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ANHEUSER-BUSCH COMPANIES

November 8, 1993

Mr. Dan March

Midwest Research Institute

401 Harrison Oaks Blvd., Suite 350
Cary, NC 27513

Re: Snack Food Test Data

Dear Mr. March:

On October 20, 1993, vour request for additional process data, for five Visalia emission tests dates. You had
already received the emission reports from Mr. John Stier of the Environmental Affairs Department.

The test dates and additional data are as follows,

Test Date Snack Line Requesticd Data. Comments

Oct. 10, 1990 Continuous Potato a) Fryertemp: Ave inlet was 352°F- Field dala shects
Chip (PC) No. | enclosed (also in report).

b) Output Rate: In fall, 25% of input per plant engincer.
(Varies from 25% to 28% depending on time of vear.)

Feb. 4. 1992 ' Kettle No. 5 Frver temp: Start at 2959 F. Field data sheels enc{oscd. /f
Feb. 5, 1992 Kettle No. 8 ) Fryer temp: Start at 2939 F. Field data sheets enclosed.
Oct. 20, 1992 Tortilla Chip No. 1 Frver temp: Standard 3550 to 3659 Finlet per plant
cnginger.
Jan. 26, 1993 Cont. PC No. | Fryver temp: Standard 3439 10 3659 F. inlet per plant
' engineer

I vou have any questions concerning this information or need additional information, please do not hesitate to
call me or Mr. John Stier. Mr. Stier's phone number is (314) 377-4170.

Yours truly,

Anheuser-Busch Companigs, Inc,

APSRTLIR it

Donald M. DeHan

Senior Environmental Enginger
Tel: (314) 377-4138

Fax: (314) 577-1032

cc: L. V. Sliér

l: \Cnv’lll\\\ ord\dmdi1108dmd.doc
Anheuser-Busch Companies, inc.
Executive Offices
One Busch Place
St. Louis, MO U.S.A. 63118-1852
Telex 447 117 ANBUSCH STL




]
_\l ISQU‘P\ qu\es'r\l\gks KJLLI ?'\*’&M % ‘:W 31 Hqg‘
\ B&j’:)" QUT‘-"\I"' °f h Lomments
T”-,.“ mg %.30‘“
STet w’T, WEL T3ide
r ib [y %ﬁ? 30
T%.33 foin] Jas Phj‘gm“ %ﬁ
¥ 590
g9 y3y
§56 [ MW(‘*U
Q3 s
oMYy s
Q4w {{w.9. ‘;{3 Q“W‘-«Ww
© 128 |4
0237 1698 da y §: lawao: .
. ‘6‘WL_T§ 5.2 d3BIRu va 1T s
R (1 4
oot [bio M3y egi-
1009 {bb.¢ 3’b¥g‘anlajfh
b de
:?,E- b_ﬂq‘l LRATIY A Y3,
1033 |p.d - e i
b4 ¥y " Leng Sk Y i el
1060 | 5%, M
wsa | b, -
A uo.:i AL N
:.“fq f*“**ﬂ,'l B
AL-F N (A
“1 49 6;7.0) e, ﬁmm ;khtﬁk.i
i M
"T? 0 Su.'..l'_v!wt
;3:;; 3-6, . R
387 | Lo | ag Y T
|58 sqy |- %éa-ﬁiaa—h—}%ﬂ
ML Yo faqy] M% :
51 | 57¢ [aas ! ik - ¥
135Y (015 |2G5 __.__*443'%6%
ol JRd |24y ,
M3 3GY S LA oM —
jud} | E1.9] a5 n YIS 8 L,
1433 (5. S I
143715% 5
14ds 1bo.p | 295 .
H53| 58 a4
1501 sg,3)a9L o _1
i




- e
7 ;

\fh$kw\l<AAEkameh g

: —— e
— - S i
- . g o i = o e g s

P - T W A - . Ve .

v LY=o T

Bunbe G o

Fd~3-9

aﬁé- p A

Vst Vo,
sond

\\ml.ﬁ

STy
Wr

By

b

wT, sq-

O \TmQa

low

owr

'3 4

AN
o

Predy
ycle
Ty,
ne

&ﬁh
o
Py

A,
ST
wn

1h

h‘ ‘mh\u\T‘;

Maes, 077 %0 oo

’*]JM.\ WeL DY 1 g

L2
b0z

I-.“ll'ﬂ_f?_

1§09
s
1535
IPEEY

5%
5§56
SB0
SEL

/Y [ 27| L3

395 | 38 | A
a5y | 293(3s7

Y| 26Y

1Y

53
A

b 3\

RS

7.4
ey
1

1y

A

\6%o
T 47
I§ 85
1603

5§l
S WA
St.o

agy] Al

X A5
257 | AV

gy
5

b

538
b5,
33

ey
V.
73

o

1550

COLIE 0ve

Q71

J ety

bib

k5.0 |

Yz
83
STATROIW

N £ T

o '?13
0135
07143
0so| s
9 8%
0 %0%
o sy
oYl

2330
0%37)

gy
ST

0447
°3N
DEFeY

099,
0437

] 094S

0154,
000
lps7)
WIS
03>

lo30

L.8¥59.3.

5%.6
se. 4

"L b
‘&)
L%.o..
S5
598

|

59,4
590
N
LLa fa
570

5%.0
bf 3.

584

Sk e_'

So._|
594

3%

AW|3F as‘B;J
267

a9
sl
133§
a5
ey A3

he

5%.p

b}_o

2

1’4 "Mﬁr’u;‘

o NS 9EA,

) “;qm';s'i.@ e
S AU VAR | ¥ .. SR —.2
Tt

Wama L2 4
a3

{ ipds -
% .

