GOING GREEN

Guess Who's Coming to Dinner?

White Knight™ Introduces a Waste
Management Solution that Saves

By C.N. Hetzner

t's an idyllic afiemoon on Capliva
o, The sun s high ina blue sky
and a oreene is blowing just enough
to push aside the humidity. The smells
of e juice, scutéed geonlic. grilled
oroupeer arxd hibiscus perfume the
partio where taioles of diners <t The Keylime
Bistro coe enjoying their meals as much as the
weather and Jimemy Buffett music playing
thoough the s systern

That perfact moment shatiers when a
“honey wagen” drives up and parks. The
driver connects the sections of hose. The lid is
popiped on the septic system ond the pisscing
shriek of the pump begins.

Restonuramt goers know thort good
restonuromits com prociuce memores that kast
forenrer. Restcuremit SwWnETs Know restonircmits
prodhuce waste as much s memornies.
Restourents ars theater, Bockstoge from the
show, kots of things go on ther partnens dont
need fo think about. Waske monagement is
one theose things.

Undortuncriely, for Somdy Stihwedl Slverglids,
orwmeet of the Keylirme Biste s well as saveral
other businesses in and cround Captiva, the
memaxgement of the wesle generered oy her
Dusy seventy-iive seat restonaronit begom to
ke center stoge.

When Silverglide bought the restonuramt in
1999, the septic systam was hobbling along.
Within a yeor pumping wos being done doily
at o cost of $10.000 a month.

In 2002, a siate of the art system was
nstoled owver the course of two months for
£175,000. Inn 2007, thert syrstem begom harving
proplems, the kinds of problems thot were
abvicus o patrons and thedr noses.

Atfternpts were made to salvoge the
system Soime of those helped, Bt only for o
short time. Mesthy the systern just lirnped along
with fracquent pumping ond the associorted
costs, both fincmeio] emed in repubation thet
cocompemy o fodlineg system.

Silverglide decded things could not go
on a5 they were, Crews Enwircnmenicd of
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T, thcughout Mew

Fi. Mivers, the comparny thert homdles ol of
Siverlide’s septic servicing. estimened i would
cost $175,000 to install a new systerm. With
goss teveniues of $2 million, incuming o cost of
that magnihude wees not fecsille for the owner.
As om allemcative, o remediction appmocch
using o waste monagement bio-technology
(opproved for 1se in Florida snoe 2002) wes
TeCOTUTE e,

When ¢ seplic system
frils. the trosditicrsed
solution o the problem is
to sterrt over-shut down
the opesation, bring in
the back hoe and dump
trucks, tear out the old
sysiem ard begin cnew.
The bio-technological
brecticthicugh of the
system Sitvenglide
insteiliect to allevice hey
probiem is, Smply, o use
a better batch of bugs
that will eat the bic-mat.

In a wory, whet the
anclogous to chonging from
Clecming U oil spills with pumps and booims
to remnoving the oll by adding petroloun-
actting bacternia to the polhrted werder

In an oil 5pil, the colory of bacteria fourich
unitt] the ofl & cotsumed e then the oolony

Englemd, Horeratii cnd

Florida Is president, Steve O'Connor, explains
the hecot of the system is in providing on
oxygenr-enriched environmment for a colony of
especially effective asrobic bactera

Enowing what she wos doing by limping
cilong wos not only costing Slivengtice a lot of
money bt also uming off customers due o
the ever-present odor, but being foced with a
repkacament cost that wos beyond what the

Keylime Bistro, Captiva Island.

econamics of the redonurant could justity,
Silverclice decided to remedicte her system
with the White Knighf™ bic-technology. That
dlecision, howevet, was not made without
serious second guessing. Sihverglide’s lear wos
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the remediotion weulkdn't werk and thert she
still weould hove o install a new system.

The restonramt only had to dosa for one
diary. While the septic systern work wos baing
done outside the Keylime Bisto, Silverglide
had worioers on the inside doing pointing and
other delonyed maintencmos.

For restourant owners, one of the irondes of
providing healthior food to thelr customers is
thart some of those healthy ingredients make
their waste manogement syslems unheclihier
Chider memaigers ard owners oomn remember
when o restouremit’s trops filled quickly with
giredtses thert wionld salidity ot relatively high
ternpetcrhunes,

Mo, even at low tfempercrhures, ingradients
such as comcka oil poss through the greose
trones and fow into the woste monogement
system

Price 1o the installation of the Kevlirme Bisto
sysiem, tests were token to recond the FOG (o,
oll, grecss) levels along with BOD (biclogioal
ayoen dememdd) amd T5S (ool susparded
solids)

Crce these three voricties were known,
O'Connar desiqned a systern to meet the

mestourent'’s specific weste management needs.
In a rodiionod sepic systern, most of

the brecleciown of werste takes phogse Inomn
arserobic (aifless) environment. Hoving a
kow-canrgren: environmett limits both the kKinds
ard efficencies of the bio-chemionl processes
that cre supposed to 0oCur.

The White Knight™ systerm works by
adding o colomy of potented aenobic microbes
I05500™, o the systermn and providing them
with cn extygen-enriched environment. With
kots of waste and Iots of eopgen. the microbes
confuse a restourant's woste momogemment
sysiem with heaven.

At the Feylirme Bistro, after the old sysiem
wits purnped dry, the instadlation begem with
adding cacyoren o the systern by installing oir
pumps piaiced in wedther tight encloaunes
Special columns that help o support the
bacteria colony were added to the tonk. A
ootony of I05500™ microbes grew on each
COETN.

As the microbial colony grows, the first
effect in the waste manogement prooess is
they consume more of the solids that flow into
the treatrment tomks.

The micTokes 500N Begin © disperse
through the enfire systern. When they do, they
begin o eat the bic-mat bamist, which allows
the trecred weste worter 1o diffuse through

the sysiem and inte the ground benecth as
phomned.

The remediation of Somdy Siverglides
Keylime Beto system cost about one cuarter
of what a replocement system wos proected
oGt

Since the remediation in ecrly December
of 2009, the system has not needed 1o be
purmnped. Price to the remedicaticn, 5000
galions of waste were being pumped weekly,

When csked about her satisfoction with
the sobidion 1o the Keylime Blstio's weoste
mancgement problems, Sandy Sihverglice
saficd, T wiers very placisad add would use it o
oy other restenutomis i f'when thet bacorne
necessary. [ hope my experience would be
helpiul o other restonaromt owners tnying o
mncige thelr profits o well s their woste”

Even the most knowledgeable cusiomer
isert lkedy 1o be coweme that o portion of the
perect memornes that ore being made in the
ot of the house 5 becousa of a stream of air
amed o colony of very happy BOctenc working
at the very back of the bock o the house,

C.N Hetmer s a contributar 1o FRL magazine
andd a FR consultond for Septic Preservation
Services. More information is avalkable of
wwnwesapticpreservetion.com
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