


















































































































































































































































































































































































































































































































































































































































































































































APPENDIX B 219

Plant 2, Allergen Area Samplers July 21*, 2002. Sampler: Brad Pelley

. Elapsed Ng/m?
Sample#| Pump# | Sample Type TimeOn | Time Off Time (min) Flow Rate (Ipm) Area Results [o/
17 2 Allergen Area 1:50 pm 3:52 pm 122 150 Cooker 2 Cooking Process Cooking in progress
18 3 Allergen Area 1:49 pm 4:08 pm 139 150 Cold Storage 25 Cold Storage Entrance Cooking in progress
Plant 2, Allergen Personal Samplers July 22, 2002. Sampler: Brad Pelley
Ng/m*
Somple# | Pump# | SampleType | TimeOn | TimeOff | 2P%2d lpioy Rato (om) Area Results i onditions
19 3 Allergen Area 8:35am | 10:40am 125 150 Holding Room 7 Holding room for crab. Cooking in progress
20 2 Allergen Area 8:30am 10:40 am 130 150 Cooker 24 Cooking Process Cooking in progress
. " Brine Freezer/Old . Between Brine Freezer and)| -
21 AC Allergen Area 8:48 am 10:54 am 126 150 Packing Line 26 Packing Area. Cooking in progress
2 3 AlergenArea | 10:50am | 1250pm | 120 150 End of Dum 263 End of D"‘z&z"i”d grader|  Gonking in progress
23 2 Allergen Area 10:45am | 12:45pm 120 150 Cooker (on floor) 218 Cooking Process Cooking in progress
y g Brine Freezer/Old End of Brine Freezer and -
24 AC Allergen Area 10:55am | 12:52pm "7 150 Packing Line 28 beginning of packing line Cooking in progress

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

, %
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* 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
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* 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
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Air sampling results for plant 3 have been tabulated and presented in the following

tables.

by: Jason Callahan On: August 6, 2001 ( includes pumps # 1 to # 8)
Sample | Pump | Sample sed [Flow Rate
# 7 | Styie: |Time onfTime ot oy Area Results Monitored Remarks/Conditions
Allergen | o . Start of rakos ino crates of cab off of the Sorting Line and
1 3 PBZ 8:00 AM | 4:55 PM 471 3.00 Cooker 74 iputs them into the Cooks
[Pump was off whan ho turnad it in for lunch. | don't think it w
oing woi , or 100 long. Thare was a bit of mass on the flar casing. | lumod 1
2 | 7 |Mermenlagiamfsizem| —az0 | sco | Casine | ggo  [aterveing weighed ne tonds ine cratoe e canes [OIS000 I MORS 2L MSRS LY
'go: - lwas off ngaln 277 Turned & on again. Was arght for the Aormoon
(213 min. olapsed).
fitr camo oft and foil in ng wator chulo on the
IThe crab comes from the boat or holding room and rmoon, the
Allergen |, ’ Butcher - Dulcnom\g line. He picked han |
3 1 |Meeen 7ss am[assPm| 473 3.00 one 50 |ne cracks the crab, brushes them, and sends them  BSIShering ine: he picked e and pull on sgsin Whon | i wet
[on to be graded and sorted fand ruined. Looks useless.
. At 11:08 AM, I had 10 restart the pump. The elapsed time then was
4 5 |Aereen |03 am |aisePm [ 397 3.00 | welgher [fier the Cooler, ihe crabs are waighed (0 398G (137 minules. Al tho ond of tho day, the glapsod time was 260
8 Y o Iminutes. Therofore, total was 397 minu
Allergen | o . End of 2 |Removes the crates of crab from the Cooler and
s 6 |"pez |80SAM|a:sEPM| 474 300 Caoler 72 leends thom down on a conveyor bolt 1o ba waighed.
Allergen Caging [Helps 0 lower the crates of crab into the Pro-Chill _ [l was lold that ho was at the end of the Cooker, but ho is at the
6 4 el |8:08 AM |4:s6 PM | 458 3.00 e 58 [Tank and transports the crab from the Pre-Chil Tank[Caging Area. Trying to gat the guy at the end of Cooker to wear the
o the Brine Tank (crane). bump tomorrow (August 9).
Allergen | o . Sorting <5 [Sorts the crab and puts the crab into different sizes
7 2 ey |80 Am|4s7PM| 461 3.00 ron 50 [Sorts tho crab and
Sampler: Jason Callahan - Date: August 9, 2001
by: Jason Callahan On: August 6, 2001 ( includes pumps # 1 to # 8)
Sample | Pump | Sample Elapsed |Flow Rate
# # | Type |TIme On[Time Otflyimg (mimf (1pm) Area Results Operations Monitored Remarks/Conditions
Allergen | N End of [Removes the crates of orab from the Cooler and
8 6 pBz |755AM|4:58PM| 490 3.00 Cooler 98 lsends them down on a conveyor belt to be weighed.
Allergen | . . ; [t tre Coolar.the craba are woighos to spacitc
° 5 |Alergen |57 am|aaopm| 472 3.00 | welgher a7 [flter ihe Coolar the crat ghed to speci
Allergen | . End of -, |Takes the crates of crab out of IYl. Cooker and [This is the first day for X with the pump Changed from Y to X due
10 4 PBz |759AM[4:58PM| 478 3.00 Cooker B [places them into the start of the Cooler. 0 closeness to Cooker and Cool
[chocked pump at 9:24 At and t was ot | restartora it Pump w
. ogin it when no lurned it foruncn. | turned it back o
ergen | . . N aging s [Atter being weighed, he loads the crates into cages |Checked pump at M and it was off again. " et o
" 7 PBZ 8:00 AM | 5:00 PM w? 3.00 Area 5 jand hoists the cages into the Pre-Chill Tank. jagain at 5:00 PM. Ev.fy"me the pump was found off, it didn‘t show
felapsed time (it should). Not a good sample because totally unsure
bof time. M is noxt to T, s0 ot a big lo:
- IThe crab comes from the boat or holding room and
12 1 |Memeen fai02 aM [aisoPm| 478 3.00 Butcher <83 |no'cracks tne crab, rushes (hom, and sends ihem _ [Some mess on tne fitr casing. Not much
lon to be graded and
Allergen [ o . Start of Takos ino erates of crab ot of the Soring Line ana
13 3 PBZ 8:03 AM |4:57 PM 471 3.00 Cooker @8 [puts them into the Cooker
Allergen | .. Sorting ts:m the crab and puts the crab into different sizes
14 2 PBZ 8:04 AM | 4:56 PM 472 3.00 Area 49 fore the Cooker.

