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I A P ~ Z  Section 
Reference 1 
Reoon Sect. 2 

Dccemkr 15, 1994 

Mr. Dallas Safrid 

United States Envimnmemal Rotecdon Agency 
€hission Inventory Branch -14) 
Research Triangle wrk, North Carolina 27711 

Envimnnwtal Engimer 

' 

SUBJ6CT: bmiasion Pactor Doeumemwion for AP42 Section 9.5.2 
Technical CommemS & Confidmtfelity ISSUS . 

Dear Mr. Safriet: 

As we dlscuascd on the telephone Oscar Mayex Foods Corporation bas 8omc c o n f i d d t y  OOllCUrrS 

to them for review. The folbvhg comments and confidentiality wncem are pnaemed on behalf of 
Oscar Mayer Foods Coqmation. 

and technical comments on the EPA emblon factor Qcumerdaa 'on report' which was d y  8411 

Section 1 Comm ents: Nocomments 

To more accurately charactaire the meat smoMme industry the folfowhg comments should be 
considered: 

0 Page 5, second paragraph - The lasf sentence suggest8 liquid smoke is applied eitha through J 
atomization or directly to the wat (assumed prior to leading in the smokehouse). DrcnJling, 
spraying. or dippin& am other methods typically used. 

Page 5 third paragraph - The fifth sentenw states that "heat zones in Contirmw~ mkehouses 
may also be a source of small amounts of gascow pollutams". The only reference for this 
section is the 
smokehouscs was reviewed and this staxnmt was not found. The correct refmnca should 
be noted or this statemat should be struck. 

Humidity d d  be added to the lasf seaterice in this paragraph tu a panrmctcr nffccting ,/ 
emissions. 

0 

Marmal . Thesedioninthismamralonmeat 

0 F'age 6, second paragraph - 'Ihe middle of this pvagraph pmcnk vortex scNbber / 
pcrfomcc  data and references Oscar Mayer correspoodew w WDNR as the source of that 
data This reference is wrong. Neither I or Oscar Mayer ever p r e s d  chis information. 

'USEPA. EmiuMn Paaor Doarmmtmion for AP-12 W o n  9.5.2, Meat Smokchause6. hafl Report. EPA 
Comnct No. 68-D24159 September. 1994. 
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BT-2 PAGE 83 

Page 2 

0 Page 5 and 6 - Within the discussion of control thology two refeiermu, to fabric Ntcr / 
baghouses are made. This would be a poor choice of controls for smokehouse exhausts. 
Nom are lmown to be in Cxiscence. This technology should not be suggested as a viable 
control technology duc to the wiwc of thc particulate (wndemed organic matter). Vortex 

Howevet. from what I how of this system it should not be teconrmcmded as a contml option. 
s m b b  are also mentioned. I believe this is takenfrcmHikhirc PannBi Kahn's files.. ) 

tjFebM 

sMion3conmKnts: Nocolmnems **of?@. 

Section 4 Commsms: 

~0110wing tbe tablea of data in chis section ( T ~ ~ I C S  4-1. and 4-21 a diswrsioa touow on how me final wl;f 4. 
-42 rmmbcrs we= arrived at. Some inwnsistcncies w m  found w i d h  this dlscwsion. It is 
rewmnundai Ihst this discxlssiw be reviewed Earcfully before pubticatim Same expnqlls are: 

0 Page 23, third paragraph - Ehksion factors for uncmtroUcd fltcrable PM anisSions fmm 
Continuous smokehDuses were developed from five A rated tests and 3 %rated tenta (not four J 
A-rsfed and four &rated tcstr 86 stated). 

Page 24. bsl paxagraph - Bmission factm for unoonWlled TOC fmm conthou / O H <  %mu 
smokehouses were developed from two A-rated, four B-rated, and two C-rated tests (not three ,++ w41 

c *..,,A h A-tated and h B-rated as ststed). 

Section 5 Conrmems: 

Technical comments on this section are similar to those made in seaion 2. 

/ 0 Page 9.5.2-4, fint parasraph - The last sentence suggests liquid smoke is applied either 
through rtomi?ation or directly to the meat (assumed prior to loading in the smokebouse). 
Drmchiq. aprtying. or dippiq are other methods typically used. 

Page 9.5.24 s c a d  parsgrsph - The uth sentence states that "heat zona in contjnwu¶ 

reference for this section is the Air Pollution E ~ u h a r i m  Manu& The seaion in this manual 
on meat smokehouses was reviewal and this statemad was not found. The cotrea reference 
should be noted or this statement should be struck. 

Humidity could be added to the last sentence in this paragraph as a parumem af€eaing / 
emissions. 

Page 9.5.2-5, first paragnph -The middle of this patagraph discusses vortex scrubber 
performaacc data. This time smpke in Food Pmces 6ing is rehmced PB tha source Of data. 
Again, this ref- is wrong a8 previously mentioned. 

0 

smokehowm may also be a source of small amour& of g a m w  pollutants". Tbe only i ) iSC+ 
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Iasuea . .  

With regard to the anissiona data used fmm Oscar Mayet Foods Corporatiun, ~ome of tbe supporting 
data and information raise two confidentially issues. The first is the DBfiative discussion of 

presented in Appendix C. Thecombi inofQl ts  Momationmeatsthepmduction eapdty  and 
operational data on che Madison plant-iufomaion which id typically c l d y  wed in the 
~ e f o o d p r o c e s s l a g ~ .  punhttmorc. thccwpSand CLSPareequipmentdeveloped 
by Oscar Maya for theit exclusive use. These pieces of equipment have been guarded far a many 
yeara and the production capadrtes have always ban cansidered confideminl. This equipmt 1s 
unique to Oscar hfayet and is not uscd anywhaaehe in the mat indusxy. Ita emissions do uot 
rcfleaother equipmad used in h e  -. We am also .ctmcsem lhis mB&ntd~ . 'tyisnwwitb 
the State of Wisconsin. where you obtaincd tlte imkm&h. 

It Is chereforc & that confidentiai be achwledged for Oscar Mayer by making the 
following changes to the repon. 

Remove specific refwtnm to "Conrinuous Wimcrprocu*l No.1'. 'CWP-I", "No.9 Dry 
sausage ~ ~ ~ " ,  co nimraus Large Sauaagc procesS", "CUP". "CWP-2". 'CLWP" in 
sections4.2.1.3and4.2.1.4. acaeticuseofthewords "earinum'or " b a t c h ' s m o k ~  
sbould bc used hmead. 

Black out dsuiptions of amokebauses tbmumt stack test reports and tables in Append* B 
and c. 
Remove March21 l e m  to Bill Amell from David Love from Appendix C d  treat ab 
confidential infomation. 

CmtiJluoUs processes used at Oscar Map's Msdison facility. Thc sccond is the pmduaion data 

J 

. I 1  5 ;&nt 

k W O J C  
d u d h  

I suggest that thc w~dentii prcduaioP data bc used bur mt published In the publlc do&. If 
there are any pmednrcs for dcclartng chls data coofidential. please let us know. If you have any 
qutstions reg- tbc coutem of this rarponse, please feel free to canted David Love, 0s- Maya 4;eeq ~ a b d  poods (608-241-3311) Or WElf (608-277-2S40). 

Sincerely, 
ma, Ine. 




