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DIVISION OF WATER 
Wastewater Discharge Authorization Program 


 
 


555 Cordova Street 
Anchorage, Alaska 99501 


Main: 907.269.6285 
Fax: 907.269.3487 


www.dec.alaska.gov 
 


May 7, 2015 
Mr. Gordon Lindquist 
Alaska General Seafoods 
6425 NE 175th Street        DEC File: 2616.54.007 
Kenmore, WA 98028 


Re: Alaska General Seafoods, Naknek Plant, APDES Permit No. AKG520168, Notice of Coverage and 
Authorization to Discharge  


Dear Mr. Lindquist: 


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 updated April 21, 
2015 Notice of Intent (NOI) to be covered by APDES Permit AKG520000, the general permit for Alaskan seafood 
processing facilities.  


Alaska General Seafoods Naknek Plant is authorized to discharge seafood waste as specified in the April 21, 2015 Notice of Intent. 
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. 


As a requirement of this authorization, Alaska General Seafoods Naknek Plant is required to collect updated geographic information 
system (GIS) coordinates at the physical terminus of the outfall and submit them to ADEC by June 15, 2015. 


Alaska General Seafoods is authorized to discharge seafood waste at the following sites (as requested in the April 21, 2015 Notice of 
Intent): 


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


Latitude Longitude 


001 Naknek River 58.7277789 -156.997908 


 


 







 


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 II). 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-wqreporting@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.ebert@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.gov or 907-465-5308 for southeast locations or Kara Kusche at 
kara.kusche@alaska.gov or 907-269-7556 for all other locations. 
 
Sincerely, 


 


 
Clynda A. Case 
Seafood Permitting Program Manager 
Wastewater Discharge Program  
 
Enclosure:   Authorization AKG520168  


Permit ID: 657.4 
Facility ID: 494.2 



mailto:dec-wqreporting@alaska.gov

mailto:shilo.williams@alaska.gov

mailto:kara.kusche@alaska.gov





 


 


Alaska Department of Environmental Conservation 
 


Division of Water 
 


Authorization to Discharge 
 


AKG520168 


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 


 
Alaska General Seafoods Naknek Plant 


 
 In compliance with the provisions of the Clean Water Act, 33 U.S.C. §1251 et seq., (hereafter, CWA or the 
Act), the owners and operators of the seafood processing facilities that are described in Part I of this permit are 
authorized to discharge seafood processing wastes and the concomitant wastes set out in Part II of this permit to 
waters of the United States, except those excluded from authorization of discharge in Part III 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 II 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: 657.4 
Facility ID: 494.2 





		May 7, 2015



				2015-05-07T11:20:46-0800

		Clynda A. Case
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BEST MANAGEMENT PRACTICES PLAN 
 


FOR 
 


ALASKA GENERAL SEAFOODS 
Naknek Division 


 
 


APDES AK-G-52-0168 
 


 
AS REQUIRED BY: 


Alaska Department of Environmental Conservation 
 
 
 
 
 
 


Presented by: 
Tracy Hare and Elizabeth Best, AGS Quality Assurance 
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STATEMENT OF BMP POLICY 
 
Alaska General Seafoods is committed to maintaining good manufacturing practices that 
help reduce the risk of contaminating the environment from non-permitted pollution 
sources at our facility in Naknek, Alaska. 
 
BMP COMMITTEE MEMBERS 


 
The following personnel have provided information for the BMP plan development and 
implementation for Alaska General Seafoods and agree that the goals and content are 
reasonable for the operation at this time. 
 
NAME POSITION EXPERIENCE 


 
Mr. Gordon Lindquist Vice President - AGS 40+ Years 
Mr. Brad Wilkins General Manager - AGS 30+ Years 
Mr. Paul Ekman Bristol Bay Area Manager 40+ Years 
Mr. Dave Miller Assistant Plant Manager 20+ Years 
Mr. Karry Lattig Cannery Foreman 30+ Years 
Ms. Tracy Hare Quality Assurance   5+ Years 
Ms. Elizabeth Best Quality Assurance  30+ Years 
 
NAME AND LOCATION OF THE FACILITY 
 
Alaska General Seafoods is a shore based seafood processing facility located on the 
Naknek River at Mile 1, Alaska Peninsula Highway in Naknek, Alaska 99633.  The legal 
description of the property is as follows: 
 
T 17 S, R 47W 
Section 22 Seward Meridian 
Mile 1 Alaska Peninsula Hwy 
Naknek, Alaska 
 
Latitude/Longitude 
58°, 43.757’N 
156°, 59.871’W


 
DESCRIPTION OF FACILITY OPERATIONS  
 
The Naknek site started its processing operation in the late 1950’s.    
The plant operates from Mid-June through Mid to late-July during the salmon season.  
Maintenance and support personnel arrive in May with the majority of our workforce 
arriving in Mid-June.  At full capacity, the site employs around 590 people.     
 
AGS processes salmon for approximately 5 weeks.  The products produced at our 
facility include Canned Salmon, Frozen Salmon Fillets, Fresh & Frozen Cannery 
Butchered Salmon, Frozen Salmon Frames and Belly Trim, Salmon Oil and Sujiko 
(Traditional Salmon Roe).   
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Processing water used at our facility is supplied by two wells (Well # 1 & 2) on our site 
and one of two surface water sources (Monson Lake & Allen Nelson Pump Lake).  All 
processing water is regulated under the standards outlined in 18 AAC 34 Fish Inspection 
Regulations.   
Drinking Water is supplied using one well located on our site (Well #3).  All drinking 
water is regulated under the standards outlined in 18 AAC 80 Alaska Drinking Water 
Regulations.   
 
Seafood waste water may also be shuttled from the freezing location (Mile 1.5 Freezer 
Plant) to the shore based facility where the seafood waste water is pumped through a lift 
station to the sump where it then passes through to our three inline Vaughn grinders 
located in a central sump.  Upon exiting the Vaughn grinders, the effluent is pumped 
through two Muffin Monster grinders before being discharged through the outfall line to 
the Naknek River. 
 
All seafood wastewater and waste is routed through a single sump.  The freezer plant 
utilizes one Task Master and one Autio grinder.  The cannery utilizes one Task Master 
and two Autio grinders.  There is also an additional Autio grinder nearby that could be 
used as a backup grinder for the freezer or salmon oil plant.  All seafood wastewater and 
waste is gravity fed through the conveyance system to our three inline Vaughn grinders 
located in a central sump.  Upon exiting the Vaughn grinders, the effluent is pumped 
through two Muffin Monster grinders before being discharged through the outfall line to 
the Naknek River.  The grinder Location Map is included in the Appendices. 
 
 
(1) Materials accounting of the inputs, processes and outputs of the facility 
 
CANNED SALMON 
 
Canned Salmon is butchered using one or both butchering machines or the freezer plant 
butcher.  The butchered salmon is then inspected and cleaned with processing water 
then conveyed to the cannery hoppers.  There are seven canning lines consisting of five 
half pound, one quarter pound and one skinless/boneless line.  Five of the lines use 
traditional filling which includes skin and bone.  One line uses both traditional filling 
which includes skin and bone and can also utilize salmon fillets where large bones and 
skins are removed prior to slicing and filling.  One line utilizes salmon fillets where large 
bones and skins are removed prior to slicing and filling.  All cans are filled and seamed 
prior to stacking into retort baskets for cooking.  Cooking utilizes steam in twelve 
horizontal retorts.  Once cooking with steam has been achieved, disinfected, potable 
water is introduced to cool the cans in the baskets prior to unloading.  Baskets of cans 
are then transported to a cooling area.  Once cooled, cans are stacked on one of four 
stacking machines that are then cardboard shrouded and loaded into container vans for 
shipping. 
 
FROZEN SALMON FILLETS 
 
Salmon are cannery butchered using one butchering line then placed into insulated totes 
with ice and lidded.  The butchered salmon is stored overnight before being dumped into 
a hopper, filleted, trimmed, the bones removed and then either racked for IQF freezing 
or vacuum packaged before racking for freezing.  After freezing the IQF salmon will be 
glazed with water and then placed into plastic sleeves.  Both the IQF salmon in sleeves 
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with tote liners and frozen vacuum packed salmon without tote liners will then be packed 
into 1,000 lb cardboard totes which are labeled then either transported immedialty into a 
freezer van or held in a freezer box located behind the processing area at the plant until 
loaded for shipping. 
 
FROZEN SALMON FRAMES AND BELLY TRIM 
 
Salmon are cannery butchered using one butchering line then placed into insulated totes 
with ice and lidded.  The butchered salmon is stored overnight before being dumped into 
a hopper, filleted, trimmed, the bones removed.  Frames and belly trim are placed in an 
insulated tote with ice and lidded.  The frames and bellies are racked for IQF freezing.  
After freezing the IQF frames and belly trim are packed into 1,000 lb plastic lined 
cardboard totes which are labeled then either transported immedialty into a freezer van 
or held in a freezer box located behind the processing area at the plant until loaded for 
shipping. 
 
FRESH SALMON  
 
Fresh Salmon are cannery butchered using the same butchering line used for filleted 
salmon.  Fresh Salmon are then immediately placed into 1,000 lb plastic lined cardboard 
totes with layer ice.  All totes are labeled and transported to a refrigerated van for 
immediate transport as fresh.  
 
FROZEN SALMON FOR THAWING AND PROCESSING  
 
Fresh Salmon are cannery butchered using the same butchering line used for filleted 
salmon.  Fresh Salmon are then layer iced in insulated totes and transported for racking 
and freezing at Mile 1.5.  After freezing, frozen salmon are packed into 1,000 lb plastic 
lined cardboard totes without glaze, labeled and held in a freezer container until use.   
 
SUJIKO (Traditional Salmon Roe) 
 
The Salmon roe from both the cannery butchering and fresh/frozen areas are separated 
from the salmon internals and placed into roe baskets which are then placed into totes 
that are lidded and then transported to the roe processing area which is located in 
another building.  The roe is unloaded, placed in a salt brine solution which is made on 
site using fresh water and salt.  The roe is brined then packed into 1kg pails and layer 
salted prior to curing.  Once curing is complete, pails are inspected and lidded before 
being labeled, palletized and placed into a freezer van for shipment. 
 
SALMON OIL 
 
Salmon heads from the cannery or freezer butchering areas are sanitarily conveyed to 
one of two Autio grinders.  The ground heads are pumped into vertical retorts, cooked 
and the oil decanted and centrifuged before pumping into 1,000 liter (275 gallons) or 55 
gallon plastic bladder lined cardboard totes.  Totes are labeled and transported to cold 
storage box for storage until transported and placed in a freezer van for shipment. 
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Processing Description and Activities 
 
AGS processes Sockeye, Chum and King Salmon.  The majority of the Salmon are 
processed as fillets or canned.  The peak season is typically early July.   
 
