MARYLAND DEPARTMENT OF THE ENVIRONMENT
LMA/OIL CONTROL PROGRAM
REPORT ON USED OIL COLLECTED
Fiscal Year 2024

In accordance with the Code of Maryland Regulations (COMAR) 26.10.15.06A, transporters,
processors/re-refiners, and facilities that burn used oil for heat shall submit an annual report of their used
oil operations, not later than July 31 to the Maryland Department of the Environment (MDE). Fiscal Year
2024 reports are due no later than July 31, 2024. Failure to submit this report, in a timely manner, to the
MDE may result in an Administrative action. For any questions, please contact Oil Control Program at
410-537-3442, or the following persons: Mr. Brad Barzin at brad.barzin@maryland.gov , Mr. Juraj
Masiar at juraj.masiar@maryland.gov , Mr. Martins Osakue at martins.osakuel@maryland.gov

Return to: Maryland Department of the Environment Report Period: July 1, 2023 - June 30, 2024
LMA/Qil Control Program
1800 Washington Boulevard, Suite 620

Baltimore, Maryland 21230 If a used oil processor or re-refiner, the facility’s

EPA identification number:

Entity Name: ‘ ‘
Address: MDE’s Oil Operations Permit Number(s):

| |

Transporters (Transport only. Used oil is not processed or stored at your facility)
Gallons collected in MD
Gallons imported into MD
Gallons exported out of MD

Processors / Re-Refiners (Facilities that store and/or process used oil, including burning for use as fuel)
Gallons collected in MD
Gallons imported into MD
Gallons exported out of MD

Method and Quantity of Disposal
If more than one method of disposal is used, list specific quantities and dispositions
for each method (e.g., 2,000 gals. burned, 1,400 gals. resold to another processor;
or 2,000 gals. refiltered with 1,400 gals. reclaimed and resold; while 600 gals. were
disposed of at a WWTF). Attach additional pages if necessary.

| am submitting this report on behalf of the named facility and acknowledge the information provided
reflects the most accurate data at this time.

Report Submitted by (name): (phone):
(print)

Signature: Date:




