
































































































































































































































































































































































































































































































APPENDIX B 

Plant 2, Allergen Personal Samplers .luly 21.,, 2002. Sampler: Brad Pelley 

Samplafl Pump #I Sample Type Time On Elap .. d Flo1':,:.ta Nglm Operations MonM:ord Ramarka/CondMiona nma min Results 
Taking sections of crab and 

PBZ 2:00pm 5:25pm Sorting/Brushing (Static} Cooking In progress 

1:00pm 5:00pm 2<0 3.0 Cooking process Cooking In progress 

It waa orr when It waa 
PBZ 1:00pm 5:00pm Butcher Butchering process retrl11ved,noldaa how 

IOJlJL,_ 

PBZ 1:30pm 5:30pm Freezer/Cold Storage 1"15 Entrance to cold atoraga room Worker moved between 
cold storage and weights. 

2:05pm 5:20pm Cooling (Static) Cooling process Cookll1gln progreaa 

1:15pm 5:26pm 251 Grader Gradlngcrabforwelghlng Cooking In progreu 

Plant 2, Allergen Personal Samplers .tuly 22 ... , 2002. sampler: Brad Pelley 

Ng/1111 

Sample • Pump., Sample Type Time On Time Off Elapsed Flow Rate 
Area Reauna Operations Monitored Ramar11111Condltlona Time min lm 

PBZ 2:20pm Saws(Statlc) :J36 Sawing operations Cooklnglnprogre&S 

2:20pm Grader(Statlc) Gradlngcrabforwelghlng Cooklnglnprogreas 

2:35pm Old packlngl8rlne Freezer Between Brine Freezer and Old 
Cooking In progress (Static) Packing Line. 

2:15pm "' 3.0 Cooking process Cooklnglnprogress 

51 7:10am 2:02pm 387 Cooling Cooling process Cooking In progress 

2:35pm Butcher Butchering process Cooking in progress 

Taklngsec11onsofcraband 
53 2:02pm 382 3.0 Sorting and Brushing packlngthemtogethertobe Cooking in progress 

weighed. 

Table 2: Plant 2, Allergen Personal Samplers 

Table 6: Tabulated plant 2 air sampling results from year 2 

Sample 'II- Pumptf. &ample Type Flaw Rata (lpm) ""'m' 
Allergen Area Butchering process Cooking In progress 

Top or Cooker Cooking progress Allergen Area 

Allergen Area 

Cooking In progress 

In progreas 
coollngtank 

Allergen Area 

Allergen Area 

Allergen Area 

Allergen Area 

Allergen Area 

Top Old Packing Line 

12:!50pm 

12:50pm Topol' Cooker 

1:00pm 

1:00pm Tap Old Packing Line 

End of Brine Freezer and 
beginning of packing line 

Butd!aring prDOitiiS 

Cooking In progresa 

Cooking In progress 

Cooking procaas Flow 

Baglnnlng of drum. n81CI to Flow rehts at lhe end were 
cooling tank epprox 100 lfmln. 

End cf Brine F .. ezer and 
beginning of packing line Cooldng In progress 

Plant 2, Ar.a Allergen Samples .luly 19"'. 2002 Semplar: Brad Pafley Pumpa Calibnltad by Brad Pellay 

Sample• Pump• SampleTYJNo 

AUergenAnte Butd!eriog process Cooking In progress 

Table 3. 

AllargenArae 

Allergen Area Top or 

Allergen Area 

Allergen Area 1:15pm 

Allergen Area 1:00pm 

Allergen Area 1:48pm 

Plant 2. Area Samplers 

Cooklngprucesa Cooking In progress 

j-Cooklng In progress 

end of Orum behind grao;ler 
!able Cooking In progress 

Cooking In progress 

Cooking process 

Cooking In progress 

End of orur;;,:::,hlnd grader C(K>klngln progress 

Table 7: Tabulated plant 2 air sampling results from year 2 
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Plan12, Allergen P<ea Samplers July 21", 2002. Sampler. Brad F'eley 

Sample# Pump# Sample Type Time On Time Oil Elapsed 
nme(mln) Flow Rate (lpm) Area ,::.:~ .. Operations Monitored Remarks/Conditions 

17 2 Allergen Area 1:50pm 3:52pm 122 150 Cooker 32 Cooking Process Cooking in pi'O!Jess 