Salmon Processing System 
 
Salmon transported by tender vessels are unloaded from the dock side of the plant using 
Transvac wet fish pump and pumped into one of the Cannery RSW Tanks, slush ice 
Tanks or slush ice in insulated totes.  Water which is removed during dewatering is 
transferred back onto the tender or is discharged into the Naknek River.  Salmon are 
also transported from beaches in the Naknek area by trucks to the dock side of the plant 
in insulated and lidded totes with ice.  These salmon are typically dumped into one of the 
Freezer Tanks.  The Cannery RSW Tanks utilize fresh water mixed with salt which is 
chilled down in a chiller located on the beach side of the dock near the Freezer Plant or 
ice and water mix pumped from ice house area.  (Please see map in appendices.)  The 
Freezer Tanks utilize ice which is manufactured on site using potable water as required 
in 18 AAC 34 FIR’s.    
 
Salmon may be pumped out of the Cannery RSW Tanks and pass through a Salmon 
size sorter. Out of size Salmon are then transferred back into an RSW Tank in the 
Cannery while the remaining Salmon are conveyed to a hopper in the Freezer Plant for 
butchering.   Salmon used in the Cannery are transported by opening the front door of a 
Cannery RSW Tank where the salmon drop onto a conveyor and are transported to a 
hopper in the Cannery Fish House for butchering.   
 
The processing waste stream passes through numerous floor level drains into pipelines 
located underneath the processing area.  This waste stream is gravity fed through the 
pipelines to be collected in one sump.  The processing waste is pumped from the sump 
through any one of three Vaughn chopper/pumps to be re-ground into a manifold feeding 
two (2) Muffin Monster grinders followed by being discharged through one of three lines 
in combination to a single discharge point to the Naknek River. 
 
The majority of all Salmon is processed using mechanical equipment.   
 
Please refer to the appendices for maps, facility diagrams and schematics.   
 
Processing Wastes 
 
Round pounds are weighed upon receipt.  Finished pounds are tallied leaving the plant.  
Finished pounds are subtracted from round pounds for the total amount of discharged 
waste.  Salmon processing waste consists of heads, tissue solids, fins, tails, bones, 
viscera, trimmings, and skin generated during processing.  Some of the components are 
water-soluble.   
 
Estimated Salmon recovery percentage is 63% to Finished, 37% to Waste. 
 
We continue to look into other means of utilization of Salmon waste to reduce the overall 
amount of waste required to be discharged.   
  
Waste Handling Procedures 
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Salmon delivered to a tender vessel are unloaded from the dock side of the plant from a 
Transvac wet fish pump through a 10” flexible hose which is connected to a 10” PVC 
pipline.  All hoses and pipes are visible from the dock and underneath the dock so that 
they can be monitored by plant personnel, if necessary, to ensure that seals are tight 
and there is no bypass.  Totes are monitored by plant personnel to ensure that there are 
no holes or damage which may cause a bypass.  Totes containing salmon from the 
beach are monitored upon receipt to ensure that no holes or damage has occurred 
during transport which may cause a bypass.  
 
 
 
(2) Risk identification and assessment of pollutant discharges 
 
There are limited quantities of materials used in bulk at our facility which may have the 
potential to reach the receiving water.  The following practices are in place to ensure that 
these materials remain contained:   
 
Cannery Boilers - #2 Diesel Fuel – Diesel Fuel is bulk stored on land that is well away 
from the shoreline and is fed by gravity to the Cannery boilers located on the shore side 
of the dock.  The feed line is monitored by our plant personnel and has secondary 
containment in place.  
 
Processing Water Disinfection using Chlorine Gas or Liquid – All gas or liquid chlorine 
storage and application takes place on land that is located well away from the shoreline.   
 
Product Storage Areas – cleaners – proper labeling and storage is required for all 
cleaners.  Machinists and QA personnel are responsible for ensuring the proper storage 
and use of these materials.  Any material found stored in the wrong location or not 
properly used would be recorded under a corrective action and either moved or removed 
from use.  Below is a list of cleaners used by our facility:  
 
 


Approved Cleaners, Sanitizers & Other  


Cleaner / Sanitizer  Source:  
Category 
Code  


Intended Use  


Sodium Hydroxide  Cascade Columbia  A 2  General Cleaners  


Iosol  Savolite  D 2 , D 3  
Antimicrobial agents 
not requiring rinse  


Hal-O-San  Wesmar  D 2 , D 3  
Antimicrobial agents 
not requiring rinse  


Biosol  Hocking International  D 2  
Antimicrobial agents 
not requiring rinse  


Alpet E3   Wesmar  E 3  
Hand sanitizing 
products  


Alpet D2   Wesmar  D 2  
Antimicrobial agents 
not requiring rinse  


Formula Bcr+  Wesmar  A 1  General cleaners  


Super C   Wesmar  A 1  General cleaners  


Chlor- Clean   Wesmar  A 1  General cleaners  
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Parking Lot/Staging Areas – Vehicle transport to the dock is authorized.  Any oil leaks 
discovered from a vehicle would be properly removed using an Emergency Spill 
Response Kit.   
 
An assortment of other materials and inert gases are stored and used in processing 
areas or maintenance shops throughout our facility.  A full list of all materials used or 
stored at our facility is kept on file in our MSDS manual and written instructions are 
provided in the Emergency Response Plan in case of emergency or accidental spills.  
MSDS station and ERTK manual is located in cannery break room next to QC office.     
  
 
Spill Preparedness 
 
All employees must read and sign the employee training guidelines and Hazard 
Communication.  Personnel trained to handle spills covered under the BMP plan must 
receive BMP plan training as well.     
 
The US CGCC (1-800-478-5555) and ADEC’s OSPER Hotline (1-800-478-9300) shall 
be immediately notified in the event of a spill occurring during the maintenance, 
operation or failures of any above mentioned activity or other not under the direct control 
of AGS but which may affect the water body and could result in pollutant discharges into 
or upon the waters of the contiguous zone which may affect natural resources belonging 
to, appertaining to, or under the exclusive management authority of the U.S. 
 
 
Waste Discharge Identification & Assessment 
 
Most of the water discharged is from salmon processing.   
  
Processing waste contains heads, tissue solids, fins, tails, bones, viscera, trimmings, 
and skin. 
 
RSW water from tenders contains tissue, scales, slime and blood.   
 
Processing water is in addition to processing waste and is accumulated during 
processing.   
  
Ice, RSW from Cannery Tanks and slush ice used in Totes and in Freezer Tanks which 
are discharged may contain very minimal amounts of blood and scales due to Salmon 
contact but very little particulate matter.  
 
Clean up water uses a small amount of water which contains trace amounts of sanitizing 
soap and sanitizer.  The facility only uses EPA approved cleaning chemicals.   
 
Glaze water does not contain enough particulate to be considered as a significant 
source of discharge.   
 
Processing Waste is concentrated at the following processing steps:   
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Heavy Solids:  All Butchering Heading Machines, All Roe Separation, All Hand 
Butchering, Canned Skinless/Boneless Line, Fillet Splitting and Trimming Lines and 
Salmon Oil.   
 
Light Solids:  Salmon Washing Lines, Traditional Canned Lines, Sujiko Roe Processing, 
IQF Glazing and RSW tanks.   
 
Mass Balance Audit 
 
The amount of salmon processed is dependent upon the size of the run and the amount 
received at the plant for processing.  Over the past 4 years we have received an 
average of 14,500,000 lbs of whole round salmon and have produced an average of 
5,000,000 lbs of seafood waste.    
 


Year Lbs Received Percent Recovery 


2010 12,000,000 63% 


2011 12,500,000 61% 


2012 11,500,000 62% 


2013 10,000,000 66% 


 
Process Stream Risk 
 
Heading Machines  40% 
Fillet Lines   25% 
Traditional Canning Lines   5% 
Skinless/Boneless Line (add)   5% 
Roe Separation  10% 
Salmon Washing    5% 
Hand Butchering    4% 
Roe Room      3% 
Holding Tanks     1% 
Water/Ice/Clean-up    2% 
 
Domestic Wastewater 
 
Domestic wastewater is discharged into the Bristol Bay Borough Wastewater system 
and discharges into the Wastewater Treatment Plant (WTP) as described in the APDES 
Permit under Part II.A.2.2.   
 
 
 (3) Specific management practices and standard operating procedures to achieve 
the above objectives. 
 
One member of the BMP Plan committee will be responsible for overseeing and training 
selected processing personnel in the proper operation, safety and goals specific to the 
BMP Plan.  It is the responsibility of management to ensure that the appropriate 
personnel are trained and conform to the standards.  
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Inspection and Records (SOP’s)  
 
Before starting each production day, specified QC personnel conduct inspections.  
Specified QC personnel also conduct monitoring throughout the production day.  All 
Non-Compliance issues noted are addressed and corrective actions performed as 
required.   
 
Maintenance, Clean up and QC personnel are trained on the correct response 
procedures in the event of a spill or accidental discharge of an unapproved material.  
Any incident is communicated to the plant manager or key personnel for immediate 
notification to ADEC, if required. 
   
The Office Manager maintains the daily and monthly production reports as specified in 
the General Permit.  Data gathered for daily and monthly reports includes, but is not 
limited to, round weight deliveries, fish tickets, tender reports, intra-plant transfers, 
finished product weights and shipping manifests which are used to derive recovery rates. 
 
The Cannery Foreman and QA Manager are responsible for maintenance records and 
include recording of mechanical failures in processing or waste streams, refrigeration 
systems and ice production.  
  
QC personnel are responsible for in plant QC records and monitoring including, but not 
limited to, Clean up Records, GMP monitoring and records, inspection reports, chemical 
use, QC logs, down times, BMP Plan and monitoring, waste water inspections and visual 
observations.   
 
All above information and documentation required to be included in the annual report 
under Part VI.B. of the General Permit shall be submitted on or before February 14th of 
the following year using the “Annual Report” template provided by the ADEC.  The 
annual report submittals as listed in the “Annual Report” or attachments deemed 
necessary from items listed in the report shall also be included.  Details of the 
requirements can be found under Annual Reporting Requirements in the appendices.    
 
 
SOP’s Specific To BMP Plan 
 
Use form titled “Daily Inspection Log of the Grinder and Waste Conveyance System & 
Sea Surface and Shoreline Monitoring Log” for recording the below observations 
numbered 1 to 5.    
 


1. GENERAL OBSERVATIONS 
Check and make sure that the grinders are operating properly and that no incidental 
wastes (seafood) or seafood processing water are bypassing the configured waste 
handling system.  If there is any bypass noted, notify the plant manager and other key 
personnel to mitigate the situation immediately.  Record correction and provide to plant 
manager so that ADEC can be notified by telephone within 24 hours and a Non-
conformance can be prepared and submitted as required.     
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2. WASTE CONVEYANCE SYSTEM 
Each day the plant operates, check the condition of all inside and outside wastewater 
conveyance systems i.e. sump, drains, lines, pipe fittings.  Lines and sump must be free 
from foreign material, i.e. gloves, earplugs.  Remove any foreign material found and note 
in the monitoring log.  If there is any bypass noted, notify the plant manager and other 
key personnel to mitigate the situation immediately.  Record correction and provide to 
plant manager so that ADEC can be notified by telephone within 24 hours and a Non-
Compliance Notification can be prepared and submitted as required.     
    