%
¥

Vo030




\' \;k\\i\ E-\lj\t Sv\uk $

~ —

AT by ]er #s(mw.lm) tu- B -5, a9

T th | By W\ Teenps o h Pﬁdm ﬁs.m, tommecdy
%{ Wud | WY Lo e L L‘j’ m Towa * ‘18 ||I;'3P'.g; -
- G +
Vel he \b, STV [ St bow | OWT su mf " b M " J‘t:.,n
< H foag] 59,9 [as] Beef 257 278 L u ] vy nada
—ly s | 57,8 fasy |2 [asT(as AL Ay . J&RT/L
i U Y U PO O PR DRI A e % :
, V1A | 56k 395124 | 23] 308 0|8 @57 + 60, 10 W0my
IO WG| e [ad |2%0]adelayaf 2 def ¥ 13824 gy
'S HEb| 630 |ass |30 )asdjan |y | v My
' e x| S5.¢land|asa]aka {a1% | biog| i3y <13
1] voahagiadufasanIn | ¥13 /3 Y3734
1334 | SHe|mdaav]asefrIel AN, )
PO IR AR W B AL 55‘#8.1&{ 780 Opoiliy tobheybupd -
ixgy | 576 jaes| €8] $Y e SR Rt S
\;3} 5.4 28] 349|2§ bosu| ¥ “;5":;“*“"“
s 864 e | sal LAl S Y1 saetly | (ot 245 oy
igoal S7.a] a5 w| Vo i g9 T .
12 ea | $Ow od sq wissdrsel } L W;;
1317658 | qs] 93 49 190 T %o ]
. Ba|s7.0] oy o} w| b33 Ty 5
L | B sy %9 vy PR R |
134 bowo; | 59 ‘)'ﬁk RO] UEY I CL.2 A
; (350] LI.X S‘# S M el g.gqr‘ E 3 i
Lo 1358 L1y fabs| av] ST Nghe 3Ny | 1 ny
; 14 0L 3,0 AU IINE BT N EY E 2EY ;
Dol | 195 L eas w| s et lyns
| — a3 | sy [=au] s s9) feas]|>ug
i_ W f576 ) B I S
[ e q ¥
R R . .
?,_‘-}_":5-/ oz 3 $isb
g S B od %o | |
K ui3 00| edv 707 | Yot
\ 0731 | &b | 2a: 1.8 s N
) L-::} 015 | eSb | e . ,
ol o5 el AT | '
- bv.o O?g‘ I!l 4)\ -+~ Cven W
o8de| 410 _ m@a \-”m
Sl Bt 52 §SI. o [eleof ﬁ '@
oty f el A ¥ m
032 | pao 21ty ) ) "“‘Q“fﬂ
-7 0908 594 | 213 M, 5 o .
: 1308. RS )
oqip | #1:0 ¢57 N ”‘“ ~
? ' L
(W




N aw g em 7 e e .
el - . < 7 e —— ,..-—-n-wg -—'-'—‘—N..."ﬂ'""-v‘w—v-r‘;‘hl Kip ot el — e g e S x . - e s N e
~ - Prapan v T - e e s L TR T

\lm, W Em\xw&h blkl)?m 'S Mond k) T8, l%%%

'm No. | 5K 01} Tuwgs ° F Bk wjm
G ] !W\b T\‘M ‘-‘10’04. L\\ a M‘
Tw@ i N [ W\ ST PSRV :
ne | ib | h mls [P W
08 3% 5%.3 ags [ 390 w30 LS g Lo
o433 | L3D ) . o] sd w ’L'.n §37
os vy | Gl %3} $d e 3T 700
05uq | ¢35 |2a5[adx favafanr]euy] 5109
el 0458 | b$.0 1| s3] W [Iab|%e s
: VOIS | ge) | 6. b Q| Sl 9] b 30y
, 1018 JLLM
e 4.9l o . L
i 10 33 L& .| 1o sglabofadf L oo] vy bio
HEE FEL G E BN IR I T S R A S
== okl ey | B[ 87 sf by e AT YL Y o 1f b
L AR 57 s9.a a1 Gof 751 &19[{¥17] .. LA 3B
T ush| Pres| bao |aas| e ss| 5] vayeaa : o
; 0] o=t ] ] SsE M psa] vy
] Was| 65 84| %o ¥3) 5] e [aies ) : '
A L3l as] qel €| 7L fsay € S 13013° ., !
: lpae] by, b of 591 M l:b'l ‘31 e qqy}u‘
! Nag | b2y tagyl G W] Bpun|Is? A -
g s | WY o] 8] b T8 eesieya
L. s by |90 3| W]egeglef o Jelo]
l PRI TR Ik BRE BES S L
i B WA =) S, K Bl e sleon 0] A
; a3y | sta s} [ eS| g uaa|sias RN ]
oo o faasab el Ml S4 Gof aT]oaAE AU -
i jave| 62 Y 5"1 Al UL PR N ..f ]
—— sl bl | agl ML ST wlusgod] | L st C
| 1305 5010 o| bl Asfssyhs) [ ] e
e N3 | Ll 94l aqo|asy] Ag_o _2_' % RS 11 . I AR
: 1341 (,34 aas| an] so| WLSE| NS
/""/ N
MESSWRRY BN CELE - 24 P R M )esy kg o | _
ST 133g [ B3 [3as [ R0 e 5fliag| ¥y
T 16y 93 - .
P- h - - - {
| i




ANHEUSER-BUSCH COMPANIES

October 24, 1990

Mr. Thomas L. Rooney

Western Environmental Services
1010 So. Pacific Coast Highway
Redondo Beach, CA 90277

RE: Visalia Eagle snacks, Inc.
October Fryer Testing

Dear Tom:

Attached is a copy of my field notes from October 10, 11, 12,
1990 for inclusion in the pending report covering testing on
those dates. These field notes include my best estimates of the
process rates during each of your test runs.

For each fryer, there was a circumstance that limited
production. In the Fall, the potato chip Fryer operates at a
lower frying temperature (about 10°F) to reduce the product chip
coloration from the higher raw potato sugar content of newly
harvested potatoes. This lower frying temperature also reduces
the maximum possible fryer thruput.

Two different tortilla products were processed during your
tests. The thinner “"premium" chip is triangular. The tortilla
chip processing line can produce up to about 1500 lb/hr of
finished, unseasoned, "premium" chips. A thicker "restaurant"
chip is shaped like a quarter circle. The chip processing line
can produce up to about 1150 lb/hr of the finished, unseasoned,
"restaurant" chips. The maximum outputs for both the potato
chip and tortilla fryers are theoretical ones based on many
assumptions which are only approximated on a day to day basis.

In your process description of your test report, please include
a short narrative of the potato sugar variance and the tortilla
chip products. 1In the summary table where you list the tortilla
process rate, please include a column showing the chip type
being processed as noted in my field notes (i.e. "premium" or
"restaurant"). Please call if you have any questions.

Yours truly,

ANHEUSER- ?SCH COMPANIES, INC.

}Lt M«L‘Q ‘{Jn A/ Hm

Donald M. DeHart Tel: (314) 577-4158
Sr. Env. Eng. Fax: (314) 577-1032
DMD/tms

Attarchwent., companies. inc.

