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1Meat products include all animal products from cattle, calves, hogs, sheep, and lambs and any meat that is
not listed under the definition of poultry. Poultry products include all poultry products from broilers, other young
chickens, hens, fowl, mature chickens, turkeys, capons, geese, ducks, exotic poultry (e.g., ostriches), and small game
such as quail, pheasants, and rabbits. This category may include species not classified as poultry by the United States
Department of Agriculture’s (USDA’s) Food Safety and Inspection Service (FSIS) and that may or may not be under
the USDA FSIS voluntary inspection.
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SECTION 1

SUMMARY AND SCOPE OF THE REGULATION

This section provides an overview and summarizes the Meat and Poultry Products (MPP)

Point Source Category regulation. Section 1.1 describes the purpose of the rulemaking, and

Section 1.2 presents an overview of the MPP Point Source Category. Section 1.3 summarizes the

final MPP rulemaking. Finally, Section 1.4 explains how confidential business information used

to develop the regulation was protected.

1.1 PURPOSE OF THIS RULEMAKING

Pursuant to the Clean Water Act (CWA), the United States Environmental Protection

Agency (EPA) is promulgating effluent limitations guidelines and standards (ELGs) for the MPP

Point Source Category (40 CFR Part 432). The ELGs for the final rule apply to existing and new

MPP facilities that are direct dischargers. Direct discharging facilities are those that directly

release wastewater to surface waters of the United States (e.g., lakes, rivers, oceans). This

document and the administrative record for this rulemaking provide the technical basis for these

final limitations and standards.

1.2 OVERVIEW OF THE MPP POINT SOURCE CATEGORY

The MPP industry includes facilities that slaughter livestock and/or poultry or that

process meat and/or poultry into products for further processing or sale to consumers.1 The

industry is often divided into three categories: (1) meat slaughtering and processing, (2) poultry

slaughtering and processing, and (3) rendering. Facilities may perform slaughtering operations,

processing operations using carcasses slaughtered at other facilities and/or their own facilities, or

both types of operations. Companies that own meat or poultry product facilities may also own the
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facilities that raise the animals. These other enterprises (e.g., feedlots) are not covered by the

MPP ELGs.

The MPP industry encompasses primarily four North American Industry Classification

System (NAICS) codes, which are developed by the Department of Commerce. These NAICS

codes are Animal Slaughtering (Except Poultry), NAICS 311611; Meat Processed from

Carcasses, NAICS 311612; Poultry Processing, NAICS 311615; and Rendering and Meat

By-product Processing, NAICS 311613.

The MPP industry includes almost 6,620 facilities, of which an estimated 4,711 discharge

process wastewater (Table 1-1). Of the facilities discharging process wastewater, EPA estimates

that 94 percent are indirect dischargers (i.e., dischargers that send their wastewater to a publicly

owned treatment plant) and 6 percent are direct dischargers. The Agency estimates that 1,908

facilities either discharge no process wastewater or use contract haulers. See Section 5 for a

description of how EPA subcategorized MPP facilities.

Table 1-1. National Estimates of Number of MPP Facilities

40 CFR 432
Subcategory Description

Facility Size
Small Non-small

Direct
only

Indirect
only

Both
Direct/

Indirect Zero
Direct
only

Indirect
only

Both Direct/
Indirect Zero

A, B, C, D
Meat First
Processors

63 738 0 929 45 74 2 18

E
Small Meat
Further
Processors

22 1,755 3 640 -- -- -- --

F, G, H, I
Meat Further
Processors

22 765 0 73 4 134 0 12

J
Independent
Renderers

0 10 0 5 19 65 0 33

K
Poultry First
Processors

17 77 0 51 77 107 2 20

L
Poultry Further
Processors

7 532 0 94 5 166 0 31

Total 131 3,877 3 1,793 150 546 4 115

Source: EPA Screener Survey.
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EPA estimated engineering compliance costs for each of the technology options for a set

of MPP facilities, and then used these facilities to estimate compliance costs for the entire MPP

industry. The Agency also estimated the pollutant loadings and removals associated with each

technology option. EPA then used the loadings and removals to assess the effectiveness of each

technology option. The Agency used the costs to estimate the financial impact on the industry of

implementing the various technology options. (See Economic and Environmental Benefits

Analysis of the Final Meat and Poultry Products Rule [EPA-821-R-04-010]. Details on the

cost-effectiveness analysis, water quality impacts, and potential benefits for each technology

option can be found in the same document.)

1.3 SUMMARY OF THE FINAL MPP EFFLUENT LIMITATIONS AND
GUIDELINES

EPA is establishing regulations for MPP direct dischargers based on the “best practicable

control technology currently available” (BPT), the “best conventional pollutant control

technology” (BCT), the “best available technology economically achievable” (BAT), and the

“best available demonstrated control technology for new source performance standards” (NSPS).