Table 9: Tabulated plant 3 air sampling results from year 1
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August 8, 2001. : Jason C. Calil by Mark
Elapsed Time | Flow Rate \Operations
Sample #| Pump # | Sample Type | Time On | Time oOff miny o Area g Iy

1 1 Allergen Area | 8:54 AM 10:54 AM 120 Behind Brine Tank 23
The pump got pretty wet.

2 2 | AlergenArea | 8:58AM | 10:58 AM 120 Next to Weigher 2 :l':::' f::u";"’ C“::?“m‘;s":o'se
a problem 277

3 3 Allergen Area [ 9:03AM | 11:03 AM 120 Behind Cooker 13

4 1 Allergen Area | 11:33 AM 1:33 PM 120 Behind Brine Tank 19
It moved the pump a little.

5 2 Allergen Area | 11:39 AM | 1:39 PM 120 Next to Weigher 0 Still got a bit wet, but not as
imuch as last time.

6 3 Allergen Area | 11:41 AM 1:41 PM 120 Behind Cooker 14

7 1 Allergen Area [ 1:35PM | 3:35 PM 120 Behind Brine Tank 42

8 2 Allergen Area | 1:40PM | 3:40 PM 120 Next to Weigher 41

9 3 Allergen Area | 1:44PM | 3:44 PM 120 Behind Cooker §0

Date: August 9, 2001
2 Jason Callahan
Sample #| Pump # sm‘:‘ TimeOn | Time Off E"‘"’m’ﬁ‘""" F '°;”":‘“’ Area 3 |0,