Executive Dftices :
One Busch Place : 1
St Lours MO US A §3118-3852 DOGOO

Tetex 447 117 ANBUSCH STL
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ANHEUSER-BUSCH COMPANIES

May 31, 1994

Mr. Tom Lapp

Midwest Research institute
401 Harrison Oaks Boulevard
Suite 350

Cary, North Carolina 27513

Mr. Dallas Safriet

USEPA

Office of Air Quality and Standards
Research Triangle Park, NC 27711

Gentlemen:

We have reviewed the draft Emission Factor Documentation for AP-42, Deep Fat Frying - Snack
Chips and have the following comments:

- Page 6.13.3-4 and -5. The break-out of PM into condensable and filterable fractions is
unnecessary and should be combined into one PM emission factor. The use of emission factors
for permitting work would focus on the use of PM and PM-10 factors only. Otherwise, agencies
may issue complex permit limits based on the various break-outs in the table. Further break-out
of condensable PM into an inorganic and organic fraction is misleading, since the organic
fraction may be misinterpreted as VOC. The result could be a double counting of the VOC
present by combining the organic fraction with the VOC factor shown on page 6.13.3-6,

The PM-10 emission factor is based on 86% of the filterable PM and does not include the PM-10
fraction (.864) of the condensables. These two should be added together to obtain the correct
PM-10 factor.

The emission factors after control with a mesh pad mist eliminator incorporates data from two
different efficiency mist pads. To take an average efficiency of these pads is misleading and
would dictate the use of the more efficient pad to comply with any permit limits developed from
these factors. Two options are available: include specific factors for a low efficiency and high
efficiency mesh pad, or use one set of data and identify it as either the high or low efficiency
mesh pad. As stated on page 4-14, you have chosen the data for a standard or low efficiency
mist pad based on reference 5. We feel that this data is not representative of normal operations
and that reference 9 should be used. This reference is the basis for our permit limits at the
Visalia facility. Attached are design specifications for the "large" demisters identified in
references 3 and 4.

- Page 6.13.3-3. We are not aware of anyone in the industry utilizing an electrostatic
precipitator to control potato chip fryer exhaust streams. This reference should be removed.,

The test data marked confidential can be used in the report. Please white-out the confidential
stamp to avoid any further confusion.

We appreciate the opportunity to comment on the draft documentation. Please call Dean Pusch
4-577-4162 or John Stier at 314-577-4170 with any questions.

’ (Jean iz zact~

BB usch Companies, Inc. Dean E. Pusch
panmentai Adfairs Environmental Affairs
Cne Busch Place

St. Louis, MO U.S.A. 63118-1852

Telex 447 117 ANBUSCH STL
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MAY 31 ’94 @7:13AM ENVIRONMENTAL ENGR P.1/5
TO MRI NC

ANHEUSER-BUSCH COMPANIES

ENVIRONMENTAL AFFAIRS DEPARTMENT
ST. LOUIS, MISSOURI
FACSIMILE TRANSMITTAL

314/577-1032 (FAX)

DATE: -;'-:/i? // 74

Per Our Discussion

Urgent, Please Deliver Immediately

Please Review and Fax Me Your Comments
Please Review and Give Me A Call

|\

Original Will Follow by:
Original Will Not Follow

TO: %/‘1 &xcyyp
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/_- -
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TOTAL NUMBER OF PAGES (INCLUDING THIS PAGE): f
. rid n
COMMENTS: Z‘ 749 -f-/ /AJA &t !.y g/g,-, s P .
We il Sortive Lerree f - Cerd Gor Fo
-/ DI/Z(LJ 7 V(/A,:jk /I—-g} ( ﬁd{% ///4)&_
7(@__45 L3 L
' 7%,\1,{— 5,

Ca LL w.f-f’( fgmfzuaa /

(7




MAY 31 794  @7:13AM ENVIRONMENTAL ENGR

May 25, 1994

Mr. Tom Lapp
Midwest Research Institute

Mr. Dallas Safriet
USEPA

Gentlemen:

We have reviewed the draft Emission Factor Documentation for AP-42, Deep Fat Frying - Snack
Chips and have the following comments:

- Page 6.13.3-4 and -5. The break-out of PM into condensable and filterable fractions is
unnecessary and should be combined into one PM emission factor. The use of emission factors
for permitting work would focus on the use of PM and PM-10 factors only, Otherwise, agencies
may issue complex permit imits based on the various break-outs in the table. Further break-out of
condensable PM into an inorganic and organic fraction is misleading, since the organic fraction
may be misinterpreted as VOC. The result could be a double counting of the VOC present by
combining the organic fraction with the VOC factor shown on page 6.13.3-8.

The PM-10 emission factor is based on 86% of the filterable PM and does not include the PM-10
fraction (.864) of the condensables. These two should be added together to obtain the carrect PM-
10 factor.

The emission factors after control with a mesh pad mist eliminator incorporates data from two
different efficiency mist pads. To take an average efficiency of these pads is misleading and would
dictate the use of the more efficient pad to comply with any permit limits developed from these
factors. Two options are available: include specific factors for a low efficiency and high efficiency
mesh pad, or use one set of data and identify it as either the high or low efficiency mesh pad. As
stated on page 4-14, you have chosen the data for a standard or low efficiency mist pad based on
reference 5. We feel that this data is not representative of normal operations and that reference 9
should be used. This reference is the basis for our permit limits at the Visalia facility. Attached are
design specifications for the "large” demisters identified in references 3 and 4.

- Page 6.13.3-3. We are not aware of anyone in the industry utilizing an electrostatic
precipitator to control potato chip fryer exhaust streams. This reference should be removed.

The test data marked confidential can be used in the report. Please white-out the confidential
stamp o avoid any further confusion.

We appreciate the opportunity to comment on the draft documentation. Please call bean Pusch at
314-577-4162 or John Stier at 314-577-4170 with any questions.

Sincerely;

John Ster
Dean Pusch

P.2s5
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May 25, 1994

Mr. Tom Lapp
Midwest Research Institute

Tom:

We have reviewed the Emission Factor Documentation fer AP-42, Deep Fat Frying - Snack Chips
and have the following comments.

- Page 6.13.34 and -5. The break-out of PM into condensable and filterable fractions is
unnecessary and should be combined into one PM emission factor. The use of emission factors
for permitting work would focus on the use of PM and PM-10 factors only. Otherwise, agencies
may issue complex permit limits based on the various break-outs in the table. Further break-out of
condensable PM into an inorganic and organic fraction is misleading, since the organic fraction
may be misinterpreted as VOC.

The PM-10 emission factor is based on 856% of the filterable PM and does nat include the PM-10
fraction (.8€4) of the condensables. These two should be added together to obtain the correct PM-
10 factor.

The emission factors after control with a mesh pad mist eliminator incorporates data from several
different efficiency mist pads. Ta take an average of these pads may be misleading and would
dictate the use of the more efficient pad to comply with any permit imits deveioped from these
factors. Two options are available: include specific factors for a low efficiency and high efficiency
mesh pad, or use one set of data and identify it as either the high or low efficiency mesh pad.