18 3 Allergen Area 1:49pm 4:08pm 139 150 Cold Storage 25 Cold storage Entrance Cooking in progress 

Planl2, Allergen Personal Slmple15 July '0', 2002. Sampler. Brad Pelley 

Ngim' 

Sample# Pump# Sample Type Time On Time Off Elapsed 
nme(mln) Flow Rate (lpm) """' Rnults Operations Monitored Remarks/Condlli<lns 

19 3 Allergen Area 8:35am 10:40am 125 150 Holding Room 7 Holding room for crab. Cooking kl progress 

20 2 Allergen Area 8:30an 10:40am 130 150 Cooker 24 COOking Process Cooking in prog-ess 

21 AIC Allergen Area 8:48an 10:54am 126 150 Brine Freezer/Old 26 Between Brine Freezer Cl'ld Cooking in pngress Packing Une Packing Area 

22 3 Allergen Area 10:50am 12:50pm 120 150 End of Drum 263 
End of Drum behkld grader 

Cooking in JWgress !able 

23 2 Allergen Area 10:45am 12:45pm 120 150 Cooker (on floor) 218 COOking Process Cooking in ~ss 

24 AIC Allergen Area 10:55am 12:52pm 117 150 Brine Freezer/Cld 
28 

End of Brine Freezer and Cooking in progress Packing Une beginning of packing line 

