STATE OF WASHINGTON DEPARTMENT OF ECOLOGY
NOTICE OF CONSTRUCTION

IN THE MATTER OF APPROVING )
OPERATION FOR ) APPROVAL ORDER NO. 13AQ-E526
TYSON FRESH MEATS, INC. )

TO:  Mr. Brad Shafer, Complex Manager
Tyson Fresh Meats, Inc.
P.O. Box 4239
Pasco, WA 99302

The Tyson Fresh Meats facility is located approximately 12 miles southeast of Pasco on U.S.
Highway 12. The legal description for the general location is the NE'4, ofthe NEY, of Section
34, Township 8N, and Range 31E of Willamette Meridian in Walla Walla County.

Equipment Evaluated for this approval order consists ofthe following:

1. Decontamination-Cabinets(4)
L ization (SPS.

i ¥
. . y

Carcass-Wash-Aeid
Head Wash
Heart- Wash

5 “uttine/Packi
3. Inedible By-product line with:

Cookers (9)

Perk Pans (No Emissions)

Grease Centrifuge (Tallow)

Strainer Screw (Solids) (No Emissions)
Dupps Presses (2)

Crax (Solids) Indoor Loadout (via Truck)
Hammermill

LTI GO R R

Inedible Rotex Screen

Crax Bin

Inedible Silo

Outdoor Shipping via rail or truck (Meat & Bone Meal) .
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4. Edible By-Product Line with:
a Duske Dryer
Rotex Screen (separates inedible Lo Pro and gel Bone)
Lo Pro Loadout (Indoor via Truck)
Forsberg Screen with Cyclone (Emissions accounted for in Edible Room Air)
Lo Pro Storage Bins (2)
£ Gel Bone Loadout (Outdoor via Truck)

o a0 o

5. Blood Processing Line with:

a Coagulator/ Centrifuge
Blood Dryer
Disintegrator (part of Blood Dryer)
Blood Silo
Blood Loadout (Outdoor via Truck)
Raw Blood Tank

& Hoetatton-CellTank
b Centriuges{2)
e SkimTank

L I CE =V e Il© o

7. Hide Processing Line with:
a Salter Raceway (No Emissions)
b. Cutting Area (No Emissions)
¢. Fleshing Tank
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9. Pollution Control Equipment including:
a  Spray Chamber /Filter Scrubber (24,000 scfm)

b. Pafked Bed Tower Scrubber (42,000 scfim)
c. Venturi Scrubber (14,000 scfm)
d. Packed Bed Tower Scrubber (75,000 scfm)
e Venturi Scrubber (20,000 scfm)
£ Wet Cyclone (26,000 scfim)
g Dry Cyclone (2,500 scfim)
10. Other

& Saltbeadeut-iaRail
b: 9000-GallenDiesel Fank
e  1300-GalenGaselneTank
& PavedReads

DETERMINATIONS

In relation to the above equipment and the evaluation outlined in the Technical Support Document
associated with this Order, the Department of Ecology, State of Washington, pursuant to RCW
70.94.152, WAC 173-400-110, and WAEC+73-460-040; makes the following determinations:

L The proposed new source of air contaminants, if operated as herein required, will be in
accordance with applicable rules and regulations, as set forth in Chapter 173-400 WAC ané
+73-460-WAEC and the operation thereof, at the location proposed, will not result in ambient
air quality standards being exceeded.

2 The proposed modifications and changes, if operated as herein required, will provide all
known, available, and reasonable methods of emission control.

THEREFORE, IT IS ORDERED that the project as described in the Notice of Construction
application and more specifically detailed in plans, specifications, and other information
submitted to Ecology is approved for construction and operation, provided the following
conditions are satisfied:

APPROVAL CONDITIONS

1. ADMINISTRATIVE
This Approval Order replaces and rescinds Approval Order Nos. 99AQ-El 16, First
Amendment, 0IAQER-2077, 02AQER-5074 First Amendment, and 06 AQ-EI 76.
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2. Duske Dryer
a The Duske Dryer and Cyclone shall be limited to producing no more than 49,421

tons per year of ﬁnlshed product aend—eeﬁ-sﬁm-pﬁeﬁ-eﬁne—mefe—t-h&n—l%&&ﬁheﬁ

b. Venturi and Wet Scrubber: Differential pressure shall be monitored across the
odorous and scrubbed exhaust streams. Scrubber liquid flow shall be monitored
through portable flowrate meter testing of scrubber liquid flows.

6. Process emission points
Rendering and blood drying operations will be limited by restricting finished product

throughput and hours of operation as follows:
a  The blood drying production rate (ten percent moisture product) shall not exceed
1,711 1bs/hr, or 5990 tons/yr.
b. The edible rendering production rate (gel bone, edible Lo Pro) shall not exceed
13,200 lbs/hr, or 49,421 tons/yr.
c. The inedible rendering production rate (crax and tallow and inedible Lo Pro) shall
not exceed 7,300 Ibs/hr or 22,891 tons/yr.
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d Blood drymg and rendermg activities at this facﬂlty shall not exceed 7,488 hrs/yr
& f 3 be : ; cases-shakl-be by

f The exhaust air stream temperature shall be maintained less than 120 F in both
packed bed scrubbers at all times.