10 1 |Allergen Area| 8:17 AM 10:17 AM 120 Behind Brine Tank 81

1 2 lAllergen Area| 8:20 AM 120 Next to Weigher 122

12 3 |Allergen Area| 8:23 AM 120 Behind Cooker 25

13 1 |Allergen Areal 10:19 AM 120 Behind Brine Tank 47

14 2 |Allergen Areal 10:22 AM 120 Next to Weigher 61

15 3 |Allergen Area| 10:25 AM 120 Behind Cooker 97

16 1 |Allergen Area| 12:40 PM 120 Behind Brine Tank 36

17 2 |Allergen Area| 12:43PM 120 Next to Weigher 56

18 3 |Allergen Areal 12:46 PM 120 Behind Cooker 26

19 1 |Allergen Area| 2:41 PM 120 Behind Brine Tank an

20 2 |Allergen Area] 2:44 PM 120 Next to Weigher 54

21 3 |Alergen Area| 2:47 PM 120 Behind Cooker 36

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

Plant 3 Allergen Samples, PBZ Samples August 15" - Sampler: Brad Pelley
by: Brad Pelloy On: August 15", 2002
[sampte # PUmP [ S2MPI® [rime On [Time Ot Elapsed [Fiow Rate[  area e Operations Monitored marks/Conditions.
Allergen | o ; p [Sorts the crab bofore it entera the cooker after it
54 1 lorge" | s:10am [ 3:00pm | 341 3.00  |Raw Sorter 53 Sorts ihe crab befare it enters. Cooking in progress
Allergen | 5. § IPacks crab in cardboard bo d ship 1o cold .
55 2 s | 8:12am | 3:00pm 339 3.00 Packing 63 Fonc: n;:_’“ in cardboar xes and ship to Cooking in pragress
56 4 |Alergen | 7.45am | 3:000m | 973 3.00 Cooler 107 jonitors crab as it leaves the cooker. Caoking in progress
“Alergen [HElIps 16 iower the crales of Grab inio the Pra-
57 s o | 7:42am | 3:000m [ 372 300 |  Brne 156 (Chill Tank and transports the crab from the Pre- Gooking in progress
IChill Tank to the Brine Tank (crane).
pr— Removes ihe crates of crab from the Gooler and
s8 6 oo™ | 7:51am | 3:00pm [ 351 3.00 Grader 255 iends them down on a conveyor bellt to ba Cooking in progress
Atergen Gomes from the boal or Rolding room
59 7 Se" | 7:40am | 3:00pm 3re 3.00 Butcher 26 nd he cracks the crab, brushes them, and Cooking in pragress
Erie tham an 1 ha Aranan ann enms _
60 8 |Alergen | 7.54am | 3:250m | 451 3.00
Allergen | 5.
61 3 loree" | :20am | 772 272 3.00 Varies
SO e ——— J— J— —
Callbrated by: Brad Pelley On: Augist 16, 2002
[sampte 4 PP | SEMPI® [1ime On|Time ofr| FlePRed [Flow Rate]  area e Operations Monftored Remarks/Conditions
Alergen [Fhe crab comes from the boal or Rokiing room and
62 " | 7:54am | 3:07em | 371 3.00 Butcher <13 |e cracks the crab, brushes them, and sends them Cooking in progress
lon to be graded and sorted
63 Alleraen | 10:20am| 3:26pm | 274 3.00 Cooter 147 lonitors crab as it leaves the cooler Cooking in progress
64 Allergen Nit 3.00
oo X ot used Not used
65 Allergen | g.45am | 3:30pm 405 3.00 Midway IStatic PBZ midway on automatic grader line Cooking in progress
PBZ Grader
Alergen Brine [Feips 1o lower ihe craies of crab inio ihe Pra-Chill
66 Oole" | :08am | 3:06pm | 336 3.00 Froomer 438 [Tank and transports tho crab from the Pro-Ghill Tank Gooking in progress
0 the Brino Tank (crane).
67 A";égz'“ 8:07am | 3:06pm 353 3.00 Packing 85 '_’;ﬁ:g  Srabin cardboard boxes and ship to cold Cooking in progress
o8 Atlergen | g 36am | 3:06pm | 323 300 |RewSorter| 4 [597S ihe crab botore it onters e cooker after it Gooking in progress
69 Allergen | g:12am | 3:43pm 364 3.00 Cooker Monitors the crab as it moves through the cookar. Cooking in progress
Table 1: Plant 3, Allergen PBZ Samples

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 18", 2002
Pump | Sample ) Elapsed |Flow Rate N/’ o »
ﬁample # i | Ty Time On|Time me min)| _(pm) Area Results Operations Monitored Remarks/Conditions
0 1 Allergen t02m | 5:2om | 250 300 | Packer % IPacks crab in cardboard boxes and ship to cold Cooking process
PBZ storage.