Table 4: Plant 2, Allergen Personal Samplers 

Table 8: Tabulated plant 2 air sampling results from year 2 

Plant 2- PBZ Samples Year 1&2 
775 L_j Processing Office <5~1) <50(1) % 

<50(1) <5~1) Cold Storage ~15~ ........ 
~ - 45~1) 69 Sorter & Weights I Saws 838 1 

~~~ 
D 593*(1) 342 ~ v

1
21 Holding 

Old Packing Line 222(1) 568 End Drum Begin Drum 294 ~ 

D"'"' 612(1) ,, ., [~]'" , 

v 
·~ ~ 0 '" 895(1) Drum u 4l 

~ .!:1 202 () 

P< D 1218 s 
~ 

I Brine I 
Weights 1322 302 

11346 Sorters/Brushing/Packing I r; 64 260(1) 
133 2011(1) 748(1) 9801(1) 5981(1) 792 55 <50(1) 

* means averaged flow volumes were used. 

Figure 3: Plant 2 air sampling results from year 2 
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Plant 2- Area Samples Year 1&2 
Cold Storage Processing Office 

~+- 25 170(1) 160(1) 8~1) Sorter & Weights 'I -----::-Saws-----, 
157(1)167(1)163(1) D 
'l(ldPmgi 42 138 
50 

142 243(1)212(1) 217(1) D 
26 145(1)256(1) 218(1) 

[;:] Wcigbll 

End Drum Be~n Drum 

I Grader I ~~~ 
584~ 
193 

Sorters/Brushing/Packing 

Holding 

11(1) 3(1) 

<2(1) 

* means averaged flow volumes were used. 

Figure 4: Plant 2 air sampling results from year 2 
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Appendix C 

Plant 3 Sample Results 

Air sampling results for plant 3 have been tabulated and presented m the following 

tables. 

Al~~en 8:01AM 5:17PM 

Al~~en 7:58AM 4:55PM 

5 Al~~en 8:03AM 4:56 PM 

6 Al::~an 8:05AM 4:58PM 

4 Al~:&en 8:08 AM 4:58 PM 

2 Al~~en 8:10AM 4:57PM 

Al~~n 7:55AM 4:58PM 

5 Al~~n 7:57AM 4:49PM 

4 Al~:;n 7:59AM 4:58PM 

7 AI~~WI 8;00 AM 5:00PM 

Al~~en 8:02AM 4;59 PM 

3 Al~~en 8:03AM 4:57 PM 

2 Al~:&en 8:04 AM 4:56 PM 

Calibrated ~y; Jason CaMahan On: August 6 2001 lnclud"" umps # 1 to# 8 

umpwasoffwhenhoturneditlnrorlunch.tdon11hinkilwaaorl 

:~:·h::~.;:~:::~ r~~~ ~:·p~:~~~.~~.~~ cages E~~:n~~:~~:.:~:;:~ ~;~~:~~~!~:i.;::~~~:=r!:f::~: 
213min.elapsed). 

Butch&<" 
AM& 

Weigher 

End of 
Cooler 

Tho erab comes from the boat or holding I'<IOm and 
hecnockstl>acrab,bruahQslhem,andaandsthem 
ontobe>gtadedandsorted 

flertheCoolar,lhecrabsarawe;ghedtOSpacific 
mounl!lbyharandaanttobecagadandchilled. 

Rem<Wealhecrale&olcrabftomlheCoOieranll 
sands them down on a conveyor belt &o be weighed. 

nthaaflemoon.thalittercameorfandfollfn thewaterchuteonlho 
tchoringtine.Heplckaditupandpulilonagain.Whont 

~:~~e~L::~p~..:::.".~ of day the filler paper inside looked wet 

~i !.:.C:u~~: ~~~.::.:·~~~h~~~':: !~~~::~:::~"a" was 
inutaa.Therelore.totalwaa397minutea. 

:=~~·~:;:~!~sf~~~·,~r:,"~~hp~!'~h'iN~nkE~E;t,;:~:~fEg;:~~!h:";u~1s~h~~~~·~, ~~:k .... ~8~t.!::, the 

Sorting 
AM& 

l:r':'re ~~ .. c~:o~~~- pula the crab Into Ollr&rentalzlta 

Sampler: Jason Callahan ·Dale: Au uat 9 2001 

Ca11bralad b : Jason CaHahan On: Au ust6 2001 Includes um s • 1 to • 8 

End of Romo....,a tho cratoa or crab from the Cooter and 
Cooter aenda them down on a con....,yor bell to be weighed. 

Weigher 

~~:k~~ 

Start of 
Cooker s:g 

flerlheCoolor.thecrabaarewolgl>ediOspacilic 
omountsbyharandaenttobecagodandchatod. 

Takesthocra-arcraboutoltheCookerand 
placoalhemintothastartollhoCooler. 

flerbeingwotghad.haloadslhacralasintocages 
ndhoistathecagaslntothaPra-ChiiiTank. 

~=~:'.:'~~sct~:'~~a':.~ ... ~~!':~~:~~~n!,=.,";h':,':: 
ontobegradedandaafted. 

akesthocralesofcrabolfolthe Sorting Line and 
putsthamintotheCookor 

So1~~1':8cr~!,~~- pula the crab into Oilferent alzaa 

h~~= .. ~=~~~~ "c"cio~!rxa~llh C::.:'mp. Changed from Y to X due 

~':~:~ ~~':.~ ... ~9~2;~ :.'.~~~~~ ~~,::d ~.r::':k~;: ~:·:~me;.·· 
heclled pump at2:00 PM and it was off again. I .... tarted II. Off 
gain et 5:00PM. Eve.-yUme tho pump wee found off. II dldn1 ahow 
lapaedtirne(itahould).NotagoodNmptebecauseiOtallyunaure 
lima.Miano>tttoT.aonotabl9loaa 

oma men on the nner caaing. Not mucl\ 

Table 9: Tabulated plant 3 air sampling results from year 1 
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August 8, 2001. Sampler: Jason Callahan. Calibrated by Mark Swanson 

Sample# Pump# Sample Type Time On Time Off Elapsed Time Flow Rate ...... Nanograrns/m3 ~ Remarks/Condition a (min) (lpm) Results J;iQnitored 
Allergen Area 8:54AM 10:54AM 120 Behind Brine Tank 2:~ 

~-e pump got pretty wet. 

Allergen Area 8:58AM 10:58 AM 120 Next to Weigher Filter seemed alright. Not 
sure, though. Can this pose 
a problem??? 

Allergen Area 9:03AM 11:03AM 120 Behind Cooker 13 

Allergen Area 11:33AM 1:33PM 120 Behind Brine Tank 19 

I moved the pump a little. 
Allergen Area 11:39AM 1:39PM 120 Next to Weigher 10 Still got a bit wet, but not as 

much as last time. 

Allergen Area 11:41AM 1:41PM 120 Behind Cooker 14 

Allergen Area 1:35PM 3:35PM 120 Behind Brine Tank 42 

Allergen Area 1:40PM 3:40PM 120 Next to Weigher 41 

Allergen Area 1:44PM 3:44PM 120 Behind Cooker 60 

Date: August 9, 2001 

Sampler: Jason Callahan 

sample# Pump# ~a':t .. Thne On TlrrHI Off 
Elapsed Thne Flow Rate Ana Nanogramslm3 

Operations Monitored Remarks/Conditione min lm Results 
10 lergen Area 8:17AM 10:17AM 120 Behind Brine Tank 61 

11 !AttergenArea 8:20AM 10:20AM 120 Next to Weigher 122 
12 jAitergen Area 8:23AM 10:23AM 120 Behind Cooker 25 

13 !Attergen Area 10:19AM 12:19PM 120 Behind Brine Tank 47 

14 jAttergen Area 10:22AM 12:22 PM 120 Next to Weigher 61 
15 jAtlergen Area 10:25AM 12:25 PM 120 Behind Cooker 97 

16 jAtlergen Area 12:40PM 2:40PM 120 Behind Brine Tank 36 

17 jAtlergen Area 12:43 PM 2:43PM 120 Next to Wetgher 56 

18 jAtlergen Area 12:46PM 2:46PM 120 Behind Cooker 26 
19 jAtlergen Area 2:41PM 4:41PM 120 Behind Brine Tank 46 
20 jA.uergen Area 2:44PM 4:44PM 120 Next to Weigher 54 
21 llergen Area 2:47PM 4:47PM 120 Behind Cooker 36 -------

Table 10: Tabulated plant 3 air sampling results from year 1 

Al~~n 

Al~~n 

Allergen 
PBZ 

Al~~n 

Al~~n 

Al::~n 

3:00pm 

3:00pm 

3:00pm 

3:00pm 

3:00pm 

3:00pm 

Pe<*lng 

Brine 
Freezer 

: Brad Pelle On: uat 15'h , 2002 
Nwm 

Results 

ortsthGcrabbeJol'l!lltflnterathecoakerallertt 
amea from thfl butcher mom. 

ackacrabin can::tbOan::t ba•asandahlptoCQkl 
torage. 

f"-tanltoracrabaaltleavesthaQOOker. 

~~:n:~==~::;.r;:~:~:::£t~:!:"tt::<;~. 

he creb comas from lhfl boat or holding mom 

~~_,'!,e,::,::'!,ck .... n ~,."' ~"!· .. ~'!:''!':.~ t~!:.:..""d 

Cookinginprogra.a 

Cooking in progreea 

Cooking In progra .. 

Cooklnginprogret~a 

COOking in progreaa 

Cooking in progress 