3. GRINDER SYSTEM 
For daily inspection of the grinder, at least once during each processing day check that 
the grinder is operational and collect a sample of the grind size.  If the grinder is found to 
not be operational, record incident and notify key personnel to mitigate the situation 
immediately.  If the grinder is found operational, take a sample from the sample port off 
of the Muffin monsters.  This must occur while the plant is processing and when the 
pump is turned on so as to collect a representative sample of seafood waste.  Place a 
screen over an empty 5 gallon plastic bucket that has been labeled and used only for 
this purpose.  Place the sample hose over the bucket inside of the collection berm so 
that any spillage can be rinsed down into the sump.  Open the valve on the sample hose 
and fill at least ¼ full into the bucket.  Turn off the valve then rinse any splash down into 
sump before pulling off screen.  Place screen inside of berm area and using the grind 
size template, separate and measure seafood waste dimensions.  Record results and if 
any waste size exceeds ½ inch in any dimension, record total percent of waste that is 
over ½ inch and the largest dimension found.  Notify key personnel if the grind size is 
over ½ inch in any dimension and save the samples so that the proper adjustments can 
be made.  Notify the plant manager if there is a grinder failure or the grind size exceeds 
the ½ inch measurement in any dimension so that ADEC can be notified by telephone 
within 24 hours and a Non-Compliance Notification can be prepared and submitted as 
required.   
  


4. SEASURFACE MONITORING 
At least once per day when the plant is operating, visually check the seasurface within a 
100 foot radius around the outfall terminus and the shoreline within 100 feet of the 
seaward physical boundary of the facility (docks and piers) for any visible seafood waste 
sludge, solids or emulsions.  There should be nothing visible outside of the 100 foot 
radius around the outfall terminus.  There should be nothing visible within 100 feet of the 
seaward physical boundary of the facility.  Observations are to be recorded by 
estimating the areal extent of any deposits and remedial action taken to remove the 
material immediately if present within 100 feet of the seaward physical boundary of the 
facility, if possible.  Also, identify any species listed as threatened or endangered under 
the Endangered Species Act.  For any incident of injury or death of a Steller’s eider or 
other Endangered Species known to be in the area, note the nature, time, location and 
result of any collision or petroleum-related incident and remedial action taken.  Notify the 
plant manager if any visible seafood waste sludge, solids or emulsions are present or 
there is any incident related to Endangered Species so that ADEC can be notified by 
telephone within 24 hours and a Non-Compliance Notification can be prepared and 
submitted as required.     
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5. SHORELINE MONITORING 
At least once per day when the plant is operating, visually check the shoreline within 300 
feet of the facility and its outfall for any visible seafood waste sludge, solids or 
emulsions.  Remove any visible seafood waste sludge, solids or emulsions (including 
garbage) and record findings.  Describe type of waste, amount removed and any 
corrective action taken.  Notify the plant manager if any visible seafood waste sludge, 
solids or emulsions were present so that ADEC can be notified by telephone within 24 
hours and a Non-Compliance Notification can be prepared and submitted as required.      
 
Use the “Seafloor Survey Data Form” (as described in the APDES Permit, Part VI.C) for 
recording observation number 6 below.  
 


6. SEAFLOOR SURVEY 
After the season has finished but not later than December 31st of that year, the seafloor 
around the terminus of the discharge line shall be inspected.  At low tide on the given 
day, the observer shall walk to the end of the discharge line and inspect for any seafood 
waste or other material waste accumulation at the point of discharge.  Any seafood 
waste or other material waste observed shall be measured and recorded on the Seafloor 
Survey report.  After visual observations have been completed, take five photographs in 
the area.  The report and photographs shall be submitted to the AGS General Manager 
for review and final signature and will be submitted with the annual report.   
 
Non-Compliance Notification 
 
Non-Compliance Notifications shall be managed by a member of the BMP plan 
committee.  In the event of Non-Compliance, all Non-Compliance Notifications shall 
follow and use the ADEC form titled “NonCompliance Notification”.  The form shall 
include the date/time of event, date/time reported, name of DEC personnel contact and 
incident details.  Verbal communication must occur within 24 hours of the Non-
Compliance and the form must be submitted electronically as soon as possible but no 
later than 5 days after the event.   
 
All Notices of Non-Compliance shall be summarized and reported in the annual report.  
See appendices for a copy of the electronic form which includes all ADEC contact 
information and detailed instructions for Non-Compliance Notifications.    
 
Other Wastewaters 
 
Wastewaters that have not had contact with seafood and are not required to be 
discharged through the seafood process waste-handling system include: 
 
Part II.A.2.2.  Domestic wastewater that is discharged into the Bristol Bay Borough 
Wastewater system and discharges into the Wastewater Treatment Facility (WTP).  
 
Part II.A.2.3.  Wash-down water, including EPA-approved disinfectants added to wash-
down water to facilitate the removal of wastes and to maintain sanitary standards during 
processing or to sanitize seafood processing areas. 
 
Part II.A.2.4.  Wastewaters that have not had contact with seafood and are not required 
to be discharged through the seafood process waste-handling system include seafood 
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catch transfer water, incidental refrigerated seawater, boiler water, cooling water, 
refrigeration condensate, freshwater pressure relief water and clean-up water.   
 
We utilize the Best Available Technology to mitigate incidental foam and scum produced 
by seafood catch transfer water.  The BMP plan helps to minimize to the extent possible 
all other wastewaters that have not had contact with seafood.   
 
State Authorized Mixing Zones 
 
Water quality criteria for the mixing zone is obtained from regulation 18 AAC 70 and 
describes the mixing zone as a cylindrical shape by a 100 foot radius around the 
discharge outfall terminus extending vertically up and down to the sea surface and 
seafloor within the Naknek River.  Specific water quality criteria can be exceeded within 
the mixing zone including residues, dissolved gas, oil and grease, fecal coliform, pH, 
temperature, color, turbidity and total residual Chlorine.  All discharges from the facility 
shall not violate the Water Quality Standards beyond the 100 foot mixing zone.  
Monitoring the mixing zone is outlined in the above Observation #4, Sea Surface 
Monitoring.    
 
Seafloor Monitoring 
 
The seafloor is monitored as described in the above Observation #6, Seafloor Survey, to 
ensure that our zone of deposit as described below does not exceed the permit 
requirements utilizing the Seafloor Monitoring Requirements, as described in the APDES 
Permit, Part VI.C.   
  
State Authorized Mixing Zone of Deposit 
 
A zone of deposit is the amount of seafood waste which is allowed to collect on the 
seafloor at the end of the discharge terminus.  No more than one acre zone of deposit is 
authorized under the General Permit.  Furthermore, Water Quality Standards may not be 
violated by leaching from or suspension of deposited materials from the zone of deposit.  
Annual inspection and recordkeeping for checking compliance with the zone of deposit is 
outlined in the above Observation #6, Seafloor Survey.  
Nuisance Discharge 
 
Mitigation from creating an attractive nuisance situation whereby wildlife is attracted to 
waste disposal or storage areas that creates a threat to Salmon, wildlife or to human 
health and safety has been addressed in the monitoring requirements of this section.  
Discharge Pipe Location 
 
All discharged processing waste shall discharge at the terminus of the discharge line.  
Extreme tidal activity allows the terminus to be visible in about ½ foot of water during 
extremely low tides which is not avoidable.  Every reasonable effort has been made to 
extend our discharge line out as far as possible and to secure our terminus location so 
that it remains under water during extreme low tidal activity.   
 
Modification of BMP plan 
       
The BMP plan is a working document.  If modifications occur in our system to reduce 
seafood waste grind size or through seafood waste utilization into other product forms, 
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the BMP plan will be updated to reflect these changes.  All changes shall be reviewed by 
the BMP plan committee and the “signature and review form” will be submitted with the 
annual report.   
 
Modification for Ineffectiveness 
 
If the BMP plan proves to be ineffective in the prevention or minimization of pollutants 
and their release, the BMP plan shall be subject to modification.  All changes shall be 
reviewed by the BMP plan committee and the “signature and review form” will be 
submitted with the annual report.   
 
(4) Good housekeeping 
 
The AGS Quality Manual includes HACCP plans, Sanitation Procedures, Operational 
Procedures, Regulatory Action Plans, Quality Management Systems, and Training 
Systems as well as meeting all requirements of Federal and State regulations.  These, in 
combination with other regulatory requirements, e.g. OSHA, USCG, ADF&G along with 
third party requirements, e.g. NOAA, GSFS, provide us with a comprehensive set of 
good housekeeping policies that are followed. 
 
Generally and as addressed in our Quality Manual, processing waste is not allowed to 
accumulate on the floor or in drains, drains are not allowed to be plugged, standing 
water is avoided, no seafood product is allowed to be uncovered when outside, 
ingredients and packaging must remain protected and held in secure, covered areas, no 
adulteration is allowed, refuse must be covered, refuse is not allowed to accumulate and 
facility practices clean as you go activities.   
  
 Good Housekeeping Specific to BMP Plan  
 
Members of the BMP Plan Committee shall periodically review employee practices to 
ensure that Good Housekeeping policies maintained by the Quality Manual but that are 
also required in the BMP plan are being monitored and recorded as required.  
 
 
 (5) Preventative maintenance 
      
Please see appendices for a list of all Equipment used on-site.   
 
     
Equipment Maintenance and Repair 
 
Annually, all equipment is maintained prior to commencing the season.  Major 
equipment repairs typically are sent to Seattle for overhaul.  Spare parts are also 
available on site and include materials to replace sections of the conveyance system 
and spare grinders.     
 
Maintenance and repairs to the conveyance system occur prior to commencing the 
season and include running water through all pipes to ensure there are no leaks and 
running water through the grinders to ensure that they are working properly.  
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Any maintenance or repairs which occur in our conveyance system or grinders during 
the season would result in specific corrective actions as follows:   
 
For any conveyance line break, the line would be shut down so that no further seafood 
waste was allowed to bypass the system.  The line would then be repaired by plant 
personnel.   
 
For any grinder failure, the unit would be turned off and may involve shutting down either 
the area of the plant where the grinder was being used or shut down the plant if one of 
the main grinders failed as required to prevent a bypass.  The grinder would then be 
removed by plant personnel and replaced by a back up grinder.  
 
For any seafood waste bypass, the plant personnel would collect all seafood waste into 
appropriate containers to be disposed of in the treatment center prior to discharge.   
All failures which have allowed seafood waste or water to bypass the conveyance 
system would follow Non Compliance Notification.   
 
(6) Inspections and records 
 
All daily monitoring records shall be recorded at the time of observation.  
 
All records maintained for annual production reporting shall be maintained by the Office 
Manager.   
 
All records maintained for Good Housekeeping and Quality Management shall be 
maintained by the QC department.   
 
Records specific to the BMP shall be maintained by one member of the BMP Plan 
committee.   
 
Copies of all BMP records shall be kept on site and accessible either by hard copy or 
electronically for a minimum of 5 years. 
 
Shoreline Monitoring will be submitted with the annual report.  
Sea Surface Monitoring will be submitted with the annual report. 
      
Seafloor Monitoring will be submitted with the annual report 
 
The annual report must be submitted by the 14th of February of the following year.  The 
original copy of all documents must be submitted to ADEC.  All Noncompliance 
Reporting must be included in the annual report as well as other noncompliance issues 
 
Noncompliance Reporting will be verbally communicated to ADEC within 24 hours of the 
event and the detailed information electronically delivered to ADEC within 5 days of the 
event.   
 
Other noncompliance Reporting not required to be reported verbally within 24 hours or 
written within 5 days will be submitted with the annual report.  
 
See appendices for copies of the above mentioned forms.  
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(9) Employee training 
 


Employee training occurs before the start of the season.  Training includes practical 
information about Safety, Security and Good Manufacturing Practices.   
 
One member of the BMP Plan committee will be responsible for overseeing and training 
specified processing personnel in the proper operation, safety and goals specific to the 
BMP Plan.  It is the responsibility of management to ensure that the appropriate 
personnel are trained and conform to the standards.  Key areas include:   
 
Dock: 
Selected Processing Personnel monitor pump pipes, totes, bins and the grinder system 
for leaks, bypasses or failures. In the event of a bypass, management would be notified 
immediately.   Assists in clean up if a spill occurs.      
 
Grinder System:   
Selected Processing Personnel maintain the grinder, monitor the grinder to ensure that it 
is operational, observes the grind size during daily checks and makes the proper 
adjustments if grind size exceeds limits.   In the event of a bypass, management would 
be notified immediately.  
 
Clean Up:  
Selected Processing Personnel check the conveyance system and sumps underneath 
the dock.  In the event of a bypass, management would be notified immediately.   
Assists in clean up if a spill occurs.     
 
Plumbing:   
Selected Processing Personnel perform maintenance on conveyance system pipes and 
joints prior to starting the season and then monitor the system during the season to 
ensure that no leakage or damage has occurred.  In the event of a bypass, management 
would be notified immediately. 
 
Processing:   
Selected Processing Personnel monitor processing practices to ensure proper disposal 
of waste, that no other materials enter the waste stream and that drains do not overflow.   
 


 
(10) Facility Security 
 
The facility maintains a security program which covers the entire site.  The plan is 
reviewed annually for compliance and review documentation is signed and dated by site 
management. 
   
Due to the highly visible nature of the waste handling system and its components, any 
unauthorized tampering would not be likely.   
 
Our site facility Security Program trains all personnel to question any visitor or unknown 
person in their area to avoid intentional tampering.   
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Appendices: Maps and additional diagrams. 
 
Location Map for AGS 
Flow Chart for Seafood Waste 
Grinder Location Map 
Facility Flow Diagrams 
Water Maps 
Drain Maps 
Form Examples:  
Training Record 
Annual Report 
SeaSurface Monitoring Report 
Seafloor Survey Report 
Non-Compliance Notification Report 
Maintenance Schedules 
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AGS - Naknek Division, Mile 1, Grinder Location & Conveyance Schematic
AS OF (12-12-14)
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Alaska General Seafoods Water Map, Naknek, Alaska      Process:                     Domestic:   
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 BMP Training 
 
Training is provided verbally in English or translated verbally by an authorized AGS 
employee if required.                                           
 
Those responsible for following the BMP Plan have read and understood the Plan.
Recordkeeping, Maintenance and Operations must be managed and communicated 


      to the BMP Plan Committee Members upon any deviaiton to the Plan.  BMP Plan  
      Committee Members are required to monitor that the below named are following the 


            conditions of the Plan at least annually during the season.   


Name Position Date Trained Date Verified 
and Initialed 


    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    


 
The above personn el have also received General Training, Spill Prevention, US OSHA training 
and general hygiene rules.  (Must be signed by those responsible for monitoring BMP's.) 







              ANNUAL REPORT FOR YEAR


                        APDES GENERAL PERMIT AK-G52-0000 FOR
                            SEAFOOD PROCESSORS IN ALASKA


          TO BE SUBMITTED BY FEBRUARY 14th FOLLOWING EACH YEAR OF OPERATION
                                                               ( See Part VI.8. of the Permit)
         
         The annual report serves to inlorrn the regulatory agendas of the use end potential degradation of public water resources
         by facilities discharging pollutants to receiving waters in Alaska under this permit.


  APDES SEAFOOD                        ADEC Seafood
  GENERAL PERMIT NO. AK-G52-             Processor License No.
  Company Name
  Owner/Operator
Address                               Telephone
City/State/Zip                      FAX
Representative
Owner or Managing Company
 Address                              Telephone
City/State/Zip                      FAX
Representative
Facility Name
Address                            Telephone
City/State/Zip                      FAX
Vessel Name                          USCG Vessel Number
         
SUMMARY OF PERIODS OF NONCOMPLIANCE WITH ANY REQUIREMENTS BETWEEN JANUARY 1
AND DECEMBER 31 AND THE REASONS FOR SUCH NONCOMPLIANCE (attach list it needed)
         
         
         
         
         
         
         
         
         
PLEASE PROVIDE THE FOLLOWING INFORMATION IF A MOBILE PROCESSOR OPERATES AND
DISCHARGES WITHIN 3 MILES OF SHORE FOR ANY CONTINUOUS 24-HOUR PERIOD OR MORE
Date(s) Name of Receving Water(s) Lattitude/Longitude Depth of Discharge Location(s)


Ths form is provided under the State of Alaska Certificaton of APDES Permit No AK-G52-0000                                           Page 1 of 2


  SUMMARY OF PRODUCTION AND DISCHARGE DATA
          Dates of Type and Amount of   Type and Amount of   Type and Amount     Location - Water Body


                  Operation   Raw Product in lbs Finished Product in lbs  of Discharge in lbs     and Latitude/Longitude
JAN







FEB
MAR
APR
MAY
JUN
JUL
AUG
SEP
OCT
NOV
DEC
Total Days lbs lbs lbs XXXXXXXXXXXXXXXXX
         


  REFUELING -- IF YOUR FACILITY OR VESSEL HAS REFUELING CAPABILITY, PLEASE ATTACH A
  LIST SHOWING DATES; TIME; TYPE OF PRODUCT; AMOUNT EACH VESSEL RECEIVED; WATER
  BODY AND LATITUDE/LONGITUDE LOCATION; IF BIRDS WERE IN THE VICINITY (YES/NO), IF YES
  WHAT TYPE OF BIRDS; AMOUNT OF ANY FUEL SPILLED INTO THE WATER; AND IF SPILLED, WHAT
  WAS THE CLEANUP RESPONSE; WHEN REPORTED; ANY BIRDS AFFECTED (YES/NO)
         
  ATTACH NEW NOTICE OF INTENT TO BE COVERED (ESPECIALLY PROCESS CHANGES,
  PRODUCTION LEVELS, ADDITIONAL DISCHARGE LOCATION WITH LATITUDE/LONGITUDE)
         
  SUBMITALS (attached)


  New NOI (it changes, increases are pIanned)
  Reports of Noncompliance
  Sea Surface and Shoreline Monitoring (Part VI.D.)
  Seafloor Monitoring (Part VI.C.)
  Best Management Practices Plan Certification (Part VIA.)


         
  SIGNATURE AND CERTIFICATION
  I certify under penalty of law that this document and all attachments were prepared under my direction or
  supervision in accordance with a system designed to assure that qualified personnel properly gather and
  evaluate the information submitted. Based on my inquiry of the person or persons who manage the system or
  those persons directly responsible for gathering the information, the information submitted is, to the best of my
  knowledge and belief, true, accurate, and complete. I am aware that there are significant penalties for submitting
  false information, including the possibility of fine and imprisonment for knowing violations.
         
  Signature   Title/Company
         
         
  Print Name   Date


                                                                     Page 2 of 2
         
  This form to be submitted to EPA Region 10, APDES Compliance unit, OW-in, 1200 Sixth Avenue, Seattle, WA 98101
  or FAX to EPA 206-663-1280 and a copy to ADEC Ann: Air and Water Ouality Div., 410 Willoughby, Suite 303 Juneau, Alaska   99801-1795







Permit Number: AK-G52-0168 ALASKA GENERAL SEAFOODS Mile 1, NAKNEK ALASKA YEAR_______ page_____of_____
Name of Observer:_______________________________
Signature of Observer:____________________________
For the Waste Conveyance System Inspection: Conduct a daily visual inspection of the waste conveyances, including the sump or other places of effluent collection for gloves,
earplugs, rubber bands or other items that may be entrained in the wastewater.  Summaries of any items found and removed shall be submitted with the annual  report.
For the Grinder System Inspection: Conduct a daily inspection of the grinder system during the processing season.  Failure of the one-half inch grinding size shall be reported to ADEC ;and EPA
in accordance with Part VII.C and summarized in the annual report.
For Sea Surface Monitoring: Record the daily incidence and areal extent of the contiguous films, sheens or mats of foam.  Note if from boat transfer water or other.
For Shoreline Monitoring: Periodically record the occurrence and estimated areal extent of seafood waste, sludge, solids or emulsions.


Date/Time Is the size of the seafood Observations on other 100 ft. radius Within 100 ft. Occurrence and Upon the shoreline, adjacent to
residues reduced to one- foreign objects found. around outfall. of seaward numbers of Steller's and within 300 feet of the 
half inch in all dimensions These include ear plugs, physical sea lions, Steller's facility and its outfall.
or smaller?  If not report rubber bands, gloves,and boundary of eider, spectacled
what percentage does not other items. the facility eider, and short-
meet 0.5 inch & also the (docks and tailed albatross.
length of largest pieces. piers).


Are the grinders
operating?


DAILY INSPECTION LOG OF THE GRINDER AND WASTE CONVEYANCE SYSTEM & SEA SURFACE AND SHORLINE MONITORING LOG


Grinder System
Waste Conveyance


Sea Surface Monitoring Shoreline MonitoringSystem







Seafloor Survey Data Form (Part VI.C)


NPDES Permit No.  AK-G52-


Name of Facility


Address Telephone:


City, State, Zip Fax:


Representative Telephone


Number of Outfalls Outfall Terminus Depth               ft Outfall Length                   ft


Is Outfall Intact or Broken? Has the outfall been extended?  Yes  No  When?            How much?        ft


If broken, how long was the pipe leaking during the past calendar year?                        When repaired?             


Survey start date Survey end date Date of last survey


Name of Surveyor Surveyor signed report? 


