piece size ranging from sliced to
powder. )

(25) “Dned fruit”” means the processmg of varjous fruits into the fol-
lowing product styles: air, vacuum, and freeze dried, pitted and unpit-
ted, blanched and unblanched, whole, halves, slices and other similar
sters of apples, apricots, figs, peaches, pears, prunes, canned extracted
prune juice and pulp from rehydrated and cooked dehydrated prunes;
but not including dates or raisins.

(26) “Dry beans’” means the production of canned pinto, kidney,
navy, great northern, red, pink or related type, with and without formu-
lated sauces, meats and gravies.

(27) “Ethnic foods” means the production of canned and frozen Chi-
nese and Mexican specialties utilizing fresh and pre-processed bean
sprouts, bamboo shoots, water chestnuts, celery, eactus, tomatoes, and
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other similar vegetables necessary for the production of the various char-
acteristic product styles,

(28) “Grape juice eanning’ means the processing of grape juice into
the following products and product styles: canned and frozen, fresh and
stored, natural grape juice for the manufacture of juices, drinks, concen-
trates, jams, jellies, and other related finished products but not wine or
other spirits. In terms of raw material processed 1,000 kg (1,000 Ib) of
grapes is equivalent fo 834 liters (100 gallons) of grape juice,

(29) “Grape pressmg means the washing and subsequent handlmg
including pressing, heating, and fltration of natural juice from all vari-
eties of grapes for the purpose of manufacturing juice, drink, concen-
trate, and jelly but not wine or other spirits. In terms of raw material
processed 1,000 kg (1,000 Ib} of grapes are equlvalent to 834 liters (100
gallons) of grape juice.

(30) “Jams and jellies’ means the production of jams, jellies and pre-
serves defined as follows; the combination of fruit and fruit concentrate,
sugar, pectin, and other additives in an acidic medium resulting in a ge-
latinized and thickened finished product.

{31) “Lima beans” means the processing of lima beans into the follow-
ing produet styles: eanned and frozen, green and white, all varieties and
sizes.

(32) “Mayonnatse and salad ‘dressing” means the emulsified and
nonemulsified semi-solid food prepared from the combmmg of edible veg-
etable oil with acidifying, and egg yolk containing ingredients, or gum
and starch combinations to which eertain colori mgs sp1ces. and ﬂavor—
ings have been added. .

(33) “Mushrooms”” means the processing of mushmoms into the fol-
lowing product styles canned, frozen, dehydrated all varletles, shapes
and sizes,

(34) “Olives” means the processing of olves into the following product
styles: canned, all varieties, fresh and stored, green ripe, black ripe, span-
ish, sietlian, and any other styles to which spices, acids, and flavori mgs
may have been added.

(85) ““Peaches’” means the proeessing of peaches into the following
product styles: canned or frozen, all varieties, peeled, pitted and unpit-
ted, whole, halves, sliced, diced, and any other cuts necta1 and concen-
trate but not dehydrated

(36) “Pears means the processing of pears mto the followmg product
styles: canned, peeled, halved, sliced, diced, and any other cuts, nectar
and concentrate but not dehydrated.

(37) “Peas” mear\s the processing of peas into the following product
styles: canned and frozen, all varieties and sizes, whole.

(38) “Pickles, fresh’” means the processmg of fresh cucumbers and
other vegetables, all varieties, all sizes from whole to relish, all styles
cured after packing.
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{39) “Pickles, processed” means the processing of pickles, cucumbers,
and other vegetables, all varieties, sizes, and types, made after fermenta-
tion and storage.

(40) “Pickles, salt stations” means the handling and subsequent pre-
serving of cucumbers and other vegetables at salting stations or tank
yards by salt and other chemical additions necessary to achieve proper
fermentation for the packing of processed pickle produets, and subse-
quent tank soaking.

(41) “Pineapples” means l:he processing of pineapple into the follow-
ing product styles: canned, peeled, sliced, chunk, tidbit, diced, crushed,
and any other related piece size, juice and concentrate. It also specifically
includes the on-site production of by-products such as aleohol, sugar or
animal feed. _

{42} “Plums” means the processing of plums into the following prod-
uet styles: canned and frozen, pitted and unpitted, peeled and unpeeled,
bienched, and unblanched, whole, halved, and other piece size.

{43) “Potatoes’ means:

(&) The processing of sweet potatoes into the o'iloxving product styles:
canned, peeled, solid, syrup, and vacuum packed; and

(b) The processing of white potatoes into the following product styles:
canned, peeled, white, all varieties, whole and sliced.

(44) “Raisins” means the produetion of raisins from the following
products: dried grapes, all varieties, bleached and unbleached, which
have been cleaned and washed prior to packaging.

(45} “Sauerkraut canning” means the draining and subsequent flling
and canning of fermented cabbage and juice.

{46) “Sauerkraut cutting” means the trimming, cutting, and subse-
quent preparatory handling of cabbage necessary for and meludmg brin-
ing and fermentation, and subsequent tank soaking,

(47) “Snap beans’” means the processing of snap beans into the follow-
ing product styles: canned and frozen green, italian, wax, string, bush,
and other related varieties, whole, french, fancy, extra standard, stan-
dard, and other cuts.

(48) “Soups” means the combination of various fresh and pre-
processed meats, fish, dairy pmducts, eges, flours, starches, vegetables,
spices, and other similar raw ingredients into a variety of finished mixes
and styles but not including dehydrated soups.

(49) “Spinach’” means the processing of spinach and leafy greens into
the following product styles: canned or frozen, whole leaf, chopped, and
other related cuts,

(60} "“Squash” means the processing of pumpkin and squash into
canned and frozen styles,

(b1) “Strawberries” means the processing of strawberries into the fol-
lowing product styles: canned and frozen, whole, sliced, and pureed.
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(62) "“Tomatoes” means the processing of tomatoes into canned,
pested, whole, stewed, and related piece sizes; and processing of tomatoes
into the following pr oducts and produect styles canned, peeled and un-
peeled paste, concentrate, puree, sauce, juice, catsup and other similar
formulated items requiring various other pre-processed food ingredients.

(53) “Tomato-starch-cheese canned specialties” means canned spe-
cialties resulting from a combination of fresh and pre-processed toma-
toes, starches, cheeses, spices, and other ﬂavormgs necessary to produce
a variety of produets similar to but nof exclusively- rawolls, spaghett:,
tamales, and enchiladas.

Hlslor}. Cr. Register, January, 1977, No. 263, eff. 2.1-71,

NR 225.04 Comphance with effluent limitations and standards, Dlsche‘lrg'e
of pollutants from facilities subject * o the provisions of this chapter may
not, exceed, as appropriate: .

(1) By July 1, 1977 efffuent limitations representmg the degree of efflu-
ent reduction attamable by the application of the best practicable con-
trol technology currently available; .

{2) By July 1, 1983 effluent limitations representing the degree of efflu-
ent reducticn attamable by the application of the best available technol-
ogy economically achievable;

(3) Pretreatment standards for discharges to publicly owned treat-
ment works;

(4} Standards of performance for new sources.

Uistory: Or, Register, January, 1977, No. 253, eff, 2-1-77; r. and recr. Regrster, August,
1983, No. 322, off, 9-1-83.

NR 225.05 Modificafion of effluent limitations, {1) Efffuenft limitations
representmg the degree of efffuent reduction attainable by the applica-
tion of the best practicable control {echnology currently available may
be modified in accordance with this section.

(2) An individual discharger or other interested person may submit
evidence to the department that factors relating to the equipment or {3-
cilities involved, the process applied, or other such factors related to such
discharger are fundamentally different from the factors considered in the
establishment of the effluent limitations, On the basis of such evidence or
other available information the department will make a written deterimi-
nation that such factors are or are not fundamentally diferent for that
facility compared to those specifted i in the applicable sections of the EPA
development documents identified in sub. (3) below. If such fundamen-
tally different factors are found to exnst the department shall establish
for the discharge effluent limitations in the WPDES permit either more

or less stringent than the limitations in this chapter, to the extent die-

tated by such fundamentally different factors. Such limitations must he

ggroved by EPA which may approve, disapprove, or specify other limi-
ions.