~~~~~~~~~-+~~~-------------------------------------== Al~~n 3:26pm 

Al~~n 

Ai~~n 7:64am 3:07pm 

Al~~en 10:2oam 3:26pm 

Al~~n 3:30pm 

Al~~n 3:06pm 

At~~n 3:06pm 

Al:=~n 3:06pm 

Table 1: Plant 3, Allergen PBZ Samples 

Brine 
Freezer 

:Brad:;:;,- On: Au UOit 16 2002 -
OparaUana Manltarad 

Cooking in progl'l!lsa 

f"-tonltora crabaalttaavea the cooler Cooking in prGQNaa 

~otused 

jstaUc PBZ midway on automatic grader ~na Cookonglnprogresa 

f"-tanltora the crab as It moves through the QOOker. Cooking In progress 

Table 11: Tabulated plant 3 air sampling results from year 2 

-
-
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Plant 3 Allergen Samples, PBZ Samples August 18° • Sampler: Brad Pelley 

Calibrated by: Brad Pelley On: August 16", 2002 

Sample! 
Pump Sample 

Time On ime011 
Elapsed Flow Rate 

Area 
Nglm 

Operations Monitored Remarks/Conditions 
# TvDII 1melmin Opm} Results 

70 1 
Anergen 

1:02pm 5:12pm 250 3.00 Packer 60 acks crab in canlboanl boxes and sh~ to co~ Cooking process 
PBZ torage. 

71 2 
AUergen 

1:07pm 5:00pm 233 3.00 Raw Sorter 77 Sorts the crab before n entern the cooker after n 
Cooki'llprocess 

PBZ 1:0mesfromthebutcherroom. 

72 3 
Al~rgen 

1:06pm 5:00pm 232 3.00 Cooker 40 Monitornthecrabasnmovesthroughthecooker. Not sure what time this pump cut oot but n was off when 
PBZ I checked near the end of the shm. 

73 5 
Allergen 

1:10pm 5:02pm 232 3.00 Butcher 57 
[The crab comes from the boat or ho~ing room and 

Cooking process PBZ e cracks the crab, brushes them, and sends them 
n to be graded and sorted. 