Allergen| , . y ISorts the crab before it enters the cooker after it :
il 2 PRz 1:07pm | 5:00pm | 233 300 |RawSorter| 77 lcomes from the buicher oo, Cooking process

Alergen| . y " . ; Not sure what time this pump cut out but it was off when
7|3 PR 1:08pm | 5:00pm | 232 300 | Cooker 4% Monitors the crab as it moves through the cooker. | checked near he end of the shi.

Alergen IThe crab comes from the boat or holding room and
16} 5 Pé% 1:40pm | 5:02pm | 232 300 | Butcher 57 he cracks the crab, brushes them, and sends them Cooking process

on to be graded and sorted.

Allergen | ,. ' Grader Removes the crates of crab from the Cooler and :
T 6 PBZ -20pm | 502pm | - 222 30 (static) % isends them down on a conveyor belt to be weighed Cooking rocess
5|7 A':fégze" fA0pm |50%m| 28 | 300 | Cooler | 209 Moniorsciabasitleaves he cooer Cooking process

Alergen Brine Helps to lower the crates of crab into the Pre-Chill
6 8 Pé% 1:30pm | 5:30pm | 240 300 Freezer 72 [Tankand transports the crab from the Pre-Chill Tank| Cooking process

eeze o the Brine Tank (crane).

Table 2: Plant 3, Area Allergen Samples

Table 12: Tabulated plant 3 air sampling results from year 2
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Plant 3, Area Allergen i
August 14", 15" 16" 2002 : Brad Pelley  Calibrated: Brad Pelley
1 > . .
Sample #| Pump # | Sample Type | Time On Time Off Elap[s':::'ﬂme Fl ﬁ”:m e Area RN.gs’:I.h 0 d

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™) AC 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 Room Cooking in progress
4(15™) 3 Allergen Area | 8:45am 10:15am 90 150 Top of Cooker &7 Cooking process Cooking in progress
5(15") AC Allergen Area | 12:10pm 2:10pm 120 150 Holding Room <3 Crab holding room | Cooking in progress

th . . a3 *Based on estimated
6(15") 2 Allergen Area | 10:30am 12:30pm 120 150 Butcher 15 Butchering process collection volumes

th, - N » i “Based on estimated
7(15") 3 Allergen Area | 10:15am 12:15pm 120 150 Top of Cooker 83 Cooking process collection volumes
8(16™) 2 Allergen Area |  1:30pm 3:30pm 120 150 Grader, 8’ off fioor 46 8ft off floor, top grader | Cooking in progress

th . y ; . Top of brine tank, *Based on estimated
9(16™) 3 Allergen Area |  1:30pm 3:30pm 120 150 Brine Freezer 72 acking end collection volumes

Date: August 177,18™ , 2002
Sampler: Brad Pelley
El d Th Flow Rats Ng/m’
Sample #| Pump # [Sample Type| Time On Time Off aps"e“n me °;”ma e Area Regs’:I'u

10(17"™) AIC__ [Allergen Area| 11:00am 1:00pm 120 150 End of Brine Tank 4 Nil No work today
11(17") 2 |Allergen Area| 11:10am 1:10pm 120 150 Top of Cooker & Nil No work today
12(17") 3 |Allergen Area| 11:05am 1:05pm 120 150 Weights <3 Nil No work today
13(18"™) 2 |Allergen Area]  1:30pm 3:30pm 120 150 Cooker 30 Nil No work today
14(18™) 3 |Allergen Area|  1:30pm 3:30pm 120 150 Pre Cooler 34 Nit No work today
15(18"™) 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
53 77 34 178
Raw Sorter Cooker l Cooler 21&;7 17201)
49(1) 74(1) 40 247 244(1) 139(1)
<50(1) 68(1)
Automatic Grader
95
63 120 235 |
ol <60 183(1) i
5 65 Qc;f ) 197(1)
5 ) -
foa) o Weights
66
57 | <50(1) Bri 169(1)
13| <50(1) rln%SFreezer Pre Cooler | <s0(1)
166 72 68(1)
Figure 5: Plant 3 air sampling results from year 2
Plant 3 - Area Samples Year 1&2
25(1)13(1) 14(1) 60(1) 97(1) 26(1) 36(1)
42 87 30
Raw Sorter 56 Cooker g3. Cooler
46
Automatic Grader )
@ < 9(1) 10(1) 41(1) T
S chf 122(1) 61(1) 56(1)
-— .
@ & 84 weights
15* 69 34
17 Brine Freezer Pre Cooler
23(1) 19(1) 42(1) 61(1) 47(1) 36(1) 48(1)

* 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 in the following

tables.