(3) The EPA development documents for effluent limitations guide-
lines and new source performance standards, identified by segment, title,
by EPA document number and by publication date, apphcable in ac-
cordance with sub. (2) above are:
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Apple, Citrus, and Potato EPA 440/1-74-027-a March, 1974
Fruits, Vegetables, and Specialties, EPA 440/1-75-046
October, 1975

(4} Copies of the development documents identified in sub. (3) above
are available for inspection at the office of the department of natural re-
sources, the secretary of state’s office, and the office of the revisor of stat-
utes, and may be chtained for personal use from the Superintendent of
Documents, U.S. Government Printing Office, Washington, D.C. 20460,

History: Cr. Register, January, 1977, No. 253, eff. 2-1-77.

NR 225.06 Application of effluent limitaiions and standards, gl) The efflu-
ent limitations and standards set forth in this chapter shall be used in
accordance with this section to establish the quantity or quality of pollu-
tants or pollutant properties which may be discharged by a point source
subject to the provisions of this chapter, except as;

(a) They may be modified in accordance with s. NR 225.05,

{b} They may be superseded by more stringent limitations and stan-
dards necessary to achieve water quality standards or meet other legal
requirements, or

(e) They may be supplemented or superseded by staudards or prohibi-
tions for toxic pollutants or by additional limitations for other pollutants
required to achieve water quality.

(2) Except as provided in subs. {5) and (8) below, the quantities of
suspended solids and BOD which may be discharged by a facility subject
to the provisions of this chapter shall not exceed

(a) Daily maximum and da;ly average hmltatmns determined for dis-
charges resulting from processing in each of subcategories (1) through
(b) Daily maximum, daily average, and annual limitations determined
for discharges resultmg from the processing of each commodlty or prod-
uet in subcategories (6) through (8) in the case of facilities which dis-

charge process waste waters continuously or mtermtttently during the
processing season; or

(e} Annual limitations determined for discharge resulting from the
processing of each commodity or product in subeategories (6) through
(8) in the case of facilities employing long term waste stabilization where
all or a portion of the process waste water discharge is stored for the
entire processing season and released at a controlled rate with depart-
ment approval,

(3) The limitations deseribed in sub. (2) shall be based on production
and determined by multiplying the appropriate quantity of production
for each commodity by the corresponding efiluent limitation or standard
set forth in table I or 2 of this chapter.

(a) The production shall be in terms of product for commodities other
than soup in subcategory, (8) and.in terms of raw materlal processed for
other commodities. :

(b) The production used to determine daily maximum and daily aver-
age limitations shall be the production for each commodity processed
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;iurllng the peak 30 consecutxve day productmn perlod of the year forthe
acility. :

(¢} The production used to determine annual limitations shall be the
production for each commodlty durmg the entire processing season or
calendar year,

(4) Discharge limitations for facilities subject to hmltatlons covermg
more than one commodity or subcategory shall be the sum of limitations
determined for the individual commodities or subeategories determined
in aceordance with subs. (2) and (3) above,

(5) The effluent limitations and standards set forth in this chapter for
subcategorles {6) through (8) are applicable only to ]arge and medlum
size pomt source facilities or plants,

{6) For the purposes of ss, NR 225 10 and 225, 11 the efﬂuent llmlta—
tions and standards of this chapter are not appllcab]e to:

(a) Facilities whlch are single commodxty 100% canned corn process-
mg plants, or

(b) Facilities which are multi- commodlty frozen vegetable processing
plants with total annual raw materlai production less than 7,264 kkg
(8, (}00 tons) per year. .

Hislory: Cr. Register, January, 1977, No, 253, eff.- 2-1-77.

