
























EPA FACILITY ID: National Beef Packing Company, LLC, Dodge 
100000120675 City 

Section 2. Toxics: Worst Case 
Resubmission 

Scenario 1 

Process Name Ammonia Refriaeration 
2.1 Chemical 

2.1 .a. Name Ammonia < anhvdrous) 
2.1.b. Percent Weight of Chemical 100 

2.2 Phvsical State Liauid 
2.3 Model Used EPA's RMP*Comp(TM) 
2.4 Scenario Liauid soill and vaoorization 
2.5 Quantity Released (lbs) 63507 
2.6 Release Rate (lbs/min) 6350 
2.7 Release Duration (mins) 10 
2.8 Wind Soeed (meters/sec) 1.5 
2.9 Atmosoheric stabilitv class F 
2.10 Topoaraohy Rural 
2.11 Distance to endpoint (miles) 4.4 
2.12 Estimated residential population within 29408 
distance to endooint (numbers) 
2.13 Public receptors within distance to endpoint 

2.13.a. Schools y 

2.13.b. Residences y 

2.13.c. Hosoitals y 

2.13.d. Prison/Correctional Facilities y 

2.13.e. Recreational Areas y 

2.13.f. Major commercial, office or industrial y 
areas 

2.13.a. Other 
2.14 Environmental receotors within distance to endooint 

2.14.a. National or State Parks, Forests or 
Monuments 

2.14.b. Officially Designated Wildlife 
Sanctuaries Preserves or Refuaes 

2.14.c. Federal Wilderness Area 
2.14.d. Other National Reaister of Historic Sites 

2.15 Passive mitiaation considered 
2.15.a. Dikes 
2.15.b. Enclosures 
2.15.c. Berms 
2.15.d. Drains 
2.15.e. Sumps 
2.15.f. Other 

2.16 Graphic file 
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EPA FACILITY ID: National Beef Packing Company, LLC, Dodge 
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Section 3. Toxics: Alternative Release 
Resubmission 

Scenario 1 

Process Name Ammonia Refriaeration 
3.1 Chemical 

3.1.a. Name Ammonia <anhvdrous) 
3.1.b. Percent Weiaht of Chemical 100 

3.2 Phvsical State Liauid 
3.3 Model Used EPA's RMP*Como(TM) 
3.4 Scenario Pioe leak 
3.5 Quantity Released (lbs) 3760 
3.6 Release Rate (lbs/min) 125.2 
3.7 Release Duration (mins) 30 
3.8 Wind Soeed (meters/sec) 3 
3.9 Atmosoheric stabilitv class D 
3.1 O Topoaraohv Rural 
3.11 Distance to endpoint (miles) 0.2 
3.12 Estimated residential population within 10 
distance to endpoint (numbers) 
3.13 Public receptors within distance to endpoint 

3.13.a. Schools 
3.13.b. Residences 
3.13.c. Hosoitals 
3.13.d. Prison/Correctional Facilities 
3.13.e. Recreational Areas 
3.13.f. Major commercial, office or industrial y 

areas 
3.13.a. Other 

3.14 Environmental receotors within distance to endooint 
3.14.a. National or State Parks, Forests or 

Monuments 
3.14.b. Officially Designated Wildlife 

Sanctuaries Preserves or Refuaes 
3.14.c. Federal Wilderness Area 
3.14.d. Other 

3.15 Passive mitiaation considered 
3.15.a. Dikes 
3.15.b. Enclosures y 

3.15.c. Berms 
3.15.d. Drains 
3.15.e. Sumps 
3.15.f. Other 

3.16 Active mitiaation considered 
3.16.a. Sorinkler svstems 
3.16.b. Deluae svstems 
3.16.c. Water curtain 
3.16.d. Neutralization 
3.16.e. Excess flow valve 
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Section 3. Toxics: Alternative Release 

3.16.f. Flares 
3.16.a. Scrubbers 
3.16.h. Emeraency shutdown systems 
3.16.i. Other 

3.17 Graphic file 
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EPA FACILITY ID: National Beef Packing Company, LLC, Dodge 
100000129675 City 

Section 6. Five-Year Accident History 
Resubmission 07/15/2016 

il::·'l1 ·1 A 
'""·"' •• l""T 

Accident 1 

6.1 Date of accident 12/22/2013 
6.2 Time accident beaan 4:00 PM 
6.3 NAICS Code of process involved 311611 (Animal (exceot Poultrv) Slauahterina) 
6.4 Release duration 2 Hours 0 Mins 
6.5 Chemicals involved 