74 6 Allergen 
1:20pm 5:02pm 222 3.00 

Grader 95 emoves the crates of crab from the Cooler and 
Cooi<ill! process PBZ (static) ends them down on a conveyor beft to be weighed 

75 7 
Allergen 

1:10pm 5:03pm 233 3.00 Cooler 209 ~onitors crab as n leaves the cooker. Cooking process PBZ 

Allergen Brine elps to lower the crates ot crab into the Pre-Chill 
76 6 1:30pm 5:30pm 240 3.00 12 ank and transports the crab from the Pre-Chill Tank Cooking process PBZ Freezer ~the Brine Tank (crane). 

Table 2: Plant 3, Area Allergen Samples 

Table 12: Tabulated plant 3 air sampling results from year 2 

Plant 3, Area Allergen Samples 
August 141h,1s'fl,161h 2002 Sampler: Brad Pelley Calibrated: Brad Pelley 

Sample #f. Pump# SampteType Time On Time Off Ela"f:"n~lme Flo: ...... Nglm 
Operations Monitored Remarks/Conditions Results 

1(14.) 2 Allergen Area 7:15pm 9:05pm 110 150 Top of Cooker 42 On top of cont. cooker Cooking in progress 
2(15.) AJC Allergen Area 9:20am 11:50am 140 150 Holding Room <3 Crab Holding Room Cooking In progress 
3(15") 2 Allergen Area 9:00am 10:30am 90 150 Butcher 17 Butchering Room Cooking in progress 

4(15') 3 Allergen Area 8:45am 10:15am 90 150 Top of Cooker 87 Cooking process Cooking in progress 

5(15.) AIC Allergen Area 12:10pm 2:10pm 120 150 Holding Room <3 Crab holding room Cooking in progress 

6(15.) 2 Allergen Area 10:30am 12:30pm 120 150 Butcher 15'" Butchering process 
•eased on estimated 

collection volumes 

7(15~) 3 Allergen Area 10:15am 12:15pm 120 150 Top of Cooker 83" Cooking process 
*Based on estimated 

collection volumes 
8(16") 2 Allergen Area 1:30pm 3:30pm 120 150 Grader,B'offfloor 46 8ft off floor, top grader Cooking in progress 

9(18.) 3 Allergen Area 1:30pm 3:30pm 120 150 Brine Freezer 72" Top of brine tank, '"Based on estimated 
Packing end collection volumes 

Date: August 1 ,18'" '2002 
Sampler: Brad Pelley 

Sample# Pump# Sample Type Time On Time Off Ela~~lme Fl'7':.ite ...... Nglm 
Operations Monitored Remarks/Conditions Results 

10(17.) AJC Allergen Area 11:00am 1:00pm 120 150 End of Brine Tank 4 Nil No work today 
11(17") 2 Allergen Area 11:1Dam 1:10pm 120 150 Top of Cooker a Nil No work today 

12(17") 3 Allergen Area 11:05am 1:05pm 120 150 Weights <l Nil No work today 
13(18.) 2 Allergen Area 1:30pm 3:30pm 120 150 Cooker :lO Nil No work today 

14(18111 ) 3 Allergen Area 1:30pm 3:30pm 120 150 Pre Cooler :l4 Nil No work today 
15(1Btn) 2 Allergen Area 3:30pm 5:30pm 120 150 Cooker 56 Nil No work today 

16(18.) 3 Allergen Area 3:30pm 5:30pm 120 150 Mid Brine Freezer 69 Nil No work today 
Table 3. Plant 3, Area Allergen Samples 

Table 13: Tabulated plant 3 air sampling results from year 2 
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Plant 3 - PBZ Samples Year 1 &2 
.-----~------------,-----------------~107 

178 Cooker Cooler 1147 
'-----------,-=-----------'------------------___J209 172(1) 

49(1) 74(1) 40 247 244(1) 139(1) 

<50(1) 68(1) 

...... 
CD 

-'= (.) -::I 
al 

66 
57 <50(1) 

<13 <50(1) 

[ Autom~~c Grader 

120 235 

183(1) D 
197(1) 

Weights 

Brine Freezer 
138 

I 
169(1) 

Pre Cooler <50(1) 

166 72 68(1) 

Figure 5: Plant 3 air sampling results from year 2 

Plant 3 -Area Samples Year 1 &2 
,----2---,5(1)13(1) 14(1) 60(1) 97(1) 26(1) 36(1) 

I Raw Sorter I I 4~6 Cooker ~~· 30 I l 
..... 
CD 

..r::: 

.B 
:::1 
al 

15* 

17 

Cooler 

46 

Automatic Grader 

69 
Brine Freezer 

9(1) 10(1) 41(1) 

122(1) 61(1) 56(1) 0 
54<1> Weights 

,--------------, 
34 

Pre Cooler 

*means averaged flow volumes were used. 