Plant 4, Allergen Personal Samplers June 10" , 2002. Sampler: Brad Pelley
Calibrated by: Brad Pelley On: June 9th, 2002

Sample Elapsed | Flow Rate Ng/m'
Sample # | Pump # T Time On|Time Off| Time (min Ipm! Area Results Operations Monitored Remarks/Conditions
Allergen | - . [Butchers the crab when it is brought
8 7 ey | 8:12am | 1:15pm 276 3.00 Butcher 19 i rom the haKdimg room. Cooking in progress

Allergen | o, - ICooks the crab in a sectioned off .
9 2 PBZ 8:25am (12:55pm 300 3.00 Cooker 158 room in batch cookers. Cooking in progress
Allergen | o . Ice Loader P [Shovels Ice into crates for use in the i
10 6 PBZ 9:00am | 1:00pm 240 3.00 (outside) 125 king room to cool the crab down. Cooking in progress
11 4 |Allergen| o 1gam| 3:15 272 3.00 Pack 506 [Boxing crab for Cold St Cooking i
PBZ :18am | 3:15pm X acking 366 oxing crab for Cold Storage. ooking in progress
Allergen | . . s Removes crab from sorting line and
12 1 oy | 8:32am | 1:00pm 268 3.00 Saws 745 lring it 1o the saws line. Cooking in progress
Allergen |, " N M
14 5 oy | 10:15am| 3:10pm 280 3.00 Saws 9:8 IScores(saws) the crab legs Cooking in progress
13 Allergen | . . . i G [Puts crab in Brine cooler before it .
8 ooy | 10:28am| 3:22pm 280 300 | Brine Freezer 465 [ts packed and sent to storage. Cooking in progress

Date: June 18" Sampler: Brad Pelley
Calibrated by: Brad Peliey On: June 17" , 2002

g
Sample # | Pump # s;;"p"." Time On|Time off| Hiapeed Flow Rate Area R Operations Monitored Remarks/Conditions
22 1 Aﬂ:égzen 9:25am | 2:04pm | 279 3.00 Saws 2859 |Scores(saws) the crab legs Cooking in progress
Allergen | o ) . Brad Pelley wore the PBZ while moving
2 2 loroen | 10:00am| 1:450m | 225 300 | Everywhere 77 Moved throughout the plant e ot the o
Allergen | - " Butchers the crab when it is brought N
2 4 lor9n | 7:04am [12:00pm| 296 3.00 Butcher 3 e o oo, Cooking in progress
Allergen | . 5 ICooks the crab in a sectioned off L
2 8 lergen | 7:0sam [11:150m| 250 3.00 Cooker 195 [Cooks the crab in a sex Cooking in progress