- Page 6.13.3-3. We are not aware of anyone in the industry utilizing an electrostatic
precipitator to control potato chip fryer exhaust streams. This reference should be removed.
John Stier
Dean Pusch

Anheuser-Busch Companies
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March 18, 1994

Dallas Safriet

Emission Inventory Branch

US EPA

Office of Air Quality Planning and Standards
Research Triangle Park, NC 27711

Dear Mr. Safriet

Thank you for sending me, for my review, the Site Visit report from September 14, 1993 tour of
Frito-Lay's Charlotte, N.C. facility. With your inclusion of the following comments I will
consider the information accurate and not confidential business information.

1. Page One, III Attendees
Brian Klepp is the Maintenance Supervisor who participated

2. Page 2, Sec A, 1st Paragraph
Reads:
"Frito-Lay produces four types of snack chips..."
Delete the reference to Frito-Lay products and brands.
Change to read: :
"Frito-Lay produces several types of snack chips in their N.C. facility. Each type
of chip is produced by one of the cooking processes discussed below."

3. Page 4, lst Paragraph
Reads:
"...oil droplets from the oil surface; these droplets are exhausted with the
moisture.”
Change to read:
" ..oil droplets from the oil surface. Eighty to ninety percent of these droplets are
removed from the vapor streams and collected as liquid oil, the remainder are
discharged with the moisture."

moore #4 charepa sam

P.O.BOX 660634 - DALLAS, TEXAS 75266-0634 » (214} 334-7000

FL=a537-10




March 18, 1994
Dallas Safriet

4. Page 4, Section 2, 2nd Paragraph
Reads: :
"Mr. Moore indicated that the toaster oven typically is rated at less than 2 x 10°
BTU's"
Change to read:
"Mr. Moore indicated that the toaster oven on the line observed typically is rated
at less than 2 x 10°BTU's."

5. Page 6, Section C
Reads:
" ..biological oxygen demand..."
Change to read:
" total suspended solids (TSS)..."

With these changes incorporated, the document is accurate and need not be classified
as confidential. Thank you for your diligence in considering Frito-Lay's

confidentiality.

If you need additional information, please call me at (214) 334-4881.

Sincerely,

FRITO-LAY, INC.
ED'HQSZ_ N oo

Bill Moore
is

moore #4 charepa.sam
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April 22, 1994

Mr. Dallas W. Safrist

Environmental Engineer

United States Environmental Protection Agency
Emission Inventory Branch (MD-14)

Research Triangle Park, North Carolina 277119

Dear Mr, Safriet:

Frito-Lay again appreciates this opportunity to provide comments on the revised Saction 6.13.3,
Deep Fat Frying, that is proposed for publication in the next edition of AP-42. In general, the
report appears compalible with snack chip fryar emission information available to Frito-Lay,
Howsever, we do have a concern regarding the new nomenclature used in the raport to
distinguish "inorganic” and "organic" condencible particulate matter. This terminclogy does not
appear 1o serve any useful purpose and could be misinterpreted by subscribers. This distinction
should be eliminated and replaced with the more simplified "condensible” particulate matter
classification.

The only other concern apparent at this time is the inclusion of elecirostatic precipitators (ESPs)
as an example of control devices in the last paragraph of Section 6,13.3.2. The sentence prior
to this listing in the document discusses controls for potato chip fryer exhaust streams which
leads the reader to believe that ESPs may be used to control PC emisslons. ESPs are not
compatible with PC fiyer exhausts due to the high moisture content of the stream. Based on
three trial installations on cther types of snack chip fryers, we have also found that ESPs are not
effective in controlling oily particulate matter bacause the oil coats the surfaces inside the
precipitator and very negatively impacts the ESP control efficiency. All of our data indicales that
ESPs should not be used on fryer exhaust streams, and we tharefore request that they be
removed from the listing of examples of control devices.

If you would like to discuss these comments, please contact me at (214) 334-4745. We look
forward to working with you to improve this emission factor reporl as more data becomes
available. Please do not hesitate 1o call f we can be of further assistance.

Sincerely,

LerileALy B

Rhonda Page Grigg
West Division Environmental Manager
Frito-Lay, Inc.

P.O. BOX 660634 « Dallas, Texas 75266-0634 - (214) 334-7000
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July 30, 1993

Mr. Dallas W. Safriet

Environmental Engineer

United States Environmental Protection Agency
Emission Inventory Branch (MD-14)

Research Triangle Park, North Carolina 27711

Dear Mr. Safriet:

Frito-Lay again appreciates this opportunity to provide comments on the proposed
AP-42 Section 6.13.3 entitled "Deep Fat Frying - Snack Chips." In an effort to
streamline this process, our comments are restricted to the draft AP-42 text and do not
address the Development Document by Midwest Research Institute.

For discussion purposes, Frito-Lay's comments have been sequentially numbered and
are organized according to the order of occurrence in the reference text. Frito-Lay's
key concerns are as follows:

1. Section 6.13.3.2, Paragraphs 1 and 4. The two sentences "Condensed water and
oil droplets in the exhaust stream are collected by control devices before the exhaust is
routed to the atmosphere,” and "Controls - Particulate matter emission control
equipment is typically installed on fryer exhaust streams," are inaccurate and
misleading. Based on a brief review of Frito-Lay's snack food installations, we estimate
that only 10 to 15% of our snack food lines are equipped with control devices. The
majority of our air pollution control devices are associated with potato chip snack food
lines; and, even some of the smaller potato chip lines are not equipped with any control
devices.

We would suggest that these two sentences be revised as follows:

"Condensed water and oil droplets in the exhaust stream may be collected by control
devices before the exhaust is routed to the atmosphere.”, and

"Controls - Particulate matter emission control equipment is typically installed on
potato chip fryer exhaust streams due to the higher moisture content in the
exhaust."

2. Tables 6.13.3.1 and 6.13.3-2: The nomenclature "Total PM" used in these two
tables to represent the summation of Filterable PM and Condensible PM will be
misleading in some locations, because several state agencies do not recognize
Condensible PM as a contributor to the Total Suspended Particulate Matter (TSP)

P.O. BOX 6860634 * DALLAS, TEXAS 75266-0634 - (214) 334-7000

FL--4537-10




Dallas W. Safriet :

United States Environmental Protection Agency
July 30, 1993

Page 2

number, since the condensible fraction typically will not cross the plant boundaryline.
Two states which adopt this interpretation are Connecticut and New York.

In order to eliminate this potential confusion, we would recommend that the columns
entitled "Total PM" be deleted or renamed "Filterable and Condensible PM".

3. Tables 6.13.3.1, 6.13.3.2, 6.13.3.3, and 6.13.3.4. Since the Emission Factor Rating
for all of these table is very poor (E), Frito-Lay is requesting that the tables be
footnoted as follows:

"Where available, source testing data should be used in place of developed emission
factors, due to the highly variable nature of sources and emissions."