Survey Method:   (circle)      Dive           ROV          SS Sonar      grab sampler Diagram attached?    Yes      No 


Tier 1   Seafloor Survey  -- Waste pile is less than one half acre in size (21,780 sq ft)


Number of Pile(s)           (Report for each) Maximum Length of Pile(s)  - transect T1                            ft


Total Area of Pile(s) (sq ft) Maximum Width of Pile(s)  - transect T3                              ft


Maximum particle size (inch) Percent of pile(s) under 0.5 inch      %


What are the minimum and maximum water depths of the pile(s)?      minimum             ft      maximum                    ft


Tier 2   Seafloor Survey  -- Waste pile is greater  than one half acre (21,780 sq ft) and less than three quarters (32,670 sq ft)


Number of Pile(s)           (Report for each) Maximum Length of Pile(s) - transect T1                             ft


Total Area of Pile(s) (sq ft) Maximum Width of Pile(s)  - transect T3                              ft


Distance of transect T2                    ft Distance of transect T4                  ft


Maximum particle size (inch) Percent of pile under 0.5 inch        %


What are the minimum and maximum water depths of the pile(s)?      minimum             ft      maximum                    ft


Tier 3   Seafloor Survey  -- Waste pile is greater than three quarters (32,670 sq ft)  


Number of Pile(s)          (Report for each) Distance (ft) from intersect of transect T1 to each edge:          and 


Total Area of Pile(s) (sq ft) Distance (ft) from intersect of transect T3 to each edge:          and 


Maximum particle size (inch) Distance (ft) from intersect of transect T2 to each edge:          and 


Percent of pile under 0.5 inch           % Distance (ft) from intersect of transect T4 to each edge:          and 


What are the minimum and maximum water depths of the pile(s)?      minimum             ft      maximum                    ft


Thickness of pile(s)(ft):          at intersect   ---    Report two values for each: Transect T1                   and                


Transect T3               and                   Transect T2               and                           Transect T4               and


SEE   DIAGRAMS ON NEXT PAGE Page 1 of 2







Seafloor Survey Data Form 


NPDES Permit No.  AK-G52- Survey date


Name of Facility


SIGNATURE and CERTIFICATION                                                                                                           


 certify under penalty of law that this document and all attachments were prepared under my direction or supervision
in accordance with a system designed to assure that qualified personnel properly gather and evaluate the information
submitted.  Based on my inquiry of the person or persons who manage the system or those persons directly
responsible for gathering the information, the information submitted is, to the best of my knowledge and belief, true,
accurate, and complete.  I am aware that there are significant penalties for submitting false information, including the
possibility of fine and imprisonment for knowing violations.


Signature
Principal or Partner


Title/Company


Print Name Date


This form  is provided under the State of Alaska Certification of NPDES Permit No. AK-G52-0000 . Please submit to EPA Region 10, NPDES
Compliance Unit, OW-133, 1200 Sixth Ave., Seattle, WA 98101 and a copy to ADEC Attn: Air and Water Quality Division, 555 Cordova Street,
Anchorage,  AK 99501


       TIER 1
DIAGRAM


TIER
2
DIAG
RAM


TIER 3 DIAGRAM


Page 2 of 2







Updated May 2010 


 


Alaska Department of Environmental Conservation 
Division of Water, Compliance and Enforcement Program 


555 Cordova Street 


Anchorage, Alaska 99501 


Nationwide Toll Free: 1(877) 569-4114  Anchorage/International: (907) 269-4114 


Fax: (907) 269-3487     E-mail address: dec-wqreporting@alaska.gov. 


NONCOMPLIANCE NOTIFICATION 
 


GENERAL INFORMATION PERMIT# (if any):  AKG520168 


Owner or Operator: Facility Name: Facility Location: 


Alaska General Seafoods Alaska General Seafoods-Naknek Division Mile 1 Mile 1, Peninsula HWY Naknek, Alaska 99633 


Person Reporting: Phone Numbers of Person Reporting: Reported How? (e.g. by phone): 


 907-246-4285 By phone 


Date/Time Event was Noticed: Date/Time Reported: Name of DEC Staff Contacted: 


  Recorded message 


VERBAL NOTIFICATION MUST BE MADE TO ADEC WITHIN 24 HOURS OF DISCOVERY OF NONCOMPLIANCE 


INCIDENT DETAILS (attach additional sheets, lab reports, and photos as necessary) 


Period of Noncompliance Start Date/Time (exact):   End Date/Time (exact):  


If noncompliance has not been corrected, provide a statement regarding the anticipated time the noncompliance is expected to continue: 


 


Estimated Quantity involved (volume or weight): 


 


Description of the noncompliance and its cause (be specific): 


 


Actions taken to reduce, eliminate, and prevent reoccurrence of noncompliance and Actual/Potential Impact on Environmental Health (describe in 


detail) (e.g. Supplied drinking water to nearby well owners and informed well owners not to drink from wells until further notice) 


 


Permit Condition Deviation (Identify each permit condition exceeded during the event.) 


Parameter (e.g. BOD pH) 


 


Permit Limit 


 


Exceedance (sample result) 


 


Sample Date 


 


Corrective Actions (Attach a description of corrective actions taken to restore the system to normal operation and to minimize or eliminate chances 


of recurrence.) 


 


Environmental Damage: (if yes, provide details below) Yes  No  Unknown  


Actual /Potential Impact on Environment/Public Health (describe in detail) 


 


I certify under penalty of law that this document and all attachments were prepared under my direction or supervision in accordance with a system designed to assure 


that qualified personnel properly gather and evaluate the information submitted. Based on my inquiry of the person or persons who manage the system, or those 


persons directly responsible for gathering the information, the information submitted is, to the best of my knowledge and belief, true, accurate, and complete. I am 


aware that there are significant penalties for submitting false information, including the possibility of fine and imprisonment for knowing violations. 


Name:  Title:  Signature:  Date:  


FORMS MUST BE SENT TO ADEC WITHIN FIVE DAYS OF BECOMING AWARE OF THE EVENT. 
 



mailto:%20dec-wqreporting@alaska.gov
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EQUIPMENT MAINTENANCE 


 
Standards: 
 
• USFDA, 21 CFR. 
• State of Alaska, 18 AAC 34 FIR. 
• BRC Global Standard For Food Safety (Issue 5 – 2008): 


4.3.1 Premises and plant are designed, constructed and maintained. Procedures 
shall be in place to control the risk of product contamination and to comply with all 
relevant legislation. 
4.6 A documented system of planned maintenance shall be in place covering all items of 
equipment and plant which are critical to product safety, legality and quality. 


• Australia & NZ Food Standards Code  3.2.3 
• Canadian Fish Inspection Regulations (FIR). 
• CFIA Facilities Inspection Manual (FIM). 
 
 
Control Measures: 
 


• Major maintenance work is performed during the off season. Pre-season preparation 
is completed before start up of any line. 


• One (1) facilities and equipment check daily. 
• Contractors are under direct supervision.  
• A system of planned maintenance is in place covering all items of equipment which 


are critical to product safety, legality and quality. 
• After maintenance work, machinery & equipment is documented as clean on the 


Line-Down Log.  
• Any temporary repairs will be monitored and permanently fixed as soon as possible. 
• Work shops that open directly into production areas will be controlled to prevent 


product contamination.  
• Routine maintenance such as lubrication of seamers and fillers, fork lift repairs etc. 


occurs as necessary throughout the shift. 
 
Monitoring: 
 


• The daily check on items regarded as high risk is to be completed during the first half 
of the shift to allow time for appropriate corrective action to take place. 


 
Corrective Action: 
 


• Record any required corrective action directly on the Daily Operations Report or on 
the Daily Sanitation Inspection forms. 


• Correct deficiencies according to the following priorities: 
1. Deficiencies that affect food safety will be corrected immediately; 
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2. Deficiencies that have the potential to affect food safety will be corrected prior to 


the start of the next shift; 
3. Deficiencies that are not likely to affect food safety will be corrected during regular 


maintenance or existing practices will be adjusted; 
• Prevention of recurrence: retraining of personnel & budget request. 
 
Records: 
 
• Maintenance Logs 
• Daily Operations Report. 
• Daily Sanitation Inspection. 
• Line down Log (see SOP- 10) 
• Corrective Action Log.  
 
 
Risk Assessment 
 
1. Maintenance Activities 
 
The potential for contamination of product due to maintenance activities rather than 
those aligned with equipment has been included in the risk assessment. Levels of risk 
depend upon preventative measures in place.  
 


• High Risk areas - QC Inspects areas following maintenance and signs off as 
“clean’ before production can start or continue. 


• Medium Risk areas - QC Inspects areas daily and maintains vigilance throughout 
shift 


• Low Risk areas - QC Inspects areas daily 
 
2. Equipment 
 
Frequency of Maintenance and of inspections of the equipment is based on a risk 
assessment with consideration of season length, usage, history, manufacturer’s 
recommendations and the potential for product contamination as a result of equipment 
failure. 
 


 
As described in the tables following  


• High risk areas will be monitored daily by QC 
• Medium risk areas will be monitored and audited on an on-going basis by the 


Maintenance crew  
• Low risk areas are subject to thorough Pre-Season maintenance and repaired as 


necessary.
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  Severity 
 


 
High  


Risk of Product 
contamination with 
Foreign material 


Medium 
Risk of Equipment failure 
leading to lost production 


Low 
Equipment easily repaired 


or non-essential. 


Frequent - Likely 
to occur 


  
 


Possible - Known 
to have happened    


Fr
eq


ue
nc


y 


Unlikely - Not 
expected to occur   


 


 
 


 
 


Activity Hazard Risk Comments 


Installation of New Equipment Medium May drop to Low after initial few days 


Tool boxes are unlocked Low In constant use during day 


Tools mislaid in unauthorized places Medium  


Ingress of foreign material on shoes Low Swarf mats & footbaths in place 


Contamination of equipment from 
coveralls, tools High  


Nuts & Bolts etc left on the line High  


Temporary repairs become 
permanent Low  


Engineering staff not wearing 
distinctive clothing Low  


   


   


   


 


HIGH 


LOW 


MEDIUM 







SSOP-02 
ALASKA GENERAL SEAFOODS 


STANDARD SANITATION OPERATING PROCEDURES 
 


CONTROLLED COPY – No unauthorized copying or alteration permitted. 
( UNCONTROLLED COPY – If this footnote is not coloured red. ) 


 
I:\Group\Lab\Salmon\AGS\Manual\SSOP-02 Equipment Maintenance (AGS).doc          Page 4 of 16 
First Issued: May 2001                                                                    Version 3.1                Last Amended: May 19, 2009 


 
EQUIPMENT MAINTENANCE — FISH FLOOR — CANNED SALMON 


 
 
 


AREA 
 


STANDARD 
 


CONTROL MEASURE 
 


MONITORING 
 


CORRECTIVE ACTION 
 


 
Fish Floor 
Conveyors 


 
USFDA, 21 CFR. 
 
State of Alaska, 18 
AAC 34 FIR. 
 
Canadian Fish 
Inspection Reg. 
 