Chemical Name CAS Number Quantity Percent 
released weight of 

(lbs) chemical 
Ammonia (anhvdrous) 7664-41-7 1 100 

6.6 Release Event 
6.6.a. Gas release y 

6.6.b. Liquid spills/evaporation 
6.6.c. Fire 
6.6.d. Explosion 
6.6.e. Uncontrolled/Runawav reaction 

6. 7 Release Source 
6.7.a. Storage vessel 

6.7.b. Pi Pina 
6.7.c. Process vessel 
6.7.d. Transfer hose 
6.7.e. Valve 
6.7.f. Pump 
6.7.a. Joint 
6.7.h. Other Evaoorator Coil 

6.8 Weather conditions at time of event 
6.8.a. Wind speed and direction 1 miles/hr NW 
6.8.b. Temperature (Fl 34 
6.8.c. Atmospheric stability class E 
6.8.d. Precipitation present 
6.8.e. Unknown weather conditions 

6.9 On-site Impacts 
Employees or Public responders Public 
contractors 

6.9.a. Deaths 0 0 0 
6.9.b. lniuries 2 0 0 
6.9.c. Property 0 

damaae ($) 

6.10 Known off-site impacts 
6.1 O.a. Deaths 0 
6.1 O.b. Hospitalizations 0 
6.10.c. Other medical treatments 0 
6.10.d. Evacuated 0 
6.1 O.e. Sheltered-in-Place 0 
6.1 O.f. Property damaae ($) 0 
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Resubmission 07/15/2016 
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Section 6. Five-Year Accident History 

6.10.g. Environmental damage 
6.10.a.1. Fish or animal kills 
6.10.g.2. Tree lawn shrub or crop damage 
6.10.a.3. Water contamination 
6.10.g.4. Soil contamination 
6.10.a.5. Other 

6.11 Initiating event Human error 
6.12 Contributing factors 

6.12.a. Eauipment failure 
6.12.b. Human error 
6.12.c. Improper procedures 

6.12.d. Overpressurization 

6.12.e. Upset condition 
6.12.f. Bv-pass condition 
6.12.g. Maintenance activity/inactivitv 
6.12.h. Process desian failure 
6.12.i. Unsuitable eauipment 
6.12.i. Unusual weather conditions 
6.12.k. Management error 
6.12.1. Other 

6.13 Off-site responders notified No not notified 
6.14 Chanaes introduced as a result of the accident 

6.14.a. lmproved/uoaraded eauipment 

6.14.b. Revised maintenance 
6.14.c. Revised trainina y 

6.14.d. Revised operating procedures 

6.14.e. New process controls 
6.14.f. New mitigation svstems 
6.14.a. Revised emeraencv response plan 
6.14.h. Chanaed process 
6.14.i. Reduced inventorv 
6.14.i. None 
6.14.k. Other lmorove uo-front olannina 
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Resubmission 

Section 7. Prevention Program: Program Level 3 

Program 1 

Prevention Program Description: 
The refrigeration process at this facility includes three units and everything in the prevention 
pro1::1ram is aoolicable to this system. 
7 .1 NAICS Code for orocess 

7.1.a. Process Name 1000073510 (Ammonia Refriqeration) 
7.1.b. NAICS 311611 <Animal <exceot Poultrv) Slauahterina) 

7.2 Chemicals 
Ammonia <anhvdrous) 

7.3 Date on which the safety information was 10/19/2015 
last reviewed or revised 
7.4 Process Hazard Analysis (PHA) 

7.4.a. Date of last PHA or PHA uodate 10/19/2015 
7.4.b. Techniaue used 

7.4.b.1. What if 
7 .4.b.2. Checklist 
7.4.b.3. What if/Checklist Combined y 

7 .4.b.4. HAZOP 
7.4.b.5. Failure mode & effects analysis 
7.4.b.6. Fault tree analvsis 
7.4.b.7. Other 

7 .4.c. Expected or actual date of completion 03/31/2017 
of all changes resulting from last PHA or PHA 
uodate 

7.4.d. Maier hazards identified 
7.4.d.1. Toxic release y 

7.4.d.2. Fire 
7.4.d.3. Explosion y 

7.4.d.4. Runawav reaction 
7.4.d.5. Polymerization 
7.4.d.6. Overoressurization y 

7.4.d.7. Corrosion y 

7.4.d.8. Overfillina y 

7.4.d.9. Contamination y 

7.4.d.10. Equipmentfailure y 

7 .4.d.11. Loss of cooling, heating, electricit '• y 
instrument air 

7.4.d.12. Earthauake y 

7.4.d.13. Floods 
7.4.d.14. Tornado y 

7 .4.d.15. Hurricanes 
7.4.d.16. Other 

7 .4.e. Process controls in use 
7.4.e.1. Vents y 

7.4.e.2. Relief valves y 

7.4.e.3. Check valves y 

7.4.e.4. Scrubbers 
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EPA FACILITY ID: National Beef Packing Company, LLC, Dodge 
~ nnnnn~ 'lnt::7t:: f"'a .. 
I UVVVV I '.WU I tJ VllJ 