NR 225.10 Efflaent limiiations, best practicable treatment, The followmg
effuent limitations for all or specific subcategories when applied in ac-
cordance with s. NR 225.06 establish, except as provided in 5. NR
225,05, the quantity or quality of poliutants or pollutant properties
which may be discharged by a facility subject to the provisions of this
chapter after application to process wastes of the best practicable control
technology currently available.

(1) The pH of all discharges resulting from processing in subcategories
(1) through (5) shall be within the range of 6.0 to 9.0.

{2) The pH of all discharges resulting from processmg in subcategories
(6) through (8) shall be within the range of 6.0 to 9.5 :

(3) The oil and grease content of all discharges resulting from process-
ing in subcategory (8) shall not exceed 20 mg/1.

(4) The daily maximum, daily average, and annual limitations for sus-
ﬁend[ed solids and BOI) are set forth in table I in 1bs/1,000 lbs or kg,v'l UUIJ
%0

(a) Product other than soup in subcategory (8), and

(b) Raw material procéssed for commodxtles or products ‘other than
identified in par. (a).

History: Cr. Register, January, 1977, No. 253, eff. 2-1-77.

NR 225.11 Efffuent limitations, best available treatment. The following
effluent limitations for all specific subcategories when applied in accord-
ance with s, NR 225.06 establish the quantity or quality of pollutants or
pollutant properties which may be discharged by a facility subject to the
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provisions of this chapter after application to process wastes of the best
available technology economically achievable.

{1) The pH of all discharges resulting from processmg in subcategories
{1} through (5} shall be within the range of 6.0 to 9.0

(2) The pH of all discharges resulting from processmg in subcategorles
{6) through (8) shall be within the range of 6.0 to 9.5

_ (8) The oil and grease content of all discharges resulting from process-
ing _in subeategory (8) shall not exceed 10 mg/1.,

{4) The daily maximum, daily average, and annual limitations for sus-
gend{ed solidsand BOD are set forth in table 2 in 1bs/1,000 Ibs or kg/l 000
g o

(a) Product other than soup in subcategory (8}, and

{b) Raw material processed for commodities or products other than
1dentlﬁed in par. (a).

{5) The fecal coliform present in all discharges resulting from process-
inlg in subeategories (1) through (5) shall not exceed an MPN of 400/100
ml, : :

History: Cr. Register, Janvary, 1977, No. 263, eff, 2-1-77.

NR 225.12 Standards of performance. The effluent limitations set forth
ins. NR 225.11 establish the quantity or quality of poilutants or poliu-
tant properties which may be discharged by a facility which isa source
subjeet to the provisions of this chapter.

History: Cr. Register. January, 1977, No. 253, eff. 2-1-77.

NR 225.13 Pretreatment siandards. The pretreatment standards for
discharges to publicly owned treatment works from sources subject to
the provisions of this chapter shall be as set forth in ch. NR 211,

History: Cr. Register, January, 1977, No. 253, efi. 2-1-77; r. and recr. Register, August,
1983, No 332, off. 9-1-83. .

NR 225 14 Pretreainent siandnrds for emimg sources, History: Cr. Register, January, 1977,
No. 253, eff. 2-1-77; r, Register, August, 1983, No. 332, eff, 9-1-83,
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Subcategory
Commodity, or Product
(1) Apple juice -

{2} Apple products
(3} Citrus products

(4) Frozen white potatoes
() Dehyd, white potatoes

(6) Canned and preserved fruitg

Apricots
Caneherries
Cherries, Brined
Sour
Sweet
Cranberries
Dried fruit

Grape juice, canning
pressing

Dlives

Peaches

Pears

Pickles, fresh pack

process pack
salt stations

Pineapples
Plums
Raising
Strawberries
Tomatoes

(7} Cann_ed and preserved vege!