Table 1: Plant 4, Allergen Personal Samplers

Table 14: Tabulated plant 4 air sampling results from year 1
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Plant 4, Area Allergen Samples Juna 10" , 2002 Sampler: Mark
Samplo# | Pump# | Sample Type | Timeon | Time onr | [EePEeS Iriow Rate (ipm)] Area Results
CE6KS the crab i 8
21 Allergon Area | 11:00am 1:00pm 120 150 Cooker o5 sectioned off room in batch| Gooking in prograss
22 Allergen Area | 11:00am 1:00pm 120 150 Saws 233 |Scores(saws) the crab legs| Gooking in progress.
p . - Moves crab from sorting
23 Allergen Area | 11:00am 1:00pm 120 150 Sorling/Grading/Saws a2 s Crab from sort Cooking in progross
Butchers the crab whon 1LTs]
24 Allergen Area | 11:00am 1:00pm 120 150 Butcher 57 brought in from the holding | Cooking in progross
room
25 Allergen Area | 11:00am L 2:20pm 200 150 Box Washer 13 Washes crab crates | Cooking in progress
Toks ihe crab in a
26 Allergen Aroa 1:00pm 2:50pm 110 135 Gooker a7 sectionod off reom in batch| Cooking in progress
rs
27 Allergen Area 1:00pm 2:50pm 110 150 saws o2 Scores(saws) the crab legs| Cooking in progross
. B o Moves crab from soring
28 Allergen Area 1:00pm 1:30pm 30 150 Sorting/Grading/Saws a8y ok o o Cooking in progress
20 Alorgen Area | 1:00pm | 2z:50pm o 150 Sorting/Grading v Grading crab and packing | Cooking in progross
Sampler piaced in
30 Allergen Area 1:00pm 2:20pm 80 150 Boat Hold a Unloading crab from boat | Boat Hold with
8000Ibs crab.
iant 4, Area Allorgen Samples June 18" . 2002 plor: Mark by :Mark
Ng/m®
Sample# | Pump# | Sample Type | TimeOn | Time Off Flow Rate (1pm) Area Resuita
Sampior was put
50 Allergen Area 10:00am 12:00pm 150 Outdoors e 124 [sampiing outside the plant| outside at the North
‘ond of the plamt.
Cooks ihe crab n &
51 Allergon Area | 10:00am | 12:30pm 150 150 Cooker @ soclionod off roomin | Gooking in progross
ich cookers.
52 Allergen Area | 10:00am | 12:00pm 120 150 Saws a16 S"""’“".‘a";’.’ the erab | Gooking in progress
- s Crab is stored for
53 Atlergon Area | 10:00am | 12:40pm 160 150 Holding Room 22 it Cooking in progross
Cooks the crab in &
54 Allergen Area | 10:00am | 12:00pm 120 150 Cooker 61 soctioned off room in | Cooking in progress
batch cookers.
5 Allergen Area | 10:00am | 1:00pm 180 150 Hotding Room "0 Crap iz stored 1or | Gooing in prograss
s7 Allergen Area | 10:00am | 11:15am 75 150 2 Saws rr Scores(saws) the crab | Gooking in progross

Table 15: Tabulated plant 4 air sampling results from year
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Figure 7: Tabulated plant 4 air sampling (Area) results from year 1
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Plant 4, Raw Crab Experiment Allergen Personal Samplers July 21%, 2003, Sampler: Brad Pelley
Calibrated by: Brad Pelley On: July 21", 2003
Sample Elapsed | Flow Rate N/’ ) . "
Sample # | Pump # Type Time On|Time Off| Time (min) | (lpm) Area Results Operations Monitored Remarks/Conditions
£ R rotan | 2pm| 44| 300 | Saws |15 fSoves(sms) e cableg Cookig i pragress
2 | NN ostan | 26gm | 06 | 900 |SewsPacking] 69 °'?;‘;’m°“ed between packing and Cookingin pragress
3 A"F?;gze“ Gitam [1500m| 420 | 300 | Cooker 8 [Cooks the crabin the batch cooker, Cooking n progress
4 MO g | 2 300 ! ingi
pa7 | S45am :30pm | 255 1 Saws 3188 |Scores (saws) the crab legs Cooking in progress
Alergen| ., y . (Grading and cleaning crab and -
5 PR 7:25am | 223m | 388 300 Packing 673 backing nto ales Cooking in progress
Nlergen| . ' ) Puts crab in Brine cooler before it -
6 PEZ 8:00am | 3:50pm | 443 300 |BrineFreezer| 35 ‘gets packed and sent 1 lorage Cooking in progress

Table 1: Plant 4, Allergen Personal Samplers

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

Imterior Wals

Holding Fo SELEEEE” JRgTEBE] [ Prechil i Brie --i'i"’[ Rollers |
N, om H echll me Freezer H
’ [—I:ma“;u—f%rgj L | )
Zn ]
BB 15B 7400y 550 365 Tak Qurtain
! Qutting!Scoring Line(s)
i_'__ Power Roler Comeyor
: Qutting/Scoring Line(s) Cleaning/Grading
s 3188 S18CD
hterior Walls
o b B 63
st | | oo
i [ Retorc 1 Ica Loader (Qutside)
Loadng Door, 300 3n U_F}!Uﬁj Cooker| Cooler | Rolers | B0

Figure 8: Plant 4 air sampling results from year 2
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Plant 4 - PBZ Samples Year 1&2
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Appendix E

Plant 1 Results

Temperature and humidity results for plant 1 are shown in the following figures.
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Figure 9: Year 1 Temperature and Humidity Measurements (Cooking Room and