Section 7. Prevention Program: Program Level 3 

7 .4.e.5. Flares 
7.4.e.6. Manual shutoffs y 

7.4.e.7. Automatic shutoffs y 

7.4.e.8. Interlocks y 

7 .4.e.9. Alarms and orocedures y 

7.4.e.10. Keved bvoass 
7.4.e.11. Emergency air supply 

7.4.e.12. Emeraencv power y 

7.4.e.13. Backup pump 

7.4.e.14. Groundina eauioment 
7.4.e.15. Inhibitor additions 
7.4.e.16. Ruoture disks 
7.4.e.17. Excess flow device 
7.4.e.18. Quench svstem 
7.4.e.19. Purae svstem y 

7.4.e.20. None 
7.4.e.21. Other 

7.4.f. Mitiaation systems in use 
7.4.f.1. Sprinkler svstem 
7.4.f.2. Dikes 
7.4.f.3. Fire walls 
7.4.f.4. Blast walls 
7.4.f.5. Deluae svstem 
7.4.f.6. Water curtain 
7.4.f.7. Enclosure y 

7.4.f.8. Neutralization 
7.4.f.9. None 
7.4.f.10. Other 

7.4.a. Monitoring/detection systems in use 
7.4.a.1. Process area detectors y 

7.4.a.2. Perimeter monitors 
7.4.a.3. None 
7.4.a.4. Other 

7.4.h. Chanaes since last PHA uodate 
7.4.h.1. Reduction in chemical inventorv y 

7.4.h.2. Increase in chemical inventorv 
7.4.h.3. Chanae in process parameters 
7.4.h.4. Installation of orocess controls 
7.4.h.5. Installation of process detection 

svstems 
7.4.h.6. Installation of perimeter monitoring 

svstems 
7.4.h.7. Installation of mitigation systems 

7.4.h.8. None recommended 
7.4.h.9. None 
7.4.h.10. Other 

7 .5 Date of most recent review or revision of 06/22/2016 
ooeratina orocedures 
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Section 7. Prevention Program: Program Level 3 

7.6 Trainina 
7.6.a. Date of most recent review or revision 06/28/2016 

of trainina oroarams 
7 .6.b. Tvoe of trainina orovided 

7.6.b.1. Classroom y 

7 .6.b.2. On the iob y 

7 .6.b.3. Other 
7.6.c. Tvoe of comoetencv testina used 

7.6.c.1. Written test y 

7.6.c.2. Oral test y 

7.6.c.3. Demonstration y 

7.6.c.4. Observation y 

7.6.c.5. Other 
7.7 Maintenance 

7.7.a. Date of most recent review or revision 06/17/2015 
of maintenance orocedures 

7.7.b. Date of most recent equipment 07/03/2016 
insoection or test 

7.7.c. Equipment most recently inspected or Control Bank 59 
tested (eauioment list) 
7 .8 Manaaement of chanae 

7.8.a. Date of most recent changes that 06/16/2016 
triaaered manaaement of chanae orocedures 

7 .8.b. Date of most recent review or revision 06/17/2015 
of manaaement of chanae procedures 
7.9 Date of most recent ore-startuo review 10/31/2014 
7 .1 O Compliance audits 

7 .1 O.a. Date of most recent compliance 06/17/2015 
audits 

7.1 O.b. Expected or actual date of completio1 03/31/2017 
of all changes resulting from the most recent 
comoliance audits 
7 .11 Incident investiaation 

7 .11.a. Date of most recent incident 12/10/2015 
investiaation 

7.11.b. Expected or actual date of completio1 12/11/2015 
of all changes resulting from the incident 
investiaation 
7.12 Date of most recent review or revision of 06/17/2015 
emolovee particioation plans 
7 .13 Date of most recent review or revision of 06/17/2015 
hot work permit procedures 
7 .14 Date of most recent review or revision of 06/17/2015 
contractor safetv procedures 
7 .15 Date of most recent evaluation of 06/27/2016 
contractor safetv performance 
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Section 9. Emergency Response 
Resubmission 