CFIA Facilities 
Inspection Manual 
 


 
Prior to the season, run belts, 
check bearings and belts for 
wear. Check for rust and flaking 
paint around belts.  Check for 
loose silicone, nuts and bolts. 
Check locking is secure.   
 
Clean and Sanitize. 
 


 
During pre-season, prevention 
maintenance scheduled; and 
audited throughout the season 
by QC and/or Supervisors.  
 
Potential foreign 
contamination monitored daily 
by QC and issues recorded on 
Daily Sanitation Report. 
 


 
Change leaking oil seals.  Repair or 
change belts and bearings. Remove 
rust and flaking paint.  Paint where 
necessary, tighten loose nuts and 
bolts, and remove loose silicone.  
 
Records: 
Daily Operations Report, and Daily 
Sanitation Report. 


Iron Butcher 
 
 
 
 
 
 


As above Prior to the season run the 
Indexor and drum.  Check for 
worn and missing parts, loose 
nuts and bolts, and rust and 
flaking paint.  Adjust machinery 
to proper settings.   Check for oil 
leaks.   
 
Clean and Sanitize. 
 


As above. Repair or replace worn or damaged 
parts.  Repair or replace leaking oil 
seals.  Tighten or replace nuts and 
bolts.  Remove rust and flaking paint.  
Paint where necessary. 
 
Records:  As above 


Incline Conveyor 
 


As above Prior to season run all belts. 
Check bearings and belts for 
wear.  Check for worn and 
missing flights.  Check for rust, 
flaking paint and oil leaks. 
 
Clean and Sanitize. 
 


As above. Change worn or damaged flights.  
Repair oil leaks.  Repair or change 
belts and bearings.  Remove rust and 
flaking paint.  Paint where necessary. 
 
Records:  As above 


• Refer to SSOP-01 Facilities Equipment Inspection 
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EQUIPMENT MAINTENANCE — FISH FLOOR 
 
 
 


AREA 
 


STANDARD 
 


CONTROL MEASURE 
 


MONITORING 
 


CORRECTIVE ACTION 
 


 
Mechanical Head 
Cutting  
 
 
 
 
 
 


 
As above 


 
Prior to season, run 
machinery.  Check for worn or 
missing parts.  Check for loose 
nuts and bolts, oil leaks, rust 
and flaking paint.  Adjust 
machinery to proper setting.  
 
Clean and Sanitize. 
 


 
During pre-season, 
prevention maintenance 
scheduled; and audited 
throughout the season by 
QC and/or Supervisors.  
 
Potential foreign 
contamination monitored 
daily by QC and issues 
recorded on Daily 
Sanitation Report 
 


 
Repair or replace worn or missing parts.  
Tighten or replace nuts and bolts.  
Repair oil leaks.  Remove rust and 
flaking paint.  Paint where necessary. 
 
Records: 
Daily Operations Report and Daily 
Sanitation Report. 


 
Mechanical Gutters 
 
 
 
 
 
 


 
As above 


 
Prior to season, run 
machinery.  Check for worn or 
missing parts.  Check for loose 
nuts and bolts, oil leaks, rust 
and flaking paint.  Adjust 
machinery to proper setting.  
 
Clean and Sanitize. 
 


 
During pre-season, 
prevention maintenance 
scheduled; and audited 
throughout the season by 
QC and/or Supervisors.  
 
Potential foreign 
contamination monitored 
daily by QC and issues 
recorded on Daily 
Sanitation Report 
 


 
Repair or replace worn or missing parts.  
Tighten or replace nuts and bolts.  
Repair oil leaks.  Remove rust and 
flaking paint.  Paint where necessary. 
 
Records: 
 Daily Operations Report and Daily 
Sanitation Report. 
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AREA 


 
STANDARD 


 
CONTROL MEASURE 


 
MONITORING 


 
CORRECTIVE ACTION 


 
 
Mechanical 
Splitting 
 
 
 
 
 
 


 
As above 


 
Prior to season, run 
machinery.  Check for worn or 
missing parts.  Check for loose 
nuts and bolts, oil leaks, rust 
and flaking paint.  Adjust 
machinery to proper setting.  
 
Clean and Sanitize. 
 


 
During pre-season, 
prevention maintenance 
scheduled; and audited 
throughout the season by 
QC and/or Supervisors.  
 
Potential foreign 
contamination monitored 
daily by QC and issues 
recorded on Daily 
Sanitation Report 
 


 
Repair or replace worn or missing parts.  
Tighten or replace nuts and bolts.  
Repair oil leaks.  Remove rust and 
flaking paint.  Paint where necessary. 
 
Records: 
 Daily Operations Report and Daily 
Sanitation Report. 


 
Mechanical 
Skinning 
 
 
 
 
 
 


 
As above 


 
Prior to season, run 
machinery.  Check for worn or 
missing parts.  Check for loose 
nuts and bolts, oil leaks, rust 
and flaking paint.  Adjust 
machinery to proper setting.  
 
Clean and Sanitize. 
 


 
During pre-season, 
prevention maintenance 
scheduled; and audited 
throughout the season by 
QC and/or Supervisors.  
 
Potential foreign 
contamination monitored 
daily by QC and issues 
recorded on Daily 
Sanitation Report 
 


 
Repair or replace worn or missing parts.  
Tighten or replace nuts and bolts.  
Repair oil leaks.  Remove rust and 
flaking paint.  Paint where necessary. 
 
Records: 
Daily Operations Report and Daily 
Sanitation Report. 


 
Mechanical Cutting  
 
 
 
 
 
 


 
As above 


 
Prior to season, run 
machinery.  Check for worn or 
missing parts.  Check for loose 
nuts and bolts, oil leaks, rust 
and flaking paint.  Adjust 
machinery to proper setting.  
 
Clean and Sanitize. 
 


 
During pre-season, 
prevention maintenance 
scheduled; and audited 
throughout the season by 
QC and/or Supervisors.  
 
Potential foreign 
contamination monitored 
daily by QC and issues 
recorded on Daily 


 
Repair or replace worn or missing parts.  
Tighten or replace nuts and bolts.  
Repair oil leaks.  Remove rust and 
flaking paint.  Paint where necessary. 
 
Records: 
Daily Operations Report and Daily 
Sanitation Report. 







SSOP-02 
ALASKA GENERAL SEAFOODS 


STANDARD SANITATION OPERATING PROCEDURES 
 


CONTROLLED COPY – No unauthorized copying or alteration permitted. 
( UNCONTROLLED COPY – If this footnote is not coloured red. ) 


 
I:\Group\Lab\Salmon\AGS\Manual\SSOP-02 Equipment Maintenance (AGS).doc          Page 7 of 16 
First Issued: May 2001                                                                    Version 3.1                Last Amended: May 19, 2009 


 
AREA 


 
STANDARD 


 
CONTROL MEASURE 


 
MONITORING 


 
CORRECTIVE ACTION 


 
Sanitation Report 
 


  
Vacuum Packaging 
 
 
 
 
 


 
As above 


 
Prior to season, run 
machinery.  Check for worn or 
missing parts.  Check for loose 
nuts and bolts, oil leaks, rust 
and flaking paint.  Adjust 
machinery to proper setting.  
 
Clean and Sanitize. 
 


 
During pre-season, 
prevention maintenance 
scheduled; and audited 
throughout the season by 
QC and/or Supervisors.  
 
Potential foreign 
contamination monitored 
daily by QC and issues 
recorded on Daily 
Sanitation Report 
 


 
Repair or replace worn or missing parts.  
Tighten or replace nuts and bolts.  
Repair oil leaks.  Remove rust and 
flaking paint.  Paint where necessary. 
 
Records: 
Daily Operations Report and Daily 
Sanitation Report. 


 
Hydraulic System 
 
 


 
As above 


 
Prior to season run equipment.  
Check pipes and seals for 
leaks.  Check valves, pipes 
and hangars for flaking paint 
and rust.  Check pumps for 
worn parts. 
 


 
As above. 


 
Repair or replace leaking pipes and 
seals.  Repair or replace damaged or 
worn parts.  Remove rust and flaking 
paint.  Paint where necessary. 
 
Records:  As above 


 
Sump and Water 
Pumps 
 
 
 
 


 
As above 


 
Prior to the season, run pumps 
and check them internally for 
worn parts.  Check for flaking 
paint and rust.  Check seals 
for leaks. 


 
As above. 


 
Repair or replace worn or damaged 
parts.  Replace leaking seals.  Remove 
rust and flaking paint, and paint where 
necessary. 
 
Records: As above 
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EQUIPMENT MAINTENANCE — CANNING FLOOR 
 
 


 
AREA 


 
STANDARD 


 
CONTROL MEASURE 


 
MONITORING 


 
CORRECTIVE ACTION 


 
 
Canning Floor 
Conveyors 


 
As above 


 
Prior to season, run all 
belts.  Check bearings and 
belts for wear.  Check for 
rust and flaking paint.  
Check oils seals on gear 
drives.  Check for loose 
silicone, and loose nuts 
and bolts.  Check that the 
lacing is secure. 
 
Clean and Sanitize. 
 


 
During pre-season, prevention 
maintenance scheduled; and 
audited throughout the season by 
QC and/or Supervisors. 
 
Potential foreign contamination 
monitored daily by QC and 
issues recorded on Daily 
Sanitation Report. 


 
Change leaking oil seals.  Repair or 
change belts and bearings.  Remove 
rust and flaking paint.  Paint where 
necessary.  Tighten loose nuts and bolts, 
remove loose silicone.  Repair lacing. 
 
Records: 
Daily Operations Report, and Daily 
Sanitation Report. 


 
Filler Infeed 
Belts 


 
As above 


 
As above 
 


 
As above. 


 
As above 


 
Hydraulic 
System 


 
As above 


 
Prior to season, run 
equipment.  Check piper 
and seals for leaks.  Check 
valves, pipes and hangers 
for flaking paint and rust.  
Check pumps for worn 
parts. 
 
Clean and Sanitize. 
 


 
As above. 


 
Repair or replace pipes and seals.  
Repair or replace damaged or worn 
parts.  Remove rust and flaking paint.  
Paint where necessary. 
 
Records:  As above 
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EQUIPMENT MAINTENANCE — CANNING FLOOR 
 
 


 
AREA 


 
STANDARD 


 
CONTROL MEASURE 


 
MONITORING 


 
CORRECTIVE ACTION 


 
 
Electronic 
Weigher 


 
As above 


 
Prior to season, run 
equipment.  Check 
bearings and bolts for 
wear.  Check oils seals on 
gear drive for leaks.  Check 
for loose nuts and bolts.  
Test scale. 
 
Clean and Sanitize. 
 


 
As above. 


 
Repair or change belts and bearings.  
Change leaking oil seals.  Tighten loose 
nuts and bolts.  Set scale to proper 
weighing parameters. 
 
Records:  
Daily Operations Report, and Daily 
Sanitation Report. 