If you have any questions on these comments, please feel free to contact me at
(214)334-4745 or Bill Moore at (214)334-4881 during my anticipated absence (through
November 1st). Frito-Lay would also like to extend an invitation to you to visit one of
our snack food manufacturing facilities close to your location if such a visit would be of
interest to you. ‘

Sincerely,
Frito-Lay, Inc.

R P@g@ éﬂ%;)’

Rhonda Page Grigg, P.E.
Division Environmental Manager

s:\deptienvirsys/safreit.sam
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April 16, 1993

Mr. Dallas W. Safriet

Environmental Engineer

United States Environmental Protection Agency
Emission Inventory Branch (MD-14)

Research Triangle Park, North Carolina 27711

Dear Mr. Safriet:

Frito-Lay appreciates this opportunity to provide comments on the draft Section 6.13.3,
Deep Fat Frying, that is proposed for publication in a supplement to AP-42 this spring.
Since the proposed emission factors are based on technical information provided by
Frito-Lay, we have reviewed the draft text very carefully, and we have compiled fairly
extensive comments on the proposed document.

Frito-Lay's most significant comments focus on the suitability of the data included in the
emission factor calculations, but we have also noted minor comments on the wording in the
narrative. These comments are summarized on a section by section basis in the enclosed
attachment.

The 1991 Frito-Lay report entitled "Characterization of Industrial Deep Fat Fryer Air
Emissions"” was provided to assist the USEPA in understanding that snackchip fryers are not
and should not be considered VOC sources. However, the information included in the
report has been used to develop proposed quantitative standards for VOC emissions.
Although the information provided in the characterization report was based on the best
information available at that time, the integrity of the data is not sufficient to establish
nationwide emission factor standards. The proposed emission factors do not accurately
represent Frito-Lay's operations and their applicability to the remainder of the snack food
industry is questionable. Therefore, Frito-Lay is requesting that the publication of these
emission factors be delayed uniil these discrepancies can be resoived.

Frito-Lay would welcome an opportunity to discuss these comments with yourself and/or
MRI. | will contact you to verify your receipt of these comments and to discuss our next
steps. You may contact me at (214) 334-4745 if you have any questions on the enclosed
comments.

Sincerely,

Frito- Lay, Inc

ﬂg—

Rhonda Page Grigg, P.E.
Division Environmental Manager
P.O, BOX 660634 » DALLAS, TEXAS 75266-0634 » (214) 624-7000

FL— 4537 -02




emissions factors for widely differing processes. Specifically, the particulate emissions for potato
chips is more than four times the emission for tortilla chips used in the development of this
"grouped" emission factor. This method of averaging emissions regardless of the nature of the
source will have a negative impact on future snack food process compliance and permitting
activities for the following reasons:

a) If potato chip fryer particulate emissions are permitted at the proposed emission factor
level, then compliance after permitting would be impossible to achieve.

b) If tortilla chip, corn chip, or multigrain chip fryer particulate emissions are licensed at
the proposed emission factor level, then these emission will be grossly over-stated,
which will eliminate exemptions currently available to these insignificant sources.

Frito-Lay proposes that either (1) uncontrolled emission factors be established for specific sources
(e.g. potato chip fryer, tortilla chip fryer, etc.), or, (2) a generic emission factor should not be
published.

Table 6.13.3-3 and Table 6.13.3-4:

The data used to develop the controlled emission factors presented in these tables is for Frito-Lay
Corn Chip fryers, and these emission factors should not be applied to other types of snack food
processes. Therefore, the table should be not be named "PARTICULATE EMISSION
FACTORS FOR .SNACK.CHIP FRYING". The Frito Corn.Chip is a Frito-Lay proprietary
product and is not produced by other snack food manufacturers. An emission factor for a
Frito-Lay proprietary product should not appear in this publication.

Additionally, the tendencies of local regulatory agencies will be to use the controlled corn chip
emission factors for all controlled snack chip fryers since controlled emissions factors for other
types of snackchips would not be available in the publication. However, if an uncontrolled factor
is available and the control equipment is defined, then a controlled emission factor can be
developed from published manufacturer's data or from performance guarantees.

Tables 6.13.3-5, 6.13.3-6, 6.13.3-7, and 6.13.3-8:

Frito-Lay's intent in providing the original characterization report was to show that the emissions
from fryers should not be classified as VOC emissions because of the extremely low
concentrations of hydrocarbons identified in the fryer exhausts. However, since the data was used
in an attempt to quantify these emissions, we feel it is important that the EPA understand the
limitattons of this data.

The data used to develop emission factors for controlled and uncontrolled VOC's for snack chip
fryers varies greatly. Based on MRI's expressed concern about the accuracy and consistency of
the data provided, Frito-Lay reevaluated the raw data and we agree with MRI's assessment of this
data as "poor" in terms of establishing a quantitative emission factor for fryer VOC's. In fact, we

April 16, 1993 2




ATTACHMENT 1

Frito-Lay Comments
Draft AP-42 Section 6.13.3, Deep Fat Frying

Section 6.13.3.2.2 (page 6.18.3-1):

The statement that "particutate emission control equipment is typically installed on fryer exhaust
streams" is not accurate. This statement would be more accurate if it read as follows:

"Particulate emission control equipment is typically installed on petato chip fryer exhaust
- streams. Control equipment requirements for corn chip, tortilla chip, or multigrain chip
fryers are dependent on the size of the installations due to the low concentrations of
paiticulate matter emissions associated with these processes."

Tables 6.13.3-1, 6.13.3-2, 6.13.3-3, 6.13.3-4, 6.13.3-5, 6.13.3-6, 6.13.3-7, 6.13.3-8:

1. Footnote "b" indicates that the emission factor is "expressed as weight of total particulate
matter per unit weight of vegetable cooked". This statement is confitsing and could be interpreted
to mean "per unit of raw vegetable cooked". The emission factor is actually based on the weight
of finished product. Therefore, the statement would be phrased more clearly if it read as follows:

"Expressed as weight of total particulate matter per unit weight of finished product.”

2. Frito-Lay has conducted a fairly extensive statistical analysis of fryer particulate emission
factors compiled over the past decade. The results of this analysis indicates that the relation of
particulate emissions to finished product throughput is non-linear. Particulate matter emissions
are primarily influenced by equipment size and configuration, which in turn impacts exhaust
airflow, and percent moisture in the exhaust stream. Therefore, expressing a fryer or product
emission factor in terms of pounds of particulate per ton of finished product is inaccurate and
misleading.

Tables 6.13.3-1, 6.13.3-2, 6.13.3-3, and 6.13.3-4

/" V¥ By incorporating back-half particulate emissions into the Total Particulate Emissions (TPE)
\X \  factor, the EPA will be including a new component in the particulate matter equation that is
b currently not recognized in many states. The "tentative" status of Method 202 has only recently
P oX been changed, and many snack food installations are permitted based on Method 5 (or filterable)
0‘) particulate matter only.