Figure 6: Plant 3 air sampling results from year 2 
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Appendix D 

Plant 4 Sample Results 

Air sampling results for plant 4 have been tabulated and presented m the following 

tables. 

Plant 4, Allergen Personal Samplers June 10., , 2002. Sampler: Brad Pelley 

Calibrated by: Brad Pelley On: June 9th, ·2002 

Samplat Pump# Sample nmaOn Time Off r~?f.:~, FIPo~ta AMa Nglm Operations Monitored 
Type Results 

Allergen 8:12am 1:15pm 276 3.00 Butcher 19 Butchers the aab when it Is brought 
PBZ in from the holding room. 

Allergen 
8:25am 12:55pm 300 3.00 Cooker 15ll Cooks the crab in a sectioned off 

PBZ room In batch cookers. 

10 Allergen 9:0oam 1:00pm 240 3.00 Ice Loader 
125 

Shovels Ice into crates for use in the 
PBZ (outside) Fking room to cool the crab down. 

11 
Allergen !0:18am 3:15pm 272 3.00 Packing 300 Boxing crab lor Cold Storage. PBZ 

12 Allergen 
8:32am 1:00pm 268 3.00 Saws 749 Removes crab from sorting line and 

PBZ brings it to the saws line. 

14 Allergen !0:15am 3:10pm 280 3.00 ..... !liB Soores{saws) the crab legs 
PBZ 

13 Allergen 10:28am 3:22pm 280 3.00 Brine Freezer 465 Puts crab in Brine cooler befure It 
PBZ gets packed and sent to storage. 

Date: June 18" Sampler: Brad Pelley 

C•llbrated by: Brad Pelley On: June 1711 , 2002 

Sample t Pump II 8;:'!.te Time On Time Off n-=::~n Ftc;:ate Area R~~::~ OperaUons Monitored 

22 Allergen 9:25am 2:04pm 279 
PBZ 

3.00 Saws 2!:169 Scores(saws) the crab legs 

23 Allergen 10:00am 1:45pm 225 
PBZ 

3.00 Everywhere ,., Moved throughout the plant 

24 Allergen 
7:04am 12:00pm 296 PBZ 

3.00 Butcher 53 Butchers the crab when It is brought 
In from the holdlna room. 

3.00 Cooker 19t\ Cooks the crab in a sectioned off 
room in batch cookers. 

25 Al~~en 7:05am 11:15pm 250 

Table 1. Plant 4, Allergen Personal Samplers 

RemarksiCondltlons 

Cooking in progress 

Cooking in progress 

Cooking in progress 

Cooking in progress 

Cooking In progress 

Cooking in progress 

Cooking In progress 

RemartuaiCondltlons 

Cooking in progress 

Brad Pelley wore the PBZ while moving 
throughout the plant. 

Cooking in progress 

Cooking In progress 

Table 14: Tabulated plant 4 air sampling results from year 1 
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Plant4, ,.,.. Allergen Samples .luna 10"', 2002 Sampler: Mark Swan80n Callbraled by :Mark Swan.on 

Sample* P .. mp • Saonpla Type T:;:.-.;-.;::!, Flow Rata (lpm) 
Cook., lhe crab In a 

Allergen Area 1:00pm sectioned~~~~ In balch Cooking In progre .. 