7. All Emission points
a The particulate matter (PM j9) from all exhaust stacks on site shall be less than or
equal to 0.010 grains of PMm per dry standard cubic foot.
b. Visible emissions shall be no more than ten percent (10%) opacity as measured by
40 CFR 60 Appendix A, Method 9 from any process emission point at the facility.

8 Source Testing Requirements
a  Compliance with Condition 7.a. for the Packed Bed Scrubbers 1 and 2, shall be
demonstrated by source testing Scrubber exhaust front and back half in
accordance with Condition 9 (PM |, per Title 40 CFR 60, Appendix A, Method 5
with 40 CFR 51, Appendix M, Method 202), within 90 days after issuance of'this
Order. After initial testing, source testing ofthe Packed Bed Scrubbers 1 and 2
will be required every 5 years.

9. COMPLIANCE TESTING
Source testing under Washington Administration Code (WAC) 173-400-105(4) may be
required at Ecology's discretion to verify emission limits are met as listed in the above
Approval Conditions.
a. Performance testing shall utilize the following test methods unless an alternative
method is requested by the permittee and approved by Ecology in writing:
i.  Visual determination ofthe opacity emissions from stationary sources per
Title 40 Code ofFederal Regulations, Part 60, Appendix A, Method 9.
(referenced as Method 9)
iii. PM per 40 CFR 60, Appendix A, Method 5 with 40 CFR 51, Appendix M,
Method 202
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Testing Logistics - The permittee shall provide testable emission points,
sampling ports, safe access to sampling points and ports, and utilities for sampling
and testing.

Number of Test Runs - Performance or compliance testing of each piece of
pollution control equipment shall consist ofthree separate runs of at least 60-
minutes each.

Throughput during Testing - During testing, the process shall be operated at a
minimum ofninety percent (90%) ofrated capacity for equipment with less than
12 months operating history, or 90 to 110% ofthe maximum process rate
recorded during the preceding 12 month period for equipment operated for 12
months or more. Operation ofthe process during testing outside ofthe specified
range may be proposed, but may result in an operational restriction that will be
amended to this Approval Order.

Submittal of Performance Test Plan - A written test protocol that includes a
description ofthe equipment to be tested, the process and control device operating
information to be collected during the test, and the sampling and analytical
method(s) proposed, shall be submitted to Ecology at least 30 calendar days prior
to the start of any performance test.

Notification ofInability to Conduct Performance Test - Ifthe permittee is unable
to conduct any performance test as scheduled, Ecology shall be notified at least
24-hours before the test at the address under "Reporting", Condition 13, or via
telephone at 509-329-3400.

Plant Operator during Testing - The plant process equipment shall be operated
and controlled by normal plant operators during the period when the performance
testers are on-site to conduct testing and during actual testing.

Performance or Compliance Testing Results - The results ofall initial
performance testing and all other periodic performance testing shall be sent to the
address at APPROVAL CONDITION 13. One copy ofthe completed test report
shall be submitted no later than 60-days after the last day of'the testing.

10. MONITORING REQUIREMENTS
a The following parameter instrumentation shall be maintained for accuracy on the

specified air pollution control equipment:
i. Packed Bed Scrubbers 1 and 2: Liquor flows (recirculation, blowdown),
differential pressure, liquor temperature.

m. Venturi Scrubbers 1and 2: Liquor flows (recirculation, blowdown), and
differential pressure.
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Iv. Spray Chamber Scrubber: Liquid flows (recirculation, blowdown), and
differential pressure.

v. Duske Dryer Wet Cyclone: Liquor flows (recirculation, blowdown), and
differential pressure.

11. RECORDKEEPING REQUIREMENTS
Specific records shall be kept on-site by Tyson Fresh Meats and made available for

inspection by Ecology upon request. The records shall be organized in a readily

accessible manner and cover a minimum of'the most recent 60-month period. The records

to be kept shall include the following:
4 Ferboile N o

Hourly and Annual production records to verify that operating rates remain at or
below the restrictions contained in the Approval Conditions listed in this Approval
Order.

Air pollution control equipment operating parameters shall be recorded, including
differential pressure and scrubber liquor flow rates as applicable for all air
pollution control equipment contained in this approval order. These parameters
shall be recorded at least twice per shift during plant operations.

hypoehlorite;
Nature and details of any upset condition or other situation (date/time, duration,
cause, efc.) that results in the facility being operated while the air pollution
control equipment or any other equipment was not functioning properly, including
upsets in scrubber liquor parameters.
All performance and emission testing results and reports.
O&M manual and maintenance records.
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13. SUBMITTALS

All notifications, reports, and other submittals shall be sent to:

Washington State Department of Ecology
Air Quality Program

4601 N. Momoe Street

Spokane, WA 99205-1295

14. REPORTING

The following information will be submitted to the AQP at the address in Condition
13 above by January 30 ofeach calendar year.

a Annual summary of air contaminant emissions, hourly and annual production
rates, boiler fuel consumption, and annual total hours of operation.

b. The results of any emission testing shall be sent to the above address no later than
60 days following such testing.
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DATED at Spokane, Washington this 16™ day of April, 2014.

PREPARED BY:

( j!ﬁtb ?
Jenny FillpyY — 5
Air Quality Program

Department of Ecology

APPROVED BY:

L o ( CLL lﬂll.‘d

Karen K. Wood, Manager
Air Quality Program l
Department of Ecology