 
Mechanic 
Weigher 


 
As above 


 
Prior to season, run 
equipment.  Check 
bearings, bushings and 
belts for wear.  Check oil 
seals for leaks.  Check for 
loose nuts and bolts.  
Check for rust and flaking 
paint.  Test scale. 
 
Clean and Sanitize. 
 


 
During pre-season, prevention 
maintenance scheduled; and 
audited throughout the season by 
QC and/or Supervisors. 
 
Potential foreign contamination 
monitored daily by QC and 
issues recorded on Daily 
Sanitation Report. 


 
Repair or change bearings, bushings 
and belts.  Change leaking oil seals.  
Tighten loose nuts and bolts.  Remove 
rust and flaking paint.  Paint where 
necessary.  Set scale to proper weighing 
parameters. 
 
Records: 
Daily Operations Report, and Daily 
Sanitation Report. 
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EQUIPMENT MAINTENANCE — CANNING FLOOR 
 
 


 
AREA 


 
STANDARD 


 
CONTROL MEASURE 


 
MONITORING 


 
CORRECTIVE ACTION 


 
 
Filling Machine 


 
As above 


 
Prior to season, run 
equipment.  Check 
bearings, bushings and 
belts for wear.  Check oils 
seals for leaks.  Check for 
loose nuts, bolts and pins.  
Check for rust and flaking 
paint.  Clean and sanitize. 
 


 
As above. 


 
Repair or change bearings, bushings 
and belts.  Change leaking oil seals.  
Secure loose nuts, bolts and pins.  
Remove rust and flaking paint.  Paint 
where necessary. 
 
Records: As above 
 


 
Clincher 
 


 
As above 


 
As above. 


 
As above. 


 
As above 
 


Patching Table As above Prior to season, run 
equipment.  Check 
bearings and belts for 
wear.  Check oil seals for 
leaks.  Check for loose 
nuts, bolts and silicone.  
Check for rust and flaking 
paint. 
 
Clean and sanitize. 
 


During pre-season, prevention 
maintenance scheduled; and 
audited throughout the season by 
QC and/or Supervisors. 
 
Potential foreign contamination 
monitored daily by QC and 
issues recorded on Daily 
Sanitation Report. 


Repair or change bearings and belts.  
Change leaking oils seals.  Tighten loose 
nuts and bolts, remove loose silicone. 
 
Records: 
Daily Operations Report, and Daily 
Sanitation Report. 







SSOP-02 
ALASKA GENERAL SEAFOODS 


STANDARD SANITATION OPERATING PROCEDURES 
 


CONTROLLED COPY – No unauthorized copying or alteration permitted. 
( UNCONTROLLED COPY – If this footnote is not coloured red. ) 


 
I:\Group\Lab\Salmon\AGS\Manual\SSOP-02 Equipment Maintenance (AGS).doc          Page 11 of 16 
First Issued: May 2001                                                                    Version 3.1                Last Amended: May 19, 2009 


 
EQUIPMENT MAINTENANCE — CANNING FLOOR 


 
 


AREA 
 


STANDARD 
 


CONTROL MEASURE 
 


MONITORING 
 


CORRECTIVE ACTION 
 


Seamer As above Prior to season, run all 
equipment, check bearings 
and bushings and belts for 
wear.  Check for rust and 
flaking paint.  Check oils 
seals for loose nuts and 
bolts.  Pre-season 
checklist. (Ball Packaging). 
 
Clean and sanitize. 
 


As above. Repair or change bearings, bushings 
and belts.  Change leaking oil seals.  
Tighten loose nuts and bolts.  Remove 
rust and flaking paint.  Paint where 
necessary.  Complete pre-season 
checklist. 
 
Records: As above 
 


Can Washer As above Prior to season, run all 
equipment.  Check 
bushings and chains for 
wear.  Check for rust and 
flaking paint.  Check for 
loose nuts and bolts. 
 
Clean and sanitize. 
 


As above. Repair or change bushings and chains.  
Tighten loose nuts and bolts.  Remove 
rust and flaking paint.  Paint where 
necessary. 
 
Records: As above 
 


 
Can Guard 
 


 
As above 


 
As above. 


 
As above. 


 
As above 







SSOP-02 
ALASKA GENERAL SEAFOODS 


STANDARD SANITATION OPERATING PROCEDURES 
 


CONTROLLED COPY – No unauthorized copying or alteration permitted. 
( UNCONTROLLED COPY – If this footnote is not coloured red. ) 


 
I:\Group\Lab\Salmon\AGS\Manual\SSOP-02 Equipment Maintenance (AGS).doc          Page 12 of 16 
First Issued: May 2001                                                                    Version 3.1                Last Amended: May 19, 2009 


 
 
 


EQUIPMENT MAINTENANCE — CANNING FLOOR 
 
 


 
AREA 


 
STANDARD 


 
CONTROL MEASURE 


 
MONITORING 


 
CORRECTIVE ACTION 


 
 
Busse Table 


 
As above 


 
Prior to season, run all 
equipment.  Check 
bearings and belts for 
wear.  Check for rust and 
flaking paint.  Check for 
loose nuts and bolts.  
Check for oil leaks. 
 
Clean and Sanitize. 
 


 
During pre-season, prevention 
maintenance scheduled; and 
audited throughout the season by 
QC and/or Supervisors. 
 
Potential foreign contamination 
monitored daily by QC and 
issues recorded on Daily 
Sanitation Report. 


 
Repair or change pipes and seals.  
Secure loose nuts and bolts.  Secure 
leaking oil seals.  Remove rust and 
flaking paint.  Paint where necessary. 
 
Records: 
Daily Operations Report, and Daily 
Sanitation Report. 


 
Magnetic 
Elevator 


 
As above 


 
Prior to season, run all 
equipment.  Check 
bearings and belts for 
wear.  Check for rust and 
flaking paint.  Check for 
loose nuts and bolts.  
Check for oil leaks. 
 
Clean and sanitize. 
 


 
As above. 


 
Repair or change bearings and belts.  
Secure loose nuts and bolts.  Change 
leaking oil seals.  Remove rust and 
flaking paint. Paint where necessary. 
 
Records:  As above 
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EQUIPMENT MAINTENANCE — RETORTS 
 
 


 
AREA 


 
STANDARD 


 
CONTROL MEASURE 


 
MONITORING 


 
CORRECTIVE ACTION 


 


Busse Baskets As above Prior to the season, check 
bearings and wheels.  
Check for rust and flaking 
paint. 
 
Clean and Sanitize, 
(Basket Sides) 


During pre-season, prevention 
maintenance scheduled; and 
audited throughout the season by 
QC and/or Supervisors. 
 
Potential foreign contamination 
monitored daily by QC and 
issues recorded on Daily 
Sanitation Report. 
 


Repair or change bearings and wheels.  
Remove rust and flaking paint.  Paint 
where necessary. 
 
Records: 
Daily Operations Report, and Daily 
Sanitation Report. 


Retorts As above Prior to season, run and 
test all retorts.  Check for 
rust and flaking paint.  
Check for loose nuts and 
bolts. 
 
Clean and Sanitize. 
 


As above. Set retorts to proper running parameters.  
Remove rust and flaking paint.  Paint 
where necessary.  Tighten loose nuts 
and bolts. 
 
Records:  As above 


Busse Tipper 
 
 
 


As above Prior to season run 
equipment.  Check seals, 
pipes and hoses for leaks.  
Check for rust and flaking 
paint.  Check for loose nuts 
and bolts. 
 
Clean and Sanitize, 
 


As above. Repair or change seals, pipes and 
hoses.  Remove rust and flaking paint.  
Paint where necessary.  Tighten loose 
nuts and bolts. 
 
Records:  As above 
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AREA 


 
STANDARD 


 
CONTROL MEASURE 


 
MONITORING 


 
CORRECTIVE ACTION 


 
Chlorine Tank As above Prior to season check for 


rust and flaking paint. 
As above. Remove rust and flaking paint.  Paint 


where necessary. 
 
Records:  As above 
 


  
As above 
 


 
Prior to season, run 
pumps.  Flush pumps and 
pipes with fresh water.  
Run pumps to ensure that 
they are in operational 
system.  Check for rust and 
flaking paint. 


 
During pre-season, prevention 
maintenance scheduled; and 
audited throughout the season by 
QC and/or Supervisors. 
 
Potential foreign contamination 
monitored daily by QC and 
issues recorded on Daily 
Sanitation Report As above. 
 


 
Repair pumps and pipes.  Paint where 
necessary. 
 
Records: 
Daily Operations Report, and Daily 
Sanitation Report. 
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EQUIPMENT MAINTENANCE — WAREHOUSE 


 
 


 
AREA 


 
STANDARD 


 
CONTROL MEASURE 


 
MONITORING 


 
CORRECTIVE ACTION 


 


Britestacks As above Prior to the season run 
equipment, check pipes, 
hoses, and seals for leaks.  
Check bearings and belts 
for worn parts.   
 
Check for rust and flaking 
paint.  Check for loose nuts 
and bolts. 
 
Clean and Sanitize. 
 


During pre-season, prevention 
maintenance scheduled; and 
audited throughout the season by 
QC and/or Supervisors. 
 
Potential foreign contamination 
monitored daily by QC and 
issues recorded on Daily 
Sanitation Report. 


Repair or replace bearings and belts.  
Repair leaking pipes, hoses, and seals.  
Remove rust and flaking paint.  Paint 
when necessary.  Tighten loose nuts and 
bolts. 
 
Records: 
Daily Operations Report, and Daily 
Sanitation Report. 


 
Depalletizers 
 
 
 
 
 


 
As above 


 
Prior to the season, run 
equipment check bearings 
and chains for worn parts.  
Check for rust and flaking 
parts.  Check for loose nuts 
and bolts. 
 
Clean and Sanitize. 
 


 
As above. 
 


 
Repair or replace bearings and chains.  
Remove rust and flaking paint.  Paint 
where necessary. 
Tighten loose nuts and bolts. 
 
Records:  As above 


 
Denestors 


 
As above 
 


 
As above. 
 


 
As above. 
 


 
As above. 
 


 
Wrappers 
 


 
As above 


 
As above 


 
As above. 


 
As above. 
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EQUIPMENT MAINTENANCE — WAREHOUSE 
 
 


 
AREA 


 
STANDARD 


 
CONTROL MEASURE 


 
MONITORING 


 
CORRECTIVE ACTION 


 
 
Can Tracks 


 
As above 


 
Prior to season run 
equipment, check bearings 
and cables for worn parts.  
Check for rust, flaking paint 
and loose nuts and bolts. 
Clean and Sanitize. 


 
During pre-season, prevention 
maintenance scheduled; and 
audited throughout the season by 
QC and/or Supervisors. 
 
Potential foreign contamination 
monitored daily by QC and 
issues recorded on Daily 
Sanitation Report. 
 