Allergen Area 1:00pm Soores(aewa) the crab l~a Cooking in progress 

Anergen Area 1:00pm Sorting/GredlngfSawa 

Bulchera the crab when it i 
Allergen AreA 1:00pm brought In ::,~~he holding Cooking in progroaa 

Allergen Area 2:20pm Waahea crab crates Cooking In progress 

Allergen Area 2:5opm 

Allergen Area 1:00pm 2:50pm Scorea(aawa) the aab tags Coot<tng In progroaa 

ANergenArea 1:00pm 1:30pm Sorting/Grading/Sews 

Allergen Area 2:l'>Opm Sorting/Grading 

Allergen Area 1:00pm 2:20pm Unloading crab from boat 

Plant 4, Area Allergen Samples .luna 18"' • 2002 s ..... plar: Mark Swanaon Callbratad by :MIQ'k s-;;;;;;;;. 

s~:"'~';~htn 
800otbs aab. _ 

Sample t1 Pump • S.mpla Type T~"::'':::. Flow Rate (lpm) 

AllergenAffla 12:00pm ou•:=~~~:nd, 

Allergen Area 

Ngfm' 

Op•notlona Monltorad R..,..ark.-/Condltlona 

Samplarw8~ 
Sampling outRide the plan! outside at the North 

Cooke lhe crab In a end of lha J!'lanl. ~-
aec::~~ ~=a~ In Cooking in progroaa 

Scarea(a-a) lhe crab 

~----~--~~~-·,.·-:--•• ·-: __ """-.-+------r-'2_''-~-m~------~-------+--H-oO-oO-ng_R __ -m--~--------+-~c~~~•~••~'7~~=.-~~~,_,~~kl~lnp~~~ 
~ ... .....~ ~ butchering Cooking In progroaa 

AllargenArea 12:00pm 

Allergen Area 1:00pm Holding ROom Cra~~:'c~!:~~ for C~kl~ In progra,.. 

f--+---+----+--+-----l---+---+------+----+--=="'--1~------
scoroa(aawa) the crab 

lege Allergen Area 
"" 2 

Cooking in progreaa 

Table 15: Tabulated plant 4 air sampling results from year 1 

Plant 4- Area Samples 

H()lding Rtlom St<~le:s: __ ~-1 [----i I ~-,,· ! h--.-;;;;-] rR'~6~ 
i ~~~-"~~"'":] ---L~~Onl Brin•Fruar_j' _ ____l.-~~~ ~---~ 
~D9 lilble_J ------ Glazing cunain 

11 2JJ Tank 

'r-- -- C~ing!~;rln~~n-;;(5) --=tlr--------------------1 I:J 

l --~-1'!2!!!L~-I).~------ll821' ,. ~ 
~ ~~ng!$~:'1ing LI~~~---J CIO!aningJGr.1d1ng 

JIG 151:12 I I 

·~----~t n L---------,-;J 
01 Dutchoorinv ---j~j , 0,. 

; Table : -l~~-----= 61 llJ!_~----:--l------, 
L ______ _j 1 1 Fb:JII~ookerl Cooler 1 Ftollars 1 

..._._---~-t l,. I ------• 

Ill 

lnll!rior'olll:ills 

IH IRa ding Door 

Figure 7: Tabulated plant 4 air sampling (Area) results from year 1 
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Plant~ Raw Crab Experiment Allergen Personal Samplers July 21•, 2003. Sampler. Brad P~ley 

Calibrated by: Brad P~ley On: July21", 2003 

Sample# Pump# Sample Time On Time Off Elapsed Flow Rate 
Area Nwm Operations Mon~ored Remarks/Conditions Type Tlme(mlnl (lpm) Results 

1 1 Allergen 7:00am 2:34pm 424 3.00 Saws 1589 Salres (saws) the aab legs COOling in progress 
PBZ 

2 2 Allergen 6:50am 2:26pm 426 3.00 Saws/Paclling 663 
Wofller Jlllved between packing and 

Coo~ng in progress 
PBZ sawing. 

3 3 
Allergen 

6:1oam 1:50pm 420 3.00 Cooker 648 Cooks the aab ~ the batch cooker. Cooking in progress PBZ 

4 4 
Allergen 

9:45am 2:30pm 255 3.00 Saws 3188 Scores (saws) the aablegs Cooking in progress PBZ 

5 5 
Allergen 

7:25am 2:23pm 388 3.00 Paclling 673 
Grading and cleaning aab and 

Cooking in progress PBZ pac~ng into aates 

6 6 
Allergen 

8:00am 3:50pm 443 3.00 Brine Freezer 365 Puts aab in Brine croer before it 
~ng in progress 

PBZ ets packed and sent to storage 

Table 1: Plant 4, Allergen Personal Samplers 

Table 16: Tabulated plant 4 air sampling (PBZ) results from year 2 

+ Plant 4- PBZ Samples Year 1&2 

?--· 
Holdng Room 

l.oii<lnv Door 

Figure 8: Plant 4 air sampling results from year 2 

Ice Loa tier (Oul:ii<l") 
125(!) 
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Appendix E 

Plant 1 Results 

Temperature and humidity results for plant 1 are shown in the following figures. 

