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TOOD AND DRINK WASTT R

Print this checklist and see if you are complying with waste regulations in Scotland.
Storing waste

Stors waste securely and protect it from vandalism.

Cower or place a net over any loose wasts,

Store different wasts types separately.

Check your waste containers for lzaks, holes or other damage.

¥e=p all liquid wastes in a container inside an impermeable bund {or other apprapriate sscondary
[ Check that your staff know how fo dispase of each fype of waste produced on your site.

0o onooano

Preventing pollution
0O Check that your staff know what to do if there is a spill of any wasie on your site.
O Label all your surface water drains, so that you will know where any spill will end up.
o Pbepamddlhmﬁammhhrﬁmmﬁe

Special waste

O Check whether you produce special waste on your site. Most sites will produce special waste — did
you know that empty ol containers and fluorascent light tubes are classes as special waste?
O Store special waste separately from non-special waste.
O Check that you don’t store too much special qﬂshxi‘r.‘jﬂur.'sﬂl!,
The limits are: . .
- liguid waste — 23,000 litres
- =olid waste in & secure container — 50 cubic metres
- =olid waste in a secure place — 50 cubic meinas

Waste exemptions

o Check whether you need to register any exemptions with SEPA. You need an exemption for some
low risk waste activities e.g. composting, compacting waste or storing certain types of waste.
Register your exemptions with SEPA.

Make sure that you know the limitations of your exemptions, and that you meet them.
Re-nctify SEPA and pay your renewal fee annually for any complex exempiions.

¥esp records of all the exemptions you hold and the conditions of the exemptians.

Ooonoao
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Learn about food and drink manufacturing waste

This learming tool is for anyone working in food and drink manufacturing in Scotland.

Each ofthe subjects will help you understand a different aspect of how you can manage your water use
and prevent water pollution. You can either complete each subject in order, or go straight to the subject

most relevant to you.

-
Subject 1

Using water

Find out what you need to do to
abstract water and how to
reduce the amount you use.

0 out of 5 sections completed

|
Subject 4
Managing your
site drainage
Find out how to manage water

drainage on your site and about
sustainable drainage systems.

0 out of 6 sections completed

Subject 2
Discharging
your
wastewater and
treated effluent

Find out what you need to do to
discharge water to the
environment or the sewer.

0 out of 6 sections completed

Subject 5

Find out how to reduce the risk
of pollution.

0 ount of 6 sections completed

Subject 3

Find how what you need to do to
treat your wastewater and trade
effluent.

0 out of 5 sections completed
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