Beels
Broceoli
Carrots
Corn, }:anned

rozen
Dehyd, onion and garlic

Dehyd. vegetables

- Dry beans
Lima beans -
Mushrooms
Onions (canned)
Peas
Sauerkraud, canning

. cutting
Snap beans
Spinach
Squash
Potatoes

(8) Canned and miscellaneous specialties

Added ingredients

Baby food

Chips, corn
potato
tortilla

Ethnic foods

Jams and jellies

Mayonnaise and dressings

Soups
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Annual
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Table 1
BPT Effiueni Limitalions
BOD
Daily . Daily
Maximum Average
0.6 R
1.1 0.56
0.8 0.4
2.8 14
2.4 1.2
3.0 1.81
0.77 0.46
287 1.78
1.7 111
1.12 0.69
171 1.03
1.86 1,13
1.10 0.69
0.22 0.14
544 3.34
1.51 0.93
1.77 112
1.22 0.76
146 0.92
0.18 0,12
2,18 1.33
0.69 0.42
0.43 0.28
1.79 1.06
: 1.21 .71
tables .
101 . 0.71
3.82 221
1.76 111
0.71 0.48
1.45 0.84
245 146
298 176
: 2,60 161
3.68 1219
3.01 1.78
3.09 1.82
242 150
0.50 0.30
0.08 0.05
Lb1 0.87
237 1.36
0.90 0.59
0.90 0.66
0.95 0.56
1,23 0.73
1.58 1.04
346 217
241 1.5¢
2.39 141
0.42 0.26
5 037 0.24
4,14 246
1.37 1.08

Tomato-starch-cheese canned

specialties
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Suspended Sofids

Daily Daily
Maximum Average
8 0.

A 0.7
1.7 0.85
2.8 1.4
2.8 1.4
5.36 3.74
1.38 0.95
b.18 :3.68
3.3 23
2.01 1.43
3.06 2.14
3.34 2.34
1.99 144
0.40 0.29
9,79 " 692
292 - 1.93
3.21 2.32
2.19 . 1,64
2,63 1.91
033 ' 0.2
3.85 2.76
1.24 0.87
0.78 0.57
3.19 2.20
2.15 © 148
1.88 1.47
6.78 4,67
3.19 2,30
1.32 1.0
3.13 2.30
- 449 3.02
f 530 3.65
448 3.13
666 .. 4.63
5.36 3.68

5.61 3.78 -
1 4,36 3.11
0.89 0.63
- 0,14 0.11
2.67 1.80
4.19 281
1.64 1.23
1.69 1.37
0.00 0.00
2,23 1.56
2.90 2.3
6.25 449
4.24 3,11
423 2,91
0.76 0.54
0.67 0.49
7.38 5.09
331 2.23