Barnacle Table Area)
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Plant D <cocking room- June 14th
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Figure 10: Year 1 Temperature and Humidity Measurements (Cooking Room)
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Plant D -cocking room- June 14th

~Tenparawe (Chot
-RH{M2

751 e100
il W,Luu’_mﬁr'mm "
ka0
23
b7l
v
| l 60
’ \ I\J W“’\f
N '" .p 50
209 Mw/“ll\ "]L "er ’\FM 10
19 T T T T 30
10:00:00 11:00:00 12:00:00 13:00:00 1:00:00 15:00:00
06714:02 10:00:00 06:14:02 15:00:00

Figure 11: Year 1 Temperature and Humidity Measurements (Cooking Room)

Plant D -End of Sorting Line - June 13th
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Figure 12: Year 1 Temperature and Humidity Measurements (Sorti

Area)
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Appendix F

Plant 2 Results

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

Plant A - Butcher Room
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Plant A - Cooker Room
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Plant A -Proc, (Freezer)
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Figure 7

Plant A . Proc. (Drum Ent)

Figure 13:
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Figure 8

Year 1 Temperature and Humidity Measurements (All Areas)
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Plant A-After Drum-July19th
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Figure 14: Year 2 Temperature and Humidity Measurements (Drum Area)

Plant A-Butcher Area-July 22nd
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Figure 15: Year 2 Temperature and Humidity Measurements (Butcher Area)

" Plant A -Cooking room- July 18th 0
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Figure 16: Year 2 Temperature and Humidity Measurements (Cooking Room)
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Plant A -Cocking room- July 19th
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Figure 17: Year 2 Temperature and Humidity Measurements (Cooking Room)

Plant A -Cooking room- July 20th
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Figure 18: Year 2 Temperature and Humidity Measurements (Cooking Room)

Figure 19: Year 2 Temperature and Humidity Measurements (Cooling Area)

Plant A-Corner after cooler-July18th
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Figure 20: Year 2 Temperature and Humidity Measurements (Freezer Area)
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Plant A - Freezer Area - July20th
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Plant A - SawsiGraders - July22th
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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.

Plant B - Butcher Area
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- Plant B - Cooler Area
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2 Plant B - Brine Tank Area a1
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Figure 22:

Figure 7

Year 1 Temperature and Humidity Measurements (All Areas)
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Plant B-Brine/Weights-Aug 15th o
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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)

Plant B-Behind Cooker-Aug 14th
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Figure 25: Year 2 Temperdture and Humidity Measurements (Cooking Room)
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Plant B-CookerfBrine-Aug 15th
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Figure 26: Year 2 Temperature and Humidity Measurements (Cooker/Cooling Area)
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Plant B-CookeriRaw- Area-Aug 18th
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Figure 27: Year 2 Temperature and Humidity Measurements (Cooker/Raw Sorting

Area)



APPENDIX G

Plant B-CookerRaw- Area-Aug 16th

wid
2 y e (')
13 Tenperatme ()¢t
—RH(%)e:12
0 F80
75
& 20 &
F70
N
El 65
) o
T T 55
10:00:00 12:00:00 14:00:00 16:00:00
08/16:02 10:00:00 08:16:02 16:00:00

237

Figure 28: Year 2 Temperature and Humidity Measurements (Cooker/Raw Sorting

Area)

Plant B-Cooking Exit-Aug 16th-17th
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Figure 29: Year 2 Temperature and Humidity Measurements (Cooling Tank Area)

Plant B-Coaling Tank Exit-Aug 18th

209 80

8

194 7%

i

1 L M J]W\W n

. F0

o o , ,

17 0

163 66

64

1 | I

154 r e

| 60

1 T T 58

12:60:00 14:00:00 16:00:00 18:00:00
07:48/02 12:00:00 07:18:02 18:00:00

—Tenperatwre {'Cheit
~RH{E¢12

Figure 30: Year 2 Temperature and Humidity Measurements (Cooling Tank Area)
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. Plant B-Packing Area-Aug 16th 00
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Figure 31: Year 2 Temperature and Humidity Measurements (Packaging Area)
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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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Figure 33: Year 1 Temperature and Humidity Measurements (Cooking Room)
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% Plant C-Saw Area-June 10th 0
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Figure 34: Year 1 Temperature and Humidity Measurements (Sawing Area)
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Figure 35: Year 1 Temperature and Humidity Measurements (Sawing Area)
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