The Agency is establishing revised ELGs for 9 of the 10 existing subcategories of the

meat products industry: Simple Slaughterhouse, Complex Slaughterhouse, Low Processing

Packinghouse, High-Processing Packinghouse, Meat Cutter, Sausage and Luncheon Meats

Processor, Ham Processor, Canned Meats Processor, and Renderer. The Agency is also

establishing two new MPP subcategories with effluent guidelines and performance standards for

the Poultry First Processing (slaughtering) and Poultry Further Processing categories. EPA is not

establishing any new or revised ELGs or pretreatment standards for the small processor

subcategory.

Table 1-2 summarizes the regulatory changes that serve as the basis for the final ELGs

and standards promulgated for the MPP industry. For descriptions and discussion of the

subcategories, see Section 5; for a discussion of treatment technologies in use by MPP facilities,

see Section 8; for a discussion of the process wastewater generated by these subcategories, see

Section 6; and for a discussion of the promulgated limits, see Section 13.



Section 1. Purpose and Summary of the Regulation

1-4

Table 1-2. Summary of Technology Bases for Promulgated MPP Limitations and Standards

Subcategory Size Threshold for Final Rule Facility Type Final Rule

A- D:  Meat First
Processors

Non-small
(>50 million lbs/yr)

Existing BPT:  Option 2/2.5 for ammonia (as
nitrogen), no revision for conventionals
BAT:  Option 2.5 for total nitrogen

New NSPS = BPT (Option 2) for ammonia (as
nitrogen)
NSPS = BAT (Option 2.5) for total
nitrogen
No revision for conventionals

Small
 (#50 million lbs/yr)

Existing/New No revision

E: Small Meat Further
Processors 

Small 
(#1,560,000 lbs/yr)

Existing/New No revision

F-I: Meat Further
Processors

Non-small
(>50 million lbs/yr)

Existing BPT: no revision
BAT: Option 2.5 for total nitrogen, no
revision for ammonia (as nitrogen)

New NSPS = BAT (Option 2.5) for total
nitrogen
NSPS = Option 2/2.5 for ammonia (as
nitrogen)
NSPS = no revision for conventionals

Small
 (>1,560,000 but #50 million
lbs/yr)

Existing/New No revision

J: Independent Renderers (>10 million lbs/yr) Existing BPT: no revision
BAT: OPTION 2.5 for total nitrogen, no
revision for ammonia (as nitrogen)

New NSPS = BAT (Option 2/2.5) for total
nitrogen
NSPS = no revision for ammonia (as
nitrogen) and conventionals

K: Poultry First
Processors

Non-small
(>100 million lbs/yr)

Existing BPT: Option 2/2.5 for ammonia (as
nitrogen) and conventionals
BAT: Option 2.5 for total nitrogen, 
BAT= BPT for ammonia (as nitrogen)

New NSPS = BPT (Option 2/2.5) for
ammonia (as nitrogen) and conventionals
NSPS = BAT (Option 2.5) for total
nitrogen

Small 
(#100 million lbs/yr)

Existing No Regulation

New Option 2/2.5 for ammonia (as nitrogen),
Option 2 for conventionals
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Table 1-2. Summary of Technology Bases for Promulgated MPP Limitations and Standards
(Continued)

Subcategory Size Threshold for Final Rule Facility Type Final Rule

L: Poultry Further
Processor

Non-Small
(>7 million pounds/yr)

Existing BPT: Option 2/2.5 for ammonia (as
nitrogen) and Option 2 for conventionals
BAT: Option 2.5 for total nitrogen, 
BAT= BPT for ammonia (as nitrogen)

New NSPS = BPT (Option 2/2.5) for
ammonia (as nitrogen) and Option 2 for
conventionals
NSPS = BAT (Option 2.5) for total
nitrogen

Small
 (# 7 million pounds/yr)

Existing No Regulation

New Option 2/2.5 for ammonia (as nitrogen)
and Option 2 for conventionals

BCT = Best practicable control technology currently available.
BAT = Best available technology economically achievable.
NSPS = Best available demonstrated control technology for new source performance standards.
BCT = Best conventional pollutant control technology.
PSES = Pretreatment standards for existing sources.
PSNS = Pretreatment standards for new sources.

1.4 PROTECTION OF CONFIDENTIAL BUSINESS INFORMATION

EPA recognizes that certain data in the rulemaking record have been claimed as

confidential business information (CBI). The Agency has withheld CBI from the public record in

the MPP docket. In addition, the Agency has withheld from disclosure some data not claimed as

CBI because the release of the data could indirectly reveal CBI. EPA has also aggregated certain

data in the public record, masked facility identities, or used other strategies to prevent the

disclosure of CBI. The Agency’s approach to CBI protection ensures that the data in the public

record both explain the basis for the final rule and provide the opportunity for public comment,

without compromising data confidentiality.