Annual
na
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R 225
Table 2
BAT Efluen{ Limitations and Standards of Performance
. BOD Suspended Solids
Suhcategory, Daily Daily Size Daily Daily
Commedily, or Product Maximum Average  Annual Mazximum  Average  Annual
(1) Apple juice 0.2 0.1 na 0.2 0.1 na
(2) Apple produets 0.2 0.1 na 0.2 0.1 na
%} Citrus products 0.14 .07 na 0.2 0.1 na
) Frozen potato products (.34 0.17 .na 1.1 0.66 na
5) Dehyd. potato products 0,34 0.17 na 1.1 0.55 na
(6) Canned and preserved fruits -
Apricots 1.251 0,938 0.485 M 2278 1,309 0.986
. L 1261 0.938 0.485
Caneberries - 182 0.184 0.067 M 0328 0.184 6.137
: L, 0182 0.134 0.067
Cherries, brined 0.763 @621 0.423 M 1.438 1.013 0.872
< Lo 0763 0.621 0.423
Cherries, sour 1.102 0,839 0.472 M 2013 1.2256 0.962
: L 1l.l102 0.839 0.472
Cherriés, sweet 0.448 0.337 0.181 M 0813 0479 0,368
i L 0448 0.337 0.181
Cranberries -0.620 0.465 0.248 M Ll124 0.660 0.505
. L 0620 0.465 0.248
Dried fruit 0.733 0.556 0.308 M 1337 0.805 0.627
L 0.733 0,656 0,308
Grape julce, canning 0.768 0.583 0.326 M 1399 0.849 0,666
. ‘ L 0.768 0.583 0.326
Grape juice, pressing 0.111 0.085 0.047 - M 0.203 0.123 0.097
) . L o0.111 0.085 0.047
Olives B 2.285 1.606 0.796 M 3.926 2.191 1,613
) L 2285 1,606 0.796
Peaches o 0.766 0.683 0.224 M 1397 0.844 0.660
. L 0.766 0.683 0.324
Pears 0.855 0.664 0.397 . M 157 1.003 0812
) . 1. 0.855 0.664 0,397
Pickles, fresh pack 0.639 0.461 0.213 M 1139 0.606 0.429
) : L 0639 0.461 0.213
Pickles, process pack 0.652 0.511 0.313 M 1,208 0.784 0.643
L 0.652 0.511 0.313
Pickles, salt station 0.084 0.072 - 0.054 M 0163 0.125 0,113
o ) L 0.084 0.072 0.054
Pineapples 1.476 1111 0.599 M 2681 1.685 1.220
: . : L 1476 111 0599
Plums . 0.283 0.204 .. 0.095 M 0504 0.270 L0181
' L 0.283 0.204 0.095
Raisins ‘ 0.204 . 0,163 0.105 M 0280 0,257 0.217
' L 0.204 0.163 0.105
Strawberries 0.619 0.449 0.210 M 1105 0.5% 0.423
L 0.619 0.449 0.210

Tomatoes 0.524 0.378 0.173 M 0933 0.495 0.349

Note: The suspended solids limitations and standards for subcategories (6) throui;h (8) in table 2 applicable
to discharges frem medium and from large size facilities are identified respectively by the letters M and L
appearing in the size column, The BOD limitations and standards for subcategorles (6) through (8) are appli-
cable to discharges from both medium and large size facilities. Limitations and standards for subeategories
(1) through (5) are applicable regardless of facility size,

:Canned and preserved vegetables

“Beels 0682 0.548 0361 M 1242 0852 0922
L 0682 0548  0.361

Broceoli 1894 1387 0567 M 3342 167l LIl
L 1894 1337 05657

Carrots 0966 0729 0.397 M 1756  L0&6  0:809
L 0986 0729  0.897

Corn, eanned 0446 0360  0.240 M 0.337 0580  0.494
L 0446 0360 0240

Corn, frozen 0.987 0778 0485 M 1832 1204 099
) _ L 0987 0778 048

Dehyd. onion and gartic 1169 0837  0.387 M 2067 L1208l
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Dehyd. vegetables
Dry beans

Lima beans
Musﬁrooms

Onions (canned)
Peas

Sauerk}aut, canning
Rauerkraut, cutting
Snap beans
Spinach

Sguash

Potatoes

(8) Canned and miscellaneous specialties

1781
1.403
1763

. 1,188

119
0.995
0.260
0.646
1048

1.176

0.295
0.572

Added ingredients

Babs; food e
Chips, Eorn

Chips, potato

Chips, tortilla

Ethnic _foods

Jams and jellies
Mayonnaise and dressing
Soups

Tomate-starch-cheese
canned specialties

0.780

0.839

1142
1683
1665
1.588
0.187
0210
2.766
0.981
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1,288
1,021
1.258
0.862
1.305
0.758
0194
0.038
0.747
0.50v
8220
0.476

0.550
0.611
.898
1.244
1.263
1.143
0.142
0.163
2.000
0.705

6.508
0.486
0.566
0.406
0.726
0.427
0.166
8.027
0.326
0.346
0.114
0.342

0.230
0.290
0.657

0629

0.676
0.520

0.080

0.097
0.525
0.319

L
M
L
M
L
M
L
M
L

1.159
3.178
1781
2,509
1.403
3187
1.753
2122
1.188
3.135
1719
1818
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