RN

( \* The "PARTICULATE EMISSION FACTORS FOR SNACK CHIP FRYING -
(1 ¢ UNCONTROLLED EMISSIONS" have been calculated by taking the arithmetic mean of

v
(]o_;{ April 16,1993 1

Table 6.13.3-1, 6.13.3-2




question the appropriateness of EPA's plan to establish emission factors based on this data, and

we offer the following comments:

» Testing methods were inconsistent. In some cases a straight Method 25 or 25A was used and
in other cases a combination of Methods 5 and 25 were used. The different methods resulted
in extremely different results when used on the same source. In some test reports the exact
sampling method was not clearly defined.

+ Based on an evaluation by an independent consultant, some of the identified methods were not
conducted in strict accordance with the EPA-accepted Method procedures.

+  Some reports did not contain the required calibration data

* In one test, the selected analytical equipment was not rated to measure hydrocarbon
concentrations in the range of the reported results

+ In at least one case, the flowrate was not measured simultaneously with hydrocarbon
concentration

- Stratification was identified in the ductwork during one test, but temperature and velocity
traverse data was not recorded to allow for corrections to the data

Tables 6.13.3-5 and 6.13.3-6:

The MRI analysis of the uncontrolled VOC emission factor included data from extremely diverse
sources and sampling methods. As a result, the emission factor of 0.18 Ib/ton has a standard
deviation of 0.17 lb/ton. It seems apparent from this result that a larger test set designed to
identify process specific (e.g. sunflower, cottonseed, etc.) VOC emissions using consistent testing
methods is necessary to establish reasonable and appropriate emissions factors.

Tables 6,13.3-7 and 6.13.3-8:

The controlled emission factor for the proprietary Frito Corn Chip fryer VOC's is based on a
single reading. It is not good engineering practice to establish a nationwide emission factor based
on this extremely limited sample set. In addition to which, this process is a proprietary Frito-Lay
product which is not manufactured by the remainder of the snack food industry, therefore this
table should not be included in the document due to its limited applicability. Also, this emission
factor essentially implies that controlled VOC emissions from corn chip fryers (0.31 Ib/ton) are
higher than uncontrolled VOC emissions from any snack chip fryer (0.18 Ib/ton). These confusing
emission factors could result in very unwise control equipment decisions. For all of these reasons,
these tables should be entirely deleted from the proposed publication.

April 16, 1993 3
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MIDWEST RESEARCH INSTITUTE

Suite 350

401 Harrison Oaks Boulevard
Cary, North Carclina 27513-2412

Telephone (919) 677-0249
FAX (919) 677-0065

Mr. John Stier

Manager, Environmental Affairs and Planning
Anheuser-Busch

One Busch Place (202-4)

St. Louis, MO £3118-1852

Subject: Confidential emission test information from tests
performed at the Visalia, CA, facility.

Dear Mr. Stier:

Thank you for your help with AP-42 Section 6.13.3, Deep Fat
Frying. The test reports Anheuser-Busch provided from their
Eagle Snacks, Inc. facility add to the validity of the emission
factors for particulate matter.

During a review of the Eagle Snack emission test reports,
Midwest Research Ingtitute (MRI) noticed that reports from
November 19-21, 1991, October 20-21, 1993, and January 26, 1993,
contain raw material input and potato chip production information
that is labeled "CONFIDENTIAL." These data are contained in a
tabulation that appears to be a computerized tracking system
printout of daily potato charge weights. Test reports from
February 3-4, 1992, and February 4-5, 1992, contain similar
computer generated input/output summary sheets but these sheets
are not labeled confidential. A test report dated November 1990
does not contain computer generated summary sheets, but the
handwritten production data were not labeled confidential. Test
reports from November 1989 and June 1989 do not contain computer
input /output summary sheets, but the raw potato inputs are listed
in the body of the report as they are for all other reports.

Would you please clarify which," if any, of the data are
confidential? The data of greatest concern are the total
production rates during the test which are needed to compute the
emisgion factor. For our calculations, the unit of production is
tons of potato chips put into bags per day regardless of the
amount of seasoning or the amount of finished waste. If the data
are not to be used cutside of the corporate Anheuser-Busch
gtructure, EPA will be required to maintain these reports in a
confidential business information (CBI) facility. The CBI
designation will also require MRI to aggregate the data in some
manner in order to be able to incorporate the data in AP-42
Section 6.13.3. Each AP-42 Section has a background document
that presents the information used to develop the section,
including the data used to calculate emission factors.




Therefore, the confidential nature of some of the data
presents a problem. Perhaps you could suggest a method to modify
the reports to eliminate the confidential data but still allow us
to obtain the data needed for Section 6.13.3.

The table below is a summary of Eagle Snacks data currently
held by MRI and its presumed status.

Date Source Data/Status 2
Nov. 19-21, 1991 Kettle No. 7 Y,C
Nov. 19-21, 1991 Continuous Line No. 1 Y,C
Oct. 20-21, 1992 Tortilla Line No. 1 Y,C
Jan. 26, 1993 Continucus Line No. 1 Y,Cb
Feb. 3-4, 1992 Kettle No. & YN
Feb. 4-5, 1992 Kettle No. 8 Y,N
Nov. 10-11, 1990 Tortilla Line No. 1 Y,N
Nov. 10-11, 1990 Continuous Line No. 1 N,?
Nov. 9-11, 1989 Continuous Line No. 1 N,?
Nov. 9-11, 1989 Kettle No. 5 N,?
May 31-June 1, 1989 | Continuous Line No. 1 N,?
May 31-June 1, 1989 | Kettle No. 6 N,?

9 Data: Y=yes, have data; N=no, no data. Status: C=confidential;
N=nonconfidential; ?=cannot tell if confidential since data does
ot exist.
Run 3 only. Runs 1 and 2 » 110% isokinetic.

Please contact me at (919) 677-0249, ext. 5136 if you have
any questions.

Sincerely,
MIDWEST RESEARCH INSTITUTE

Dan March
Environmental Scientist

cc:
Dallas Safriet, EPA/EIB
Tom Lapp, MRI
Roy Neulicht, MRI
Project File
Don DeHart, Anheuser-Busch




CONTACT REPORT--MRI Project No. 4601-08

From; Dan March Department
Date of Contact: November 8, 19983
Contacted by: Don DeHart
Company/Agency: Anheuser-Busch

Telephone Number: (314) 577-4158
CONTACT SUMMARY:

Mr. DeHart called to respond to a request I made of Mr. John
Stier to clarify the designation of confidentiality in some of
the test reports from the Visalia, CA, Eagle Snacks, Inc.
facility.

Mr. DeHart says the data contained in the computer generated
production tracking system printouts from several of the Eagle
Snacks, Inc. reports is not considered confidential by Anheuser-
Busch. The printouts have had any extraneous data removed from
them to render them nonconfidential so they can be included in
reports for submittal to regulatory agencies.