 
Records: 
Daily Operations Report, and Daily 
Sanitation Report. 
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FACILITIES MAINTENANCE — ALL PRODUCTS 


 
Standards: 
 
• USFDA, 21 CFR. 
• State of Alaska, 18 AAC 34 FIR. 
• BRC Global Standard For Food Safety (Issue 5 – 2008): 


4.2 Security shall be maintained to prevent access of unauthorized persons to 
production and storage areas 
4.3.1 Premises and plant are designed, constructed and maintained. Procedures shall 
be in place to control the risk of product contamination and to comply with all relevant 
legislation. 
4.6 A system of planned maintenance shall be in place covering all items of equipment and 
plant which are critical to product safety, legality and quality. 
4.7 Staff facilities shall be sufficient to accommodate the required number of personnel, 
and shall be designed & operated to minimise the risk of product contamination. Such 
facilities shall be maintained in good and clean condition. 


• Australia & NZ Food Standards Code  3.2.3 
• Canadian Fish Inspection Regulations (FIR). 
• CFIA Facilities Inspection Manual (FIM). 
 
 
Control Measures: 
 


• Major maintenance work is performed during the off season. Pre-season preparation is 
completed before production commences. 


• One (1) facilities and equipment check daily. 
• Contractors are under direct supervision.  
• A system of planned maintenance is in place covering all items of the plant which are 


critical to product safety, legality and quality. 
• Work shops that open directly into production areas will be controlled to prevent product 


contamination.  
• Site boundaries are clearly defined and measures are in place to maintain site security. 
 
 
Monitoring: 
 


• The daily check is to be completed during the first half of the shift to allow time for 
appropriate corrective action to take place. 


 
Corrective Action: 
 


• Record any required corrective action directly on the Daily Operations Report or on the 
Daily Sanitation Inspection forms. 


• Correct deficiencies according to the following priorities: 
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1. Deficiencies that affect food safety will be corrected immediately; 
2. Deficiencies that have the potential to affect food safety will be corrected prior to the 


start of the next shift; 
3. Deficiencies that are not likely to affect food safety will be corrected during regular 


maintenance or existing practices will be adjusted; 
• Prevention of recurrence: retraining of personnel & budget request. 
 
 
Records: 
 
• Daily Operations Report. 
• Daily Sanitation Inspection. 
• Corrective Action Log.  


 
 
 
Risk Assessment 
 
Frequency of Maintenance and of inspections of the facility is based on a risk assessment 
with consideration of season length, usage, history, and the potential for product 
contamination. 
 
 


  Severity 
 


 
High  


Risk of Product 
contamination with  
hazardous material 


Medium 
Additional operational 
procedures required to 


maintain GMP’s 


Low 
Product is unaffected 


Frequent - Likely 
to occur 


  
 


Possible - Known 
to have happened    


Fr
eq


ue
nc


y 


Unlikely - Not 
expected to occur   


 


 
 
 
As described in the tables following  


• High risk areas will be monitored daily by QC 
• Medium risk areas will be monitored and audited on a weekly / monthly basis by 


either QC or Maintenance crew  
• Low risk areas are subject to thorough Pre-Season maintenance & inspection and 


repaired as necessary.


HIGH 


LOW 


MEDIUM 
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AREA 
 


STANDARD 
 


CONTROL MEASURE 
 


MONITORING 
 


CORRECTIVE ACTION 
 


 
Floors 


 
USFDA, 21 CFR. 
 
State of Alaska, 
18 AAC 34 FIR. 
 
Canadian Fish 
Inspection Reg. 
 
CFIA Facilities 
Inspection 
Manual 
 


 
Visual inspection prior 
to season 


 
During pre-season construction 
inspection and during season on 
daily sanitation inspection. 


 
All cracks large enough to cause difficulty in 
cleaning will be filled and repaired.  Large patches 
of aggregate will be repaired. 
 
Records: 
Daily Operations Report, and Daily Sanitation 
Report. 
 


 
Drains 


 
As above 


 
Visual inspection of 
screens and drains 
prior to season. 


 
During pre-season construction 
inspection and on weekly basis 
throughout the season by QC and / 
or Supervisors. 
 


 
Repair as necessary. 
 
Records:  As above 
 


 
Walls 


 
As above 


 
Visual inspection prior 
to season. 


 
As above 


 
Fill cracks & holes, remove flaking paint and 
repaint.   
 
Records: As above 
 


 
Furnaces and 
Ventilation 
System 


 
As above 


 
Visual inspection & 
check fans for proper 
rotation.   
 
 


 
As above 


 
Change air filters as necessary.  Furnace repaired 
by ticketed serviceman. 
 
Records: As above 


• Refer to SSOP-01 Facilities & Equipment Inspection 
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AREA 


 
STANDARD 


 
CONTROL MEASURE 


 
MONITORING 


 
CORRECTIVE ACTION 


 
 
Toilet Room 
Doors 


 
As above 


 
Check to insure self-closing 
mechanism is in working 
order and door is 
undamaged. 
 


 
During pre-season construction 
inspection. 


 
Repair damage or replace with correct closing 
mechanism.  Repaint as necessary. 
 
Records: 
Daily Operations Report and Daily Sanitation 
Report. 
 


 
Toilet 
Facilities 
 


 
As above 


 
Check to make sure all 
toilets and urinals are in 
working order and there is 
adequate ventilation.  
Check walls, floors and 
stalls to ensure no damage. 
 


 
During pre-season construction 
inspection and during season, on 
daily sanitation inspection. 


 
Repair as necessary. 
 
Records: As above 
 


 
Handwashing 
Facilities 
 


 
As above 


 
Check to ensure that there 
is adequate hot and cold 
running water. Check that 
automatic system is 
working. 
 


 
During pre-season construction 
inspection and during season on   
daily sanitation inspection. 


 
Repair as necessary. 
 
Records: As above 
 


 
Water Supply 
 


 
As above 


 
Water supplied by the City 
of Ketchikan (Ketchikan 
Plant). 
 
Water supplied by Naknek 
facility well water (domestic 
and processing) and off-site 
lake water (processing). 


 
Ketchikan Water monitored by the 
City of Ketchikan and monthly by 
plant during operation. 
 
Naknek drinking well water 
monitored weekly during operation. 
Naknek processing water monitored 
monthly during operation. See 
Water Sampling Procedures. 
 


 
Inform City of Ketchikan of any problems. 
 
Initiate water sampling procedures corrective 
action if any problems arise with the monitoring 
reports for Naknek. 
 
Record in Corrective Action Log. 
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AREA 


 
STANDARD 


 
CONTROL MEASURE 


 
MONITORING 


 
CORRECTIVE ACTION 


 
 
Flumes 
 


 
As above 


 
Visual inspection prior to 
season 


 
During pre-season construction 
inspection. 
 


 
Remove rust and repair. 
 
Records: 
Daily Operations Report and Daily Sanitation 
Report. 
 


 
Ceilings 
 


 
As above 


 
Visual inspection prior to 
season. 


 
During pre-season construction 
inspection and during season on 
daily sanitation Inspection. 
 


 
Replace broken or missing ceiling tiles. 
 
Records: As above 


 
Hot Water 
Supply 
 


 
As above 


 
Test to make sure water is 
heated to a sufficient 
temperature. 


 
During pre-season construction 
inspection and during season on 
daily sanitation inspection. 
 


 
Repair as necessary. 
 
Records: As above 


 
Freezing 
Facilities 
 


 
As above 


 
Refrigeration engineers to 
test pre-season  


 
During pre-season construction 
inspection and during season on a 
routinely scheduled basis by 
engineers. 
 


 
Repair as necessary. 
 
Record in Engineers Log book. 


 
Lighting 


 
As above 


 
Make sure there is 
adequate lighting and all 
fixtures are of approved 
material. 
 
 


 
During pre-season construction 
inspection and on daily sanitation 
inspection. 
 


 
Repair and replace fixtures and light source as 
necessary. 
 
Records: 
Daily Operations Report and Daily Sanitation 
Report. 
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AREA 


 
STANDARD 


 
CONTROL MEASURE 


 
MONITORING 


 
CORRECTIVE ACTION 


 
 
Roof 


 
To be kept in 
good repair. 


 
Visual inspection prior to 
season. 


 
During pre-season construction 
inspection. 
 


 
Repair any leaks. 
 
Records: 
Daily Operations Report and Daily Sanitation 
Report. 
 


 
Columns and 
Beams 


 
As above. 


 
Visual inspection prior to 
season. 


 
During pre-season construction 
inspection and daily sanitation / 
operation inspection. 
 


 
Remove rust, flaking paint and repair as 
necessary. 
 
Records: As above 
 


 
Pipes 


 
As above 


 
As above 


 
As above 


 
Repair and replace as necessary. 
 
Records:  As above 
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From: Ebert, Jackie E (DEC)
To: Case, Clynda A (DEC)
Subject: FW: Application incomplete- Information needed - Alaska General Seafoods AKG520168 NOI
Date: Tuesday, January 27, 2015 1:39:49 PM


 
 
Jackie Ebert
465-5336
 


From: Tracy Hare [mailto:tracy@akgen.com] 
Sent: Tuesday, January 27, 2015 11:26 AM
To: Ebert, Jackie E (DEC)
Cc: Liz Best; Case, Clynda A (DEC)
Subject: RE: Application incomplete- Information needed - Alaska General Seafoods AKG520168 NOI
 
Thank you for providing your input, Jackie. 
 
After checking with the plant manager, we realized that the outfall length was a typo! 
The outfall length is 325’ so we will update our NOI with the correct length. 
Once this adjustment was made, our coordinates match up with yours so we will update our NOI
 with your coordinates as well. 
 
So sorry for any confusion that this may have caused. 
 
Regards,
Tracy
 
 


From: Ebert, Jackie E (DEC) [mailto:jackie.ebert@alaska.gov] 
Sent: Monday, January 26, 2015 4:18 PM
To: Tracy Hare
Cc: Case, Clynda A (DEC)
Subject: RE: Application incomplete- Information needed - Alaska General Seafoods AKG520168 NOI
 
Hi Tracy,
 
I worked on plotting the coordinates that you provided this afternoon, and ran into a couple issues
 with the conversion of the coordinates. I am wondering if you could confirm the coordinates and
 conversion below?
 
I took a look at the coordinate conversion document that you provided. From what I can tell, it looks
 like you wanted to convert the coordinates into decimal degrees, from degrees minutes seconds.
 However, when I plotted those coordinates converted to Decimal Degrees they didn’t plot
 anywhere near the Naknek facility. I ended up converting the original coordinates, which appeared
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 to be provided in the format of Degrees Minutes (58 43.668 N, 156 59.871 W) to Decimal Degrees,
 58.7278 N, -156.99785 W.
 
Can you confirm that the coordinates 58.7278 N, -156.99785 W (plotted below) are plotted in the
 correct location? If this is the case, the outfall appears to be located at least 200 feet off shore from
 the facility, not the ten feet that is listed in the NOI.
 


 
Let me know if you think that this is where the coordinates should be plotted, or if you think they
 might need to be recollected.
 
Thanks for your help on this,
 
Jackie
 
 
Jackie Ebert
465-5336
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