
- COMMONWEALTH OF PENNS. ANIA 
DEPARTMENT OF ENVIRONMENTAL PROTECTION 

FIELD OPERATIONS- BUREAU OF AIR QUALITY 

OPERATING PERMIT 

n at..cordance with provisions of the Air Pollution Control Act. the act of January 8 . 1960. P .L 2119 . as 
1mended. and after due consideration of an application received under Chapter 127 of the Rules and 
~egulations of the Department of Environmental Protection . the Department hereby issues this permit for th~ 
)perat1on of the air contamination source(s) described below: 

:lermit No. OP-15-0104 Source(s) VOC RACT Sources 

)wner Tasty Baking Oxford. Inc. Air Described Herein 

a.ddress 700 Lincoln Street Cleaning 

Oxford, PA 19363 Device 

'\ttention Mr. Edwin Pixler Location 700 Lincoln Stree t 

General Manager Oxford Borough 

Chester County 

rhis permit is subject to the following conditions : 

1. That the source(s) and any associa ted air cleaning devices are to be : 

a . operated in such a manner as not to cause air pollution: 
b . in compliance w ith the speci fi cations and conditions of all applicable Plan Approvals ; and 
c operated and maintained in a manner cons istent with good operating and maintenance 

practices . 

2 This permit is valid only for the speci fic equipment. location and owner named above . 

(SEE ADDITIONAL CONDITIONS ATTACHED} 

;sued ?004 

c : Division of Permits . RCSOB 
Administration 
SEFO 
Re (AR03A0)304-14 

.~, - -7 
. . -.. ·/·t.~ ... { C..< ./. (',,-.-· 

,Francine Carlini 
Regional Manager 
Air Quality 



• • 
OPERATING PERMIT CONDITIONS 

PERMIT NO. OP-15-0104 
TASTY BAKING OXFORD, INC. 

CON DITIONS (continued): 

· This Operating Permit incorporates Reasonable Available Control Technology (RACT) 
determinations for volatile organic compound (VOC) sources as required by Title I provisions of 
the Clean Air Act Amendments, and 25 Pa. Code Sections 129.91 through 129.95. 

4. This Operating Permit is issued to Tasty Baking Oxford, Inc. (the Company) for the operation of 
the following sources at their facility at 700 Lincoln Street, Oxford, PA in Oxford Borough, 
Chester County: 

A . Production Line No. I consists of a mixing area, shaping and cutting station, proofer, fryer, 
icing station, and packaging station. The fryer for Production Line No. 1 is manufactured 
by Belshaw (Model HD2000), with a rated heat input of 1.72 MMBtu/hr and equipped 
with a Model KG-2025 mist eliminator, manufactured by Air Con. 

B. Prod uction Line No. 3 consists of a mixing area, shaping and cutting station, proofer, fryer, 
icing station, and packaging station. The fryer for Production Line No . 3 is manufactured 
by Moline (Model 22-IOs), with a rated heat input of 1.08 MMBtulhr and equipped with a 
Model KG-2025 mist eliminator, manufactured by Air Con. 

C. Production Line No. 4 consists of a mixing area , shaping and cutting station, proof box, 
tunnel oven, icing station, and packaging station. The oven is manufactured by Baker 
Perkins (Model 960), with a rated heat input of 5.60 MMBtulhr. 

D. De minimis VOC Sources (potential emissions are less than I ton per year for each) : 

L Clayton Boiler (6 .3 MMBtu) 
II. PK Boiler (No. I) ( 1.5 MMBtu) 
IlL PK Boiler (No. 2) (1.5 MMBtu) 
IV . Veissman Boiler ~.(1.1 MMBtu) 
v . PVI Boiler (0.4 MMBtu) 
VI. Space Heaters (3.4 MMBtu -Total) 
VII. Air Makeup Units (5 .6 MMBtu - Total) 
VIII. Pan \J../asher (0.7 MMBtu) 
XI. Production Line No.2 (fryer) 

': The expiration date shov.:n on the Operating Permit is for state purposes. For Federal enforcement 
purposes the RACT provisions of the Operating Permit shall remain in effect as part of the State 
Implementation Plan (SIP) until replaced pursuant to 40 C.F.R. 51 and approved by the U.S. 
Environm ental Protection Agency (EPA) . 
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- OPERATING PERMIT CONDITII S 
PERMIT NO. OP-15-0104 

TASTY BAKJNG OXFORD, INC. 

JNDITIONS (continued): 

Emission Limitations 

6. _ Emissions of volatile organic compounds (VOCs) from Production Line Nos . I, 3, and 4 shall not 
exceed 48.8 tons per 12-month rolling sum. 

RACT Operating Conditions 

7. Emissions from the Production Line Nos. I and J fryers shall be exhausted into the appropriate 
exhaust hood. Each exhaust hood shall be equipped with the appropriate mist eliminator filters . 

8. The mist eliminator filters shall be cleaned every t\-VO weeks and inspected for wear. 

9. All sources shall operate according to good housekeeping and good air pollution control practices. 
The company shall operate and maintain its sources in accordance with manufacturer's 
speci tic at ions . 

Monitoring and Recordkeeping Requirements 

1" VOC emissions from all sources shall be tracked on a monthly basis . 

1 , . Production from the four production lines shall be tracked on a daily basis, by product type and 
weight, such that VOC emissions may be determined on a daily basis if necessary. 

12. Fuel usage from all combustion sources shall be tracked at a minimum on a monthly basis. 

I J. The company shall maintain a log identifying the cleaning dates for the mist eliminator filters . 
The condition of the filters shall be noted. 

~- -

14 . Records required under this Plan Approval shall be kept for a period of five (5) years and shall be 
made available to the Depanment upon request. 

Re 30(GJEOJAQ)3:24-:2 
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