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0 ¥ UNITED STATES ENVIRONMENTAL PROTECTION AGENCY
r ®, REGION 10

- 1200 Sixth Avenus
5& g Seattle, WA 98101
At ﬁm’i%"‘g

Ste -1 2006

Reply To

Attn Of: OWW -130

JACK BUNNELL

KAKE SEAFOOD ALASKA, LLC
564 KEKU RD

KAKE, AK 99830

Re:  Renewal of National Pollutant Discharge Elimination System (NPDES) Permit
Facility Name, NPDES Permit No.: AKG520073

Dear Permittee:

The Environmental Protection Agency (EPA) received the above referenced
NPDES Notice of Intent to be covered under the Alaska Seafood Processors General
Permit and supplemental materials. We have determined your application to be timely
and complete. According to federal regulation 40 CFR 122.6(a), when a timely and
complete application is received by EPA, and, through no fault of the permittee, EPA
does not reissue a new permit prior to the expiration date of the existing permit, then the
permit remains fully effective and enforceable. Accordingly, NPDES permit
AKG520073 for KAKE SEAFOOD ALASKA, LLC, will be administratively extended.

Please note that EPA may request additional information during the development

of the draft permit to clarify, modify, or supplement previously submitted material. If
you have any questions, please contact Lindsay Guzzo at (206) 553-0268. "

Sincerely,

~Lidgard, Manager
NPDES Permits Unit

cc: Katy McKerney, Alaska Department of Environmental Conservation
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Reply To

Atin Of; OW-130

Ken Newman, Manager “HAY 2 0 2002
Kake Foods, Inc.

564 Keku Road

P.O. Box 610

Kake, AK 99830

Re: NPDES Permit No. AK-G52-0073, Notice of Coverage and Authorization to Discharge

Dear Mr. Newman:

The U.S. Environmental Protection Agency (EPA) has received and reviewed your Notice of Intent
(NOI) to be covered by the NPDES Permit AK-G52-0000, the general permit for Alaskan seafood
processing facilities. This permit was issued and became effective on July 27, 2001. Your unique
identifier under this general permit is provided above and on the enclosed title page of the permit. Please
use this designated number in any correspondence with or reporting to EPA and the Alaska Department of
Environmental Conservation (ADEC). Additionally, ascertain that you have submitted a copy of your NOI

to ADEC.

The permit includes an effluent treatment requirement of grinding solid seafood processing
wastes to one-half inch in all dimensions before discharge, an effluent limit of 10 million pounds of
seafood processing waste residues per calendar year, a prohibition on the discharge of petroleum,
hydrocarbons, oil and grease, and a narrative limit on the violation of Alaska Water Quality Standards (see
Part Il). The permit requires that you develop and implement a best management practices plan that
controls and reduces pollutant discharges at your site (see Part VI.A). The permit requires that you
submit an annual report on seafood processing activity, discharges, noncompliance and process
changes (see Part VIL.B). The permit requires that you conduct periodic monitoring of the sea
surface, seashore, and seafloor in accordance with your type of facility (see Parts VI.C and D).

You have requested a waiver to discharge at the current reported discharge depth of less than
-60 ft MLLW due to the discharge location of a shallow tidal river. You have reported that the facility has
been on-location for decades, the currents exceed three knots, and that there is no significant
accumulation of a waste pile. With this basis and with concurrence from ADEC, EPA grants your request

for a waiver to discharge at a depth of less than -60 ft MLLW.

Any report of noncompliance with permit requirements is to be reported by telephone to EPA at
(206) 553-1846 and Katy McKerney of ADEC at (907) 465-5302.

A copy of the enclosed title page and this authorization letter together with the entire general
NPDES permit no. AK-G52-0000 must be kept at both your operations site and your business office. If
you have any questions, please call Burney Hill at (206) 553-1761 or Christina Osborn at (206) 553-6318.