We agreed that I should send a letter to Mr. Stier that
explains EPA’s concern with the seeming confidentiality claim
made by the data sheets. This conversation can then be accepted
as a resolution to any confidentiality problems raised by the
reports.

*/3




Midwest Research Institute

Suite 350

401 Harrison QOaks Boulevard
Cary, North Carolina 27513

Copy 2 of >
Date: April 7, 1994

Sent via: Hand-Carried

CUSTODY RECEIPT FOR CAA CONFIDENTIAL BUSINESS INFORMATION

To: From:
Mr. Dallas Safriet Lisa K. Scruggs
Emission Inventory Branch Document Control Officer
US EPA/OAQPS Midwest Research Institute
Research Triangle Park, NC 27711 401 Harrison Oaks Boulevard
Suite 350

Cary, North Carolina 27513-2412

Instructions:

1. Original of this receipt to be signed by recipient and returned to sender.
2. Duplicate of this receipt to be retained by recipient.

Document
Control No. | Copy No. Description of material
| MRI Project No. 4601-08-13; EPA Contract No. 68-D2-
0159; Food & Ag.
4601-08-13 2 0f 3 Site Visit Report: Frito-Lay, Incorporated; finalized April 7,

1994; 6 pages.

Note: This version has had Mr. Bill Moore’s comments
incorporated into it and is no longer confidential
business information based on his letter of March
18, 1994 to you.

Attn:  Mr. Dallas Safriet

I have personally received materials, enclosures, and attachments as identified above. 1
assume full responsibility for the safe handling, storage, and transmittal of this material in
accordance with existing Confidential Business Information regulations.

Signature
L= 24 f recipient:
- , of recipie %W _§/'._A.24.

Date received:
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Copy _él_ of —_3__ MIDWEST RESEARCH INSTITUTE

4601-08-13 Suite 350
M RI ' 401 Harrison Qaks Boulevard
Cary, North Carolina 27513-2412

Telephone (919) 677-0249
FAX {919) 677-0065

Date: March 14, 1994
(Finalized April 7, 1994)

Subject: Site Visit--Frito-Lay, Incorporated
Emission Factor Documentation for AP-42, Section 6.13.3
EPA Contract No. 68-D2-0159; MRI Project No. 4601-08

From: Dan March
To: Dallas Safriet
TSD/EIB

U. S. Environmental Protection Agency
Regearch Triangle Park, NC 27711

I. Purpcse

The purpose of the visit was to obtain information on the
production of potato and corn snack chips. ' This information will
be used to revise AP-42 Section 6.13.3, Deep Fat Frying--Snack
Chips.

II. Place and Date
Frito-Lay, Incorporated
2911 Nevada Boulevard
Charlotte, North Carolina
September 14, 1993
IIT. Attendees
Frito-lLay, Incorporated

Bill Moore, Group Manager ‘
Environmental and Mechanical Engineering
Dallas, Texas

Dennis Zito
Charlotte, North Carolina

Brian Klepp, Maintenance Supervisor
Charlotte, North Carclina

U. S. Environmental Protection Agency (EPA)

Dallas Safriet, EIB
Dee Graf, EIB
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Midwegt Regearch Institute (MRI)

Roy Neulicht
Dan March

Iv. Discussion

A meeting was held with Frito-Lay personnel to discuss the
objectives of the visit and the status of work performed to
revige the AP-42 emission factors for Section 6.13.3, Deep Fat
Frying--Snack Chips. This digcussion was followed by a tour of
the production facility. The following discussion is a
description of deep fat fryers and toasters used to produce corn
and potato snack chips at Frito-Lay in its Charlotte,

North Carclina, facility. A detailed process description of deep
fat fryers is presented in the Final Draft Report of AP-42,
Section 6.13.3, and is not repeated here.

A, Production

Frito-Lay produces several types of snack chips in their
Charlotte, North Carolina, facility. Each type of chip is
produced by one of the cooking processes discussed below. Only
continuous processes are usSed at the Charlotte facility; batch
kettle fryers are not used. The different process lines used are
described in the following sections.

1. Steam heated potato chip fryer. A diagram of a typical

steam-heated, potato chip fryer is presented in Figqure 1. As
indicated in Figure 1, after proceeding through a cleaning
process (washing and peeling), the potatoesg are sliced and
discharged into a deep fryer. Steam heated fryers are the most
common type of fryer used by Frito-Lay in their Charlotte
facility. The fryers vary in size according to the moisture
content of the raw material. Potatoes, which have a moisture
content of about 80 percent, require much larger fryers than
corn, which has a moisture content of about 40 percent.

The higher moisture content of potatoes versus corn results
in two differences in the deep fat fryersg used:

1. The moisture emitted from cooking potatoes removes a
substantial amount of heat energy from the cooking oil in the
dewatering zone of the fryer, thus requiring additional fryer
length to maintain the minimum contact time at the target
temperature required for coocking.

2. More make-up o0il is required for cooking potatoes than
corn for two reasons, both related to the moisture content of the
potatoes. The moisture from potato slices emitted as steam from
below the surface of the oil causes a boiling action that strips
0il droplets from the oil surface. According to Mr. Moore,
eighty to ninety percent of these droplets are removed from the
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vapor streams and collected as liquid oil, the remainder are
discharged with the moisture. Also, oil is lost during fry
cooking because the water in the food is replaced by the oil.
Therefore, potatoes require about twice as much make-up oil as
corn to replace moisture contained in the chips.

The deep-fat fryers used for potato chips have two process
vent ducts. The first is located near the raw material inlet and
the second is located near the chip exit. Each vent duct is
equipped with a mesh pad demister; the vents are ducted to a
common induced draft fan and stack to atmosphere. A portion of
the fryer o0il is recirculated through a filter as a normal part
of the process. The filter tank also is vented to the process
stack.

The demister pads are located at the base of the exhaust
duct just above the fryer. The pads are 1 meter (m) by 1 m
(3 feet [Eft] by 3 ft) wide and 0.2 m (8 inches [in.]) thick.
Each pad is composed of four 1 m by 0.2 m by 0.2 m (3 ft by 8 in.
by 8 in.) sections of stainless steel mesh arranged horizontally.
Demister pads are cleaned weekly by immersion in sodium hydroxide
(NaOH) followed by boiling in water, rinsing and drying. The
entire cleaning process takes about 12 hours.

2. Steam heated corn chip, multigrain chip, and tortilla
chip fryer line. A diagram of a typical corn c¢hip, multigrain

chip, and tortilla chip fryer line is presented in Figure 2. As
indicated in Figure 2, the prepared snack material to be fried is
first extruded and cut; next, the material either enters a
toaster prior to discharge to the deep fat fryer (tortilla
chips}, or is discharged directly into the fryer. The toasting
oven assembly is used only for tortilla chips. The configuration
contains three elements: a toaster, a drying stand, and a fryer.