Plant D • CookerJBamacle -June 12th 
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06!12.112 15".40:00 06•11:~1 17:20:00 

Figure 9: Year 1 Temperature and Humidity Measurements (Cooking Room and 
Barnacle Table Area) 
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Plant D -cooking room- June 14th 
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Figure 10: Year 1 Temperature and Humidity Measurements (Cooking Room) 
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Plant D ~ooking room- June 14th 
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Figure 11: Year 1 Temperature and Humidity Measurements (Cooking Room) 

u Plant D ·End of Sorting Line· June 13th 
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Figure 12: Year 1 Temperature and Humidity Measurements (Sorting and Packing 
Area) 
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Appendix F 

Plant 2 Results 

Temperature and humidity results for plant 2 are shown in the following figures. 

Figure 5 
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Figure 6 

Figure 7 
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Figure 13: Year 1 Temperature and Humidity Measurements (All Areas) 
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Plant A-Mer Drum-July19th 
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Figure 14: Year 2 Temperature and Humidity Measurements (Drum Area) 
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Plant A-Butcher Area-July 22nd 
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Figure 15: Year 2 Temperature and Humidity Measurements (Butcher Area) 
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Plant A -Cooking room-July 18th 
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Figure 16: Year 2 Temperature and Humidity Measurements (Cooking Room) 
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Figure 17: Year 2 Temperature and Humidity Measurements (Cooking Room) 
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Plant A -Cooking room-July 20th 
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Figure 18: Year 2 Temperature and Humidity Measurements (Cooking Room) 
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Figure 19: Year 2 Temperature and Humidity Measurements (Cooling Area) 
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Plant A· Freezer Area· July20th 
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Figure 20: Year 2 Temperature and Humidity Measurements (Freezer Area) 
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Figure 21: Year 2 Temperature and Humidity Measurements (Sawing and Grading 
Area) 
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Appendix G 

Plant 3 Results 

Temperature and humidity results for plant 3 are shown in the following figures. 

Figure4 

Figure 5 

Figure 6 
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Figure 7 

Plant B- Cooker Area 

Figure 22: Year 1 Temperature and Humidity Measurements (All Areas) 
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Plant B.SrineiWeights-Aug 15th 
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Figure 23: Year 2 Temperature and Humidity Measurements (Brine Tank/Weights 
Area) 
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Figure 24: Year 2 Temperature and Humidity Measurements (Butcher Area) 
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Plant B-Behind Cooker-Aug 14th 
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Figure 25: Year 2 Temperature and Humidity Measurements (Cooking Room) 
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Plant B·CookertBrlne-Aug 15th 
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Figure 26: Year 2 Temperature and Humidity Measurements (Cooker/Cooling Area) 

n Plant B·CookeriRaw· Area-Aug 18th 
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Figure 27: Year 2 Temperature and Humidity Measurements (Cooker/Raw Sorting 
Area) 
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Plant B·CookeriRaw· Area-Aug 16th 
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Figure 28: Year 2 Temperature and Humidity Measurements (Cooker/Raw Sorting 
Area) 
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Plant B..Cooking Exit-Aug 16th· 17th 
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Figure 29: Year 2 Temperature and Humidity Measurements (Cooling Tank Area) 

Plant B..Cooling Tank Exit-Aug 18th 
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Figure 30: Year 2 Temperature and Humidity Measurements (Cooling Tank Area) 
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Plant B-Packing Area-Aug 16th 
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Figure 31: Year 2 Temperature and Humidity Measurements (Packaging Area) 
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Appendix H 

Plant 4 Results 

Temperature and humidity results for plant 4 are shown in the following figures. 

~ 
Plant C ·Cooker .June 10th 
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Figure 32: Year 1 Temperature and Humidity Measurements (Cooking Room) 
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Plant C ·Cooker -June 11th 
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Figure 33: Year 1 Temperature and Humidity Measurements (Cooking Room) 
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Plant C-Saw Area.June 1oth 
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Figure 34: Year 1 Temperature and Humidity Measurements (Sawing Area) 
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Plant C-Saw Area.June 11th 
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Figure 35: Year 1 Temperature and Humidity Measurements (Sawing Area) 
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