Sincerely,
)0 S kd{[m"‘) Robert R. Robichaud
Rt J4R e v.e;'l 3 \\) 01 of ‘_‘\%&0 \ﬂ Manager, NPDES Permits Unit
Attachment f i v '
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NPDES Permit No. AK-G52-0073

United States Environmental Protection Agency, Region 10
1200 Sixth Avenue, OW-130 '
Seattle, Washington 98101

AUTHORIZATION TO DISCHARGE UNDER THE
NATIONAL POLLUTANT DISCHARGE ELIMINATION SYSTEM FOR

Kake Foods, Inc.
Kake seafood processing facility

In compliance with the provisions of the Clean Water Act, 33 U.S.C.A. § 1251 et seq. (hereafter,
CWA or the Act), the owners and operators of the seafood processing facilities that are described
in Part | of this general National Pollutant Discharge Elimination System (NPDES) permit are
authorized to discharge seafood processing wastes and the concomitant wastes set out in Part |I
of this Permit to waters of the United States, except those excluded from authorization of
discharge in Part lll of this Permit, in accordance with effluent limitations, monitoring
requirements and other conditions set forth herein. The discharge of wastes not specifically set
out in Part || of this Permit is not authorized under this Permit.

Upon the effective date of this Permit, it is the controlling document for regulation of seafood
processing wastes and other designated wastewaters in the State of Alaska discharged by

authorized facilities in accordance with this Permit.

This Permit shall become effective July 27, 2001.

This Permit and the authorization to discharge shall expire at midnight July 27, 2006.

Signed this 18th  day of July, 2001.

/ s/ Randall F Smith
Randall F. Smith
Director

Office of Water

A COPY OF THIS PERMIT MUST BE KEPT AT THE FACILITY WHERE THE DISCHARGES OCCUR.

In compliance with the Paperwork Reduction Act, 44 U.S.C. 3501 ef seq., the Office of Management and
Budget has approved the collection of information requested in general NPFDES permit no. AK-G52-0000
(OMB Control No. 2040-0004, 2040-0086 and 2040-0110).






THE STATE Department of Environmental

of L SKA Conservation
1 k i &. DIVISION OF WATER

Wastewater Discharge Authorization Program

GOVERNOR BILL WALKER

555 Cordova Street
Anchorage, Alaska 99501
Main: 907.269.6285

Fax: 907.269.3487
www.dec.alaska.gov

May 21, 2015

Mr. Robert Mills
Kake Tribal Corporation

263 Keku Road DEC File No. WPC: 1514.54.001
Kake, AK 99830

Re: Kake Tribal Corporation, Keku Seafoods LLC Kake Plant, APDES Permit No. AKG520073, Notice of
Coverage and Authorization to Discharge

Dear Mr. Mills:

Permit AKG520000 became effective on July 27, 2001. On October 31, 2008, the administratively extended permit
transferred to DEC authority. Your unique identifier under this permit is provided above and on the enclosed title
page of the permit. Please use this designated number and associated DEC File number in any correspondence with
or reporting to DEC.

The Alaska Department of Environmental Conservation (DEC) has received and reviewed your May 21, 2015
Name Change-Permit Transfer request to be covered by APDES Permit AKG520000, the general permit for
Alaskan seafood processing facilities.

The transfer of the permit from Rocky Pass Seafoods to Kake Tribal Corporation, is granted.

Kake Tribal Corporation is authorized to discharge seafood waste as specified in the October 11, 2012 NOL. The seafood processing
waste discharged shall meet all the requirements as set out in the AKG520000 general permit including Part V. C. Shorebased
Seafood Processors.

Kake Tribal Corporation is authorized to discharge seafood waste at the following sites (as requested in the October 11, 2012 Notice of
Intent):

Mark No. Seafood processing Latitude Longitude
waste discharge
location name
(Receiving Water Name
or Operational Area
Designation)

001 Keku Strait 56.962594 -133.927078






The seafood processing waste discharged shall meet all the requirements as set out in the AKG520000 general permit including Part
V.C.. Shore based Seafood Processors.