The toaster is a natural gas direct-fired oven. Mr. Moore
indicated that the toasteg oven on the line observed typically is
rated at less than 2 x 10° Btu’s. The toaster has two exhaust
ducts for venting the natural gas combustion products and the
moisture given off by the chips. These exhaust ducts are natural
draft controlled by a barometric damper; they are not equipped
with any air pollution control device. The drying stand allows
additional moisture to be given off from the chips as they cool.
The drying stand has no exhaust collection or emission control
system.

The fryer used in this process line typically is smaller
than the fryers used for potato chips, since the moisture content
of corn is less than that of potatoes. The natural draft fryer
exhaust ducts on this process line are not equipped with an air

pollution control device (i.e., megsh pad demister). However,
Mr. Moore indicated that mesh pad demisters are sometimes used on
this type process line (e.g., in California). The filter tank

for the fryer oil purifier is vented to the fryer vent duct. The




*AUTT x94dx3y dryo uxoo eTTTIIOL

‘Z sanbtg
H31SvOl
ATLOL HaAud a3Hid SV H3IANHLXI | o
ONIAHQ HOIH-Y N 7~ B VI
1
L LINE)
0 HIOAWIS3Y i |
NOLLIOAY IA ﬂ:
TO
. HIAJIAYQ
~ POIHLINCHVE
N 4
N IN3A A
583004d
NOILSNBANDD
14vdqg

TYHALYN




area where salt is applied to the chips also is vented to the
atmosphere via a natural draft stack.

3. Gas fired fryerg. At least one older direct gas fired
fryer is still in operation at this facility. The configuration
of gas fired fryers is similar to but smaller than steam heated
fryers.

Ag with the steam heated fryers, an exhaust duct above the
surface of the frying oil is located in about the first third of
the length of the fryer. A separate combustion exhaust duct
vents the combustion products from the natural gas burner that
heats the fryer. Both ducts use natural draft to exhaust
emissions. Neither duct ig equipped with any type of air
pollution control device.

B. Materialsg

Frito-Lay uses cottonseed, soybean, and canola oils to cook
potato and corn chips. Other oils such as peanut oil and corn
0il can also be used for this purpose.

Commercially available and in-house designed fryers are '
used by Frito-Lay. The commercial fryers are manufactured by
Heat and Contrecl, Salvo, and Southoak. A fourth fryer supply
company, no longer in business, is Ferry.

C. Starch Recovery Unit

The sliced potatoes are water washed before they are
introduced into the fryer. The starch released from sliced
potatoes would create a high total suspended soilds (TSS) if the
wash water was discharged to the wastewater gystem. Instead, the
water is air evaporated and the resulting dry starch is recovered
in a cyclone separator and sold. Facility personnel indicated
that about 1 lb of .starch is recovered per 100 lb of potatoes
processed. The cyclone discharge is a potential particulate
matter emisgion source.

V. Summary

The site visit was instructive with regard to gaining a
better understanding of the overall design and operation of deep
fat-fryers used for snack foods. This facility produces two
types of products: (1) potato chips and (2) other snack chips.
Two differences in these products were noted: (1) the emissions
from the potato chips fryers are controlled using a mesh pad
demister while the emissions from the other fryers are
uncontrolled, and (2) a direct-fired natural gas toaster is
incorporated into the process line for some of the other snack
foods (e.g., tortilla chips).

A0805-1/CBIL
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SNACK FOOD ASSOCIATION
1711 King Street Suite One, Alexandria, Virginia 22314
(703) 836-4500 TELEX: 704234
FAX (703) 836-8262

May 7, 1993

Mr. Dallas W. Safriet

Environmental Engineer

United States Environmental Protection Agency
Emission Inventory Branch (MD-14)

Research Triangle Park, North Carolina 27711

Dear Mr. Safriet:

The Snack Food Association (SFA) appreciates this opportunity to comment on the draft
Section 6.13.3, Deep Fat Frying, as proposed for publication in a supplement to AP-42. SFA is
a trade association representing more than 500 domestic manufacturers and suppliers involved
in the production and distribution of products made from vegetables, grains, fruits, meats, and
nuts consumed in the United States. While there are national companies in the association,
many are moderately-sized regional businesses.

SFA has reviewed the February 23, 1993, MRI Report, titled Emission Factor
Documentation for AP-42; Section 6.13.3; Deep Fat Frying; Revised Draft Report, that you
mailed to us in March for comment on the technical aspects of the report and to review the
general information on the snack food industry. SFA has also reviewed comments on the
report submitted by our member company, Frito-Lay, Inc., regarding the quality of the report's
underlying data based largely on a study conducted by Frito-Lay, Inc. of several snack frying
manufacturing facilities. ‘

We recognize that the data MRI used in preparing the report did not, as pointed out on
page 3-4 of the report, represent a random sample of the industry. We also agree in part with
many of the concerns raised by Frito-Lay, Inc. in their comments to you on certain applications
of the data. SFA has observed that the controlled VOC emission factor for corn chips in the
study is inconsistent with the "uncontrolled" factor for snack chips. This factor was taken from a
test at one Frito-Lay, Inc. cooker that was equipped with a condenser and an electronic
precipitator. The facility was tested once with the precipitator disabled, and once with the
condenser off and the duct work temporarily insulated. Neither of these tests were
representative of a normal operation.

Even in view of the data classification, however, SFA firmly believes that the data is useful
as a benchmark to conclude that emissions from vegetable oil fryers are primarily composed of
non-volatile particulate matter and the levels of volatile organic compound, if any, from
vegetable oil frying in snack food operations is deminimus in evaluating the effect of VOCs
contribution to ozone depletion, even in non-attainment areas. Furthermore, it is our
understanding that AP-42 is intended as a yard stick with which to measure areas of true
environmental concern. In this light, we recommend that EPA publish the AP-42, in order to
provide the regulatory community with a benchmark for analyzing the kind of frying
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operation generally found in the snack manufacturing industry. We suggest, however, that
when EPA publishes the AP-42 it should either not publish an emission factor for controlled
facilities, or should only publish the indicated condenser control efficiency rather than an
emission factor.

With respect to general information on the size, geographic region, and consumption
data of our industry’s products, | have included our annual consumption survey of the industry
and an excerpt from our annual directory on snack company locations state by state. This is
the most up-to-date information available we have on the industry. This document will be
updated again in the fall and | would be happy to provide you with a copy of that edition when it
becomes available.

Again, thank you for the opportunity to provide our thoughts on this report, and please
contact me if [ can provide you with further information.

JWS/smb
Enclosure