9.1 Written emergency resoonse (ER) plan 
9.1.a. Is your facility included in the written y 

communitv emergency resoonse plan? 
9.1.b. Does your facility have its own written y 

emeraencv resoonse olan? 
9.2 Does your facility's ER plan include y 
specific actions to be taken in response to 
accidental releases of regulated substances? 
9.3 Does your facility's ER plan include y 
procedures for informing the public and local 
aaencies resoondina to accidental releases? 
9.4 Does your facility's ER plan include y 
information on emeraencv health care? 
9.5 Date of most recent review or update of 06/17/2015 
vour facilitv's ER olan 
9.6 Date of most recent ER training for your 07/13/2016 
facilitv's emplovees 
9.7 Local aaencv with which vour facilitv's ER olan or resoonse activities are coordinated 

9.7.a. Name of aaencv Ford Countv Fire Department 
9.7.b. Phone number (620) 227-4559 

9.8 Subiect to 
9.8.a. OSHA Regulations at 29 CFR 1910.38 y 

9.8.b. OSHA Reaulations at 29 CFR 1910.120 y 

9.8.c. Clean Water Act Regulations at 40 CFF y 
112 

9.8.d. RCRA Regulations at 40 CFR 264, 265, 
279.52 

9.8.e. OPA-90 Regulations at 40 CFR 112, 33 
CFR 154 49 CFR 194. 30 CFR 254 

9.8.f. State EPCRA Rules of Laws y 

9.8.a. Other 
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Executive Summary 

National Beef Packing Company, LLC, Dodge 
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NATIONAL BEEF PACKING CO., L.L.C. - DODGE CITY, KANSAS 

1. EXECUTIVE SUMMARY 

Resubmission 

National Beef Packing Company, L.L.C. (National Beef) owns and operates a beef slaughter house 
and packing plant in Dodge City, Kansas. On site, National Beef has an ammonia refrigeration 
system which contains anhydrous ammonia, a regulated hazardous substance, for the refrigeration 
of meat at the facility. The maximum intended inventory of anhydrous ammonia on site is above the 
threshold quantity listed in 40 Code of Federal Regulations (CFR) 68.130. 

Because the quantity of anhydrous ammonia exceeds the threshold quantity, National Beef is 
required to implement a Risk Management Program (RMP) at the Dodge City, Kansas plant which 
includes three (3) major elements: hazard assessment, prevention program, and emergency 
response program. The submission of the RMP Plan presents the details of the RMP compliance 
measures conducted by National Beef. 

National Beef is also subject to OSHA's Process Safety Management Program (PSM). Based on the 
information presented in this program, National Beef is subject to Program Level 3 requirements of 
the RMP regulation. 

1.1 Accidental Release Prevention and Emergency Response Policies 

National Beef is committed to the protection of the safety, health, and environment in our routine 
operations and emergency responses. Our prevention and emergency response practices are 
developed to protect the public as well as our own employees. It is our policy to comply with 
applicable laws, and to support and work with local emergency response agencies. To implement 
this policy, the following plans are maintained and implemented at the Dodge City facility: 

Emergency Response Plan 
Process Safety Management (PSM) Program 
Risk Management Program 

These programs and procedures provide comprehensive planning for accidental and emergency 
situations. 

1.2 Description of National Beef and the Regulated Substance Handled 

The National Beef Packing Co., L.L.C. Dodge City, Kansas plant located at 2000 East Trail Street is 
a beef slaughter house and packing facility. Live cattle are received and slaughtered, and fresh 
meat is cut and packaged . The ammonia refrigeration system provides the necessary refrigeration 
of the meat. In addition, the ammonia refrigeration system is utilized to provide cooling for the plant 
itself. There are approximately 297,500 pounds of anhydrous ammonia located within the closed­
loop ammonia refrigeration system. 

1.3 The General Accidental Release Prevention Program and Chemical-Specific Prevention Steps 

National Beef has specific process controls in-place to minimize the risks of spills. National Beef is 
subject to OSHA's Process Safety Management Program (PSM). National Beef has a preventative 
maintenance program in place to address maintenance of all vital parts of the ammonia refrigeration 
system. All inspection and testing procedures are addressed within this program. In addition, there 
are many safety controls installed within the system. These include an interlock system, relief and 
check valves, manual and automatic shutoffs and alarms located within the ammonia refrigeration 
system. 

1.4 Five year Accident History 

We have had one accidental release of ammonia in the past five years that is reportable under the 
Five-Year Accident History criteria. The release was well under the Reportable Quantity (RQ) for 
anhydrous ammonia. The release resulted in two minor employee injuries; no one offsite was 
injured or evacuated. 

1.5 The Emergency Response Program 

National Beefs emergency response policies summarize the actions to be taken in response to a 
chemical spill. In the event of a spill, National Beef will react with the proper actions as listed in the 
Emergency Response Plan in association with the local emergency response agencies. Local 

RMP*eSubmit