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QUESTIONNAIRE FOR FOOD INDUSTRY






Date _________

Name
_______________
 
Address
_______________


Contact person
_______________

Characteristics of production and of site

Daily flow

________________ m3/d

Daily flow service rooms (bathrooms,  etc.)
________________ m3/d

Daily working hours

________________ h/d

Weekly working days

________________ days 
Holidays 

________________ days 

Production: Continuous/seasonal
________________

Kind of production:

Meat: (beef, veal, pork, lamb, turkey, chicken, etc.) ______________________________ ___________________________________________________________________Ton/day

Fat Recovery (Yes/No)________________________________________________ Ton/day

Blood Recovery (Yes/No)__________________________________________         Ton/day

Separation bones and skin (Yes/No) _____________________________________Ton/day
Seafood: (tuna, mackerel, sardines, prawn, mussels, squids, etc.)
__________________________________________________________________________

Vegetables: (potatoes, tomatoes, carrots, peppers, spinach, mushrooms, etc.) 

__________________________________________________________________ Ton/day

Fruit: (Pear, apple, peach, pineapple, plum, apricot, etc.)

___________________________________________________________________Ton/day

Sweets: (Pastry, cookies, cakes, sweets, aperitifs, etc.) 

___________________________________________________________________Ton/day
Other: (milk, butter, margarine, etc.) 

___________________________________________________________________Ton/day
Production:

Meat: kind of carve, packing, sausages, canning, deep freeze, pre-cooked, cooked.

__________________________________________________________________________

__________________________________________________________________________

Seafood: fresh, cooked, canned, pre-cooked, elaborated plates, etc.)

__________________________________________________________________________

__________________________________________________________________________

Fruit: nuts, syrups, coated, etc.)

__________________________________________________________________________

__________________________________________________________________________

Other:

__________________________________________________________________________

__________________________________________________________________________

Principal products used: 

Oil, sugar, salt, conservancies, colorants, aromatizers, edulcorants, antioxidants, etc.).

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

With which disinfectants the machines are sterilized? __________________________

With which detergents the premise are cleaned?          __________________________

The discharges of the distinct sections flow into separated or into sole  sewers?

__________________________________________________________________________

Does the water from the bathrooms  flow into the process water?

__________________________________________________________________________

Height above sea level of the site:
____________ m. a. s. l

Frequency and power:
_____ HZ   _______ V

If there is an existing waste water treatment plant:


chemical-physical (
     biological  (
other  (
Discharge:
tab. A  (

tab C
 (     ( C.O.D. = _____  mg/lt)

Notes and remarks: 

· For seasonal fruits and vegetables indicate the length of the season:

_______________________________________________________________________

· If the industry which works meat owns also  a slaughter house, compile the special questionnaire for this sector.

Analytical givens related to the inlet water of the production process
- DQO
min _____
average_____
max_____
mg/lt

- DBO5
min _____
average_____
max_____
mg/lt 

- pH
      _____ 
- Temperature
      _____  ° C



- Total suspended solids
      _____ mg/lt



- Settable suspended solids
      _____ ml/lt 



- Total nitrogen
      _____ mg/lt



- Ammonic nitrogen
      _____ mg/lt


- Total phosphorus
      _____ mg/lt

 - Oil and fat
      _____ mg/lt

- Chlorides
      _____ mg/lt



- Anionic  surfactants (MBAS) 
      _____ mg/lt

- Non ionic surfactants  (BIAS)

 _____ mg/lt
- Phenol
      _____ mg/lt


Eventual foreseen enlargements


2° stage       3° stage      4° stage


Daily process flow
m3/g 
_______
_______
_______


- DQO
mg/lt 
_______       
_______       _______   
- DBO5
mg/l 
_______       
_______     
_______   
ReuSE OF THE PURIFIED WATER:

Is the reuse of the purified water of your interest for eventual operations such as floor- , courtyard-  or vehicle  cleaning, etc.?

_______________________________________________________________________________

_______________________________________________________________________________

_______________________________________________________________________________
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