The permit includes an effluent treatment requirement of grinding solid seafood processing wastes to one-half
inch in all dimensions before discharge, an effluent limit of 10 million pounds of seafood processing waste residues
per calendar year, a prohibition on the discharge of petroleum, hydrocarbons, oil and grease, and a narrative limit
on the violation of Alaska Water Quality Standards (see Permit Part IT). The permit requires that you develop and
implement a best management practices plan that controls and reduces pollutant discharges at your site (see
Permit Part VI.A). The permit requires that you submit an annual report on seafood processing activity,
discharges, noncompliance, and process changes (see Permit Part VI.B). The permit requires that you conduct
periodic monitoring of the sea surface, seashore, and seafloor in accordance with your type of facility (see Permit
Part VI.C and D). We ask for your careful review of the various areas throughout the State of Alaska which are
excluded from coverage by this APDES permit due to their characteristics as either special or impaired habitat.

Any reports of noncompliance with permit requirements shall be reported by telephone to DEC to the following
location:

Department of Environmental Conservation
Division of Water

Compliance and Enforcement Program

555 Cordova Street

Anchorage, Alaska 99501

Telephone Nationwide (877) 569-4114

In Anchorage Area/International (907)-269-4114
Fax (907) 269-4604

Email: dec-wgreporting@alaska.gov

A copy of the enclosed title page, authorization, and the APDES permit AKG520000 shall be kept at both the
facility (or onboard the vessel) and at your business office.

If you have questions about the issuance of this authorization, please contact Jackie Ebert at jackie.ebetrt@alaska.gov
or 907-465-5336.

If you have questions regarding compliance with any permit or authorization requirement, please contact Shilo
Williams at shilo.williams@alaska.cov or 907-465-5308 for southeast locations or Kara Kusche at
kara.kusche(@alaska.cov or 907-269-7556 for all other locations.

Sincerely,

d (e

Clynda¥A. Case
Seafood Permitting Program Manager
Wastewater Discharge Program

Enclosure: Authorization AKG520073

Permit ID: 707.6
Facility ID: 549.6
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Alaska Department of Environmental Conservation
Division of Water

Authorization to Discharge

AKG520073

Submit Information to:
DEPARTMENT OF ENVIRONMENTAL CONSERVATION
Wastewater Discharge Authorization Program
555 Cordova Street
Anchorage, AK 99501

On October 31, 2008, the State of Alaska, Department of Environmental Conservation assumed authority over this permit.

AUTHORIZATION TO DISCHARGE UNDER THE
ALASKA POLLUTANT DISCHARGE ELMINATION SYSTEM FOR

Kake Tribal Corporation, Keku Seafoods LLC Kake Plant

In compliance with the provisions of the Clean Water Act, 33 U.S.C. 81251 et seq., (hereafter, CWA or the
Act), the owners and operators of the seafood processing facilities that are described in Part | of this permit are
authorized to discharge seafood processing wastes and the concomitant wastes set out in Part 1l of this permit to
waters of the United States, except those excluded from authorization of discharge in Part 11l of this permit, in
accordance with effluent limitations, monitoring requirements, and other conditions set forth herein. The discharge
of wastes not specifically set out in Part 1l of this permit is not authorized under this permit.

Upon the effective date of this permit, it is the controlling document for regulation of seafood processing wastes and other
designated wastewaters in the State of Alaska discharged by authorized facilities in accordance with this permit.

This permit is effective July 27, 2001

This permit and the authorization to discharge shall expire at midnight July 27, 2006.

SIGNATURE ON FILE December 2, 2008
Signature Date
Sharmon M. Stambaugh Program Manager
Printed Name Title

A COPY OF THIS AUTHORIZATION AND THE AKG520000 PERMIT MUST BE KEPT AT THE
FACILITY OR ONBOARD THE VESSEL WHERE THE DISCHARGES OCCUR.

Permit ID: 707.6
Facility ID: 549.6
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NAME CHANGE AND/OR PERMIT TRANSFER For department use only:
FOR WASTEWATER DISCHARGE PERMIT Datereceived:

Alaska Department of Environmental Conservation DROPS entry:
Division of Water Entered by:

A.ACTIONTOBE PERFORMED

] Name che nge / Effective or Scheduled Cate: ¥ Transfer of Permit / Schedule Date: 02/02/2015

B. PREVIOUS INFORMATION

DEC Pe;;nit or Aﬁthorization No.:  AKG520073
Previous Business Name:  Rocky Pass Seafoods

Facility Phys.c:i Street: 554 Kei: Road

Address: City: Kake State:  AK Zip: 99830

New Busiress Name: Kake Tribal Corporation

_Responsible Party
Street (PO Box): 263 / 374 Keku Road

Mailing Adcress: City: Kake State:  AK Zip: 99830
Phone:  (907)7853221 Fax (optional): | (907)7856407 | Email: | Robert. Mills@KakeTribalCorp.com
mFéciIity Contuact 7 -
Street (PO Box): 263
Mailing Addrzss: City: Kake State: AK Zip: 99830
Phone:  (907)7853221  Fax (optional): |(807)7856407 | Email: | Robert Mills@KakeTribalCorp.com
k Blllmg Coritizt
Street (PO Box): 263
Mailing Address: City: Kake State:  AK Zip: 99830
Phone:  (907) 785-3221 Fax (optional): |(907) 785-6407 l Email: !

© Will the nz:v - change or transfer of ownership result in a change in the character of pollutants being ¥ No
~ discharged ov 2 new or increased discharge not addressed by current permit conditions? [0 Yes (attach explanation)
D: SIGNATURE REQUIRED FORNAME CHANGE. Lk
| hereby authorize the above referenced name change
Robert D. Miiis KTC President- CEO
Name of R:. ,cnsible Party (Priat) Title
, N 05/21/15
ponsible Party Date
B SIGNATURES |

PREVIOUS C'/MER: | hereby acknowledge the pending transfer 6?&1@1 abo;e refen;é

Rocky Pzs: Seafoods, Dennis H. Gray, Jr. General Manager
Name of Respcnsible Party (Print) Title
D # g 05/21/15
Signature c” "osponsible Party Date
NEW OWNER:

| certify unc 2 senaity of oath that this cocumen® and all attachments were prepared under my direction or supervision in accordance with a
system des’;n2d to assure that qualified personnel properly gather and evaluate the information submitted. Based on my inquiry of this person
or persons '."* manage the system, or those persons directly responsible for gathering the information, the information is, to the best of my
knowledge znc belief, true, accurate and complete. | am aware that there are significant penalties for submitting the information, including the
possibility ¢ - 2 and imprisonment for knowing violations.

Robert D. ¢ KTC President - CEO

Name of Resisonsible Party {Print) Title

May 21, 2015

Signature ¢ F\-:sponsibIe Party Date






Use this form to notify DEC of a name change or permit transfer for a wastewater discharge individual permit or authorization under

a general permit. This includes domestic (all types} and industrial wastewater discharges.

Check the appropriate box to indicate a name change and/or permit transfer.

To transfer «: permit to a new owner, provide the date on which you want the transfer to occur. DEC regulations require notice to
the Departmert before transferzing 2 wastewater permit for a facility or activity. [18 AAC 15.100(b){(d), 18 AAC 83.410(c)]

. B..PREVIOU

1. Enter the new business name. The name will appear on the permit and must be the active business name registered with
the Alaska Division of Corporations, Business, and Professionai Licensing, 907/465-2550,
http://commerce.alaska.gov/dnn/cbpl/BusinessLicensing.aspx, unless otherwise exempted by their regulations.

2. Enter the name, telephone number, and email and mailing addresses of the Responsible Party. The Responsible Party is the
person that receives official correspondence from DEC, such as renewal notices or notices of noncompliance, and may be
contacted if there are questions about this application.

3. Enter the name, telephone number, and email and mailing addresses of the Facility Contact if different from the
Responsible Party. The Facility Contact is the person located at the facility that has the specific knowledge of the facility or
actwity under permit (e.g. the treatment plant operator), and may be contacted if there are specific questions about this
apzization.

4. Enterinvoicing information for billing purposes if different from the new business name.

5. Cominiete asindicated. Attach an explanation if changes are being made to the discharge regulated by the current permit.

The signature of the Responsible Party or duly authorized representative must be obtained before DEC will change the name of a
permittee.

A permittee may not transfer a permit fo. a faci.icy or activity to any person except after notice to DEC. Notice should be provided a
minimum of 33 days prior to the proposed transfer date. The signatures of the Responsible Parties for the previous owner and the
new owner, ur their duly authorized representatives, must be obtained before DEC will transfer a permit. Please provide a written
agreement containing a specific date for transfer of permit responsibility, coverage, and liability between the current and new
permittee.

" IMPORTANT NOTE: Your signature as the Responsible Party for the new owner on this form is required for compliance with DEC

; regulations “ne Responsible Party must be one of the following:

e fcracorporation, a president, secretary, treasurer, or vice-president, or a manager whose authority is described in 18
AAL 83.385 (APDES) or 18 AAC15.030 {other wastewater discharges);
: * for 2 partnership or sole proprietorship, the general partner or proprietor;
s Jor z nwunicipality or other puslic entity, @ principal executive officer or ranking elected official with appropriate

i authority.

. Before suk . ting this application, please review the conditicns of your wastewater permit or authorization to ensure compliance
© with any auditional signature requirements.

Submit to:
Alaska Department of Environmental Conservation
Wz:tewater Discharge Authcization Program
55% Cerdova St
Arnchiorage, AK, 99501

For information, call 907-269-6285.
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Rocky Pass Seafoods
564 Keku RD
Kake, Alaska 99830

Best Management
Practice Plan

Permit # AK-G52-0073

April 26, 2014





Rocky Pass Seafoods Best Management Practices Plan
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Rocky Pass Seafoods Best Management Practices Plan

Preface:

This BMP Plan has been reviewed by the General Manager and the BMP Committee. The BMP
Plan will be updated as required and reissued.

Date: May 1, 2014

M V) ///'
& Jory B A, %
N [
Dennis H. Gray Jr., General Manager

Revised 4/29/2014





Rocky Pass Seafoods

L. Facility Name, Location and Description

Best Management Practices Plan

Rocky Pass Seafoods is located at 564 Keku Road in Kake Alaska. The facility

consists of:

icehouse

blast freezers
plate freezer
bait freezer

cold storage area

fish processing line
roe processing line

laundry
QC lab
Office

Shop/Maintenance building

The facility can operate year round but primarily operates March through October.
Product mix and tonnage vary from year to year. Finished product is frozen. The
maximum throughput per line per day and product from by species is summarized in
Table I. However the maximum daily throughput is 180,00 pounds of all products.

Table I.

Species Landed, 1bs Product

Salmon 2,616,963 Headed & Gutted (H&G)
Roe

Halibut 4918.9 Headed & Gutted (H&G)

During the peak summer processing period, the facility may operate 18 hours per day

with 20 — 45 seasonal and 6 full time employee’s.

Revised 4/29/2014






Rocky Pass Seafoods Best Management Practices Plan

II.

Chain of Command
Appendix Al contains an organization chart showing the Chain of Command and
BMP Committee members. The responsibilities are as follows:

General Manager — responsible for entire facility

Office/GA Manager — responsible for overseeing daily product quality, sanitation
environmental compliances, and all office functions.

Quality Control/Glazing Supervisor — responsible for overseeing daily sanitation and
SSOP’s are being monitored and logged daily.

Refrigeration/Engineer — responsible for keeping freezing system to include Freezer
and Ice making equipment maintained and operationa.

Maintenance Supervisor — responsible for maintaining equipment and monitoring

operations during processing.

Production Supervisor — responsible for production and monitoring employee’s
during process to ensure the quality of product.

Revised 4/29/2014





Rocky Pass Seafoods Best Management Practices Plan

II1. Statement of Policy

Rocky Pass Seafoods has developed and implemented a Best Management Practices
Plan in an effort to control and minimize water use and the generation of wastewater,
maximize recovery and discharge waste and wastewater in a manner that complies
with regulatory requirements. Employees are trained and equipment is maintained so
as to minimize the potential for discharge of other pollutants.

IV.  Materials Accounting
A. Solid Waste
Table II summarizes overall waste generation based on 2013 data.

Table II
70 | Total Raw Product Process 2,616,963 Ib’s
Total Finished Product Produced | 1,831,873 Ib’s
Waste Generated 785,113 Ib’s
Waste Percentage 30%
Product Recovery Percentage 70%

Table III is a summary of average waste percentages by species based

Salmon Round to H&G 30 %
Halibut Gutted to H&G 10%

B. Liquid Waste

During processing we use an average of 10,000 gallons per hour during
processing. After processing season is closed we turn our water off.

Revised 4/29/2014





Rocky Pass Seafoods Best Management Practices Plan

V. Process Description

A.

Revised 4/29/2014

Overall process Description

Wastewater runoff goes into drains located throughout the processing area, glaze
area and also through a dredge drain that runs along the processing line. The guts,
skeins and remains are dry collected than put into the grinder which drains into a
Vaughn chopper pump and pumped to the Plant Outfall. On a daily basis during
production the drains/dredge drains are rinsed thoroughly.

. Fish Processing

Fish are pumped from the boat holds to the sorting table where they get separated
by species into totes and weighed. Fish are than slush iced until they get dumped
into the fish hopper, from there they go to the auto header, than to the auto gutter,
(roe is extracted at this point and transferred into the roe room); from their they go
on a conveyor belt where the blood lines are cleaned. The fish than undergo a
final rinse before they are graded. The fish get racked by grade, than put into a
blast freezer. Once frozen, the glazing takes place prior to packaging and

shipping.

Roe Processing

Roe is extracted at the auto gutter, transferred into the roe room where they
graded prior to being run through the auto rubbing machine. The roe then goes
through a rinse system to help clean up the product. The roe is then brined in an
agitator. After brining the roe is than packaged into 1 kg plastic bentos. Once
packaged they are put into a plate freezer until they reach -10 F degree’s, they are
boxed and palletized for shipping.





Rocky Pass Seafoods

Best Management Practices Plan

VI.  Risk Identification and Assesment of Pollutant Discharges
A. Solid Waste Control Points
1. Fish Processing:

Revised 4/29/2014

a. Fish age/Temperature
Fish age (time from harvesting to processing) and temperature can
adversely affect flesh quality and recovery. The fishermen and plant
personnel follow company guidelines for acceptable fish and proper
procedures for ensuring the fish are maintained below a target
temperature on the and through the processing.

b. Fish Heading Machine
The auto header is fed by trained personnel to ensure the heads are
cutting properly. The head conveyor goes from the autio grinder
straight into the main sump, than to the Vaughan Chopper grinder. All
floor drains flow by gravity to the Vaughan Chopper grinder which
leads to the outfall line.

c. Hand picking of Roe Skeins
Line speed is maintained and operators are trained so as to maximize
the separation and recovery of roe skeins for further processing. The
production manager performs periodic checks of the waste viscera and
recovered roe skeins.

B. Roe Processing:
a. Time/temperature

Roe is processed in a timely manner and maintained at a target
temperature in order to prevent deterioration and the corresponding
adverse impact on recovery.

Grading/Handling

Operators are trained in the proper manner of handling and grading in
order to minimize mechanical damage and the corresponding adverse
impact on recovery.

4. Waste Handling System

a.

Wastewater:

Floor Drains
The liquid waste from the fish and roe operations flow by gravity through
the floor drains into the Vaughan chopper/sump.

Vaughan Chopper Sump Pump

The level in the sump is controlled by a float switch. The operating status
of the sump operation is recorded on the daily grinder and conveyance
system inspection log. Should sump pump fail to operate and the pump
can not be restarted, plant operations are shut down in order to prevent the
sump from overflowing.






Rocky Pass Seafoods

Best Management Practices Plan

b. Solid Waste:

Audio Grinder (pre-grinder)

The heading machine operator has a line of sight with the feed hopper for
the grinder. If the grinder were to cease operating, the heading machine
operator would stop heading fish until the grinder could be restarted. The
grinder is serviced as needed in order to ensure the proper operation.

Vaughan Chopper pump

The discharge from the Vaughan chopper pump is sampled daily at the 3:
sample port. The contents is poured into a second five gallon pail. Material
retained on the screen is inspected and measured with a ruler to ensure that
the grind size meets the permit requirements (1/2 inch in all dimensions).
The results of the grind inspection and operating status of the sump
operation are recorded on the Daily Grinder Inspection and Conveyance
System log and a digital photo is taken.

C. Water Use Control Points

Revised 4/29/2014

1. Fish Processing
Offload water/ice
Product quality dictates the amount of refrigerated water/ice that is
used and subsequently offloaded from the vessels.

Glaze Tank
This is a batch operation whereby the tank is filled and dumped once
per shift. Tank turnovers are dictated by product quality.

Clean up Water
Operators are trained on clean up procedures to optimize water use
while maintaining sanitation requirements.

Hose stations

Hoses have shut off valves at the wall. Operators are trained on water
conservation measures such as not leaving hoses running on the floor
when not in use.

Breaks/Meals
Non-essential water is turned off during breaks and meals.

2. Roe Processing
Brine Agitator Tank
This is a batch operation whereby the tank is filled and dumped based
on poundage of product. Tank turnovers are dictated by quality of
product.






Rocky Pass Seafoods Best Management Practices Plan

Roe Washer

Brine flows continuously from the roe washer. Operators are trained to
adjust flow accordingly for optimal use of water without
compromising product quality.

Clean up Water

Operators are trained on clean up procedures to optimize water use
while maintaining sanitation requirements.

VII.  Good Housekeeping

a.

Revised 4/29/2014

Employee training

Employees are instructed on the proper use and disposal of hearing protection,
gloves, hair nets, packaging materials and other incidental material used in
processing. They are also instructed not to litter to pick up trash and dispose of it
properly, not to dump anything into the water, not to clean fish and dump remain
in the water and to report anything that would affect compliance with the permits.
Vaughn Chopper Pump Sump Cleaning

The float switches in the sump are set to prevent floating trash from entering the
sump pump. Regular sump inspections are conducted prior to processing and at
the end of processing.

10





Rocky Pass Seafoods Best Management Practices Plan

1. Organization Chart Narrative
(Following members constitute the HACCP Team)

General Manager: Responsible for the overall direction of all aspects of the Rocky Pass Seafood. Review the HACCP
plan(s) with HACCP manager. Oversee the production, HACCP, procurement, and maintenance departments to
ensure that the HACCP program is properly implemented. Ensures the plant and equipment are designed and
repaired/maintained in accordance with the HACCP and SSOP requirements.

HACCP Manager: Reviews the HACCP plan with general manager. Coordinate with production, procurement, and
maintenance crew to ensure that the HACCP plan is properly implemented. Supervise the crew to ensure that
HACCP monitoring data are taken timely and correctly. Review the HACCP records daily. Report to general
manager when an HACCP deviation occurs. Supervise the production crew to ensure that the products are
processed in according with the GMP, SSOP, and HACCP guidelines. Product recall and product hold/release
authority. HACCP team leader.

Maintenance Supervisor: Supervise the maintenance department and is responsible for the repair and
maintenance of the plant as well as the design of new production equipment. Maintenance supervisor will also
coordinate with the production manager and HACCP manager to ensure that the plant and equipment are design
and maintained in accordance with the HACCP and SSOP program requirements.

Production Manager: Oversee daily production activity. Supervise the receiving crew to ensure the raw materials
received are free of contamination. Supervise the production crew to ensure that the products are processed in
according with the GMP, SSOP, and HACCP guidelines. Inform HACCP manager and report to general manager
when a deviation occurs.

Rocky Pass Seafood LLC Organization Chart

General Manager

Production HACCP

Manager Manager

Production

Maintenance

Revised 4/29/2014
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Alaska DEC Seafood Processing

Information for the Alaskan Seafood Processing industry, the general public, and government agencies
regarding Alaska Department of Environmental Conservation wastewater discharge permits.

Hamilton
Keku Island
Islets

USGS TNM - National Hydrography Dataset | NOAA / NOS Special Projects / Office of Coast Survey | NOAA |
Shawn Stokes | Alaska Department of Environmental Conservation — Standards, Assessment, and Restoration
| State of Alaska Department of Environmental Conservation Division of Water Wastewater Discharge
Authorization Program dec.water.wgpermit@alaska.gov 907-269-6285 | ADEC Seafood & Hatcheries
Permitting, Wastewater Discharge Authorization Program | Earthstar Geographics, CNES/Airbus DS | Esri,
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Information for the Alaskan Seafood Processing industry, the general public, and government agencies
regarding Alaska Department of Environmental Conservation wastewater discharge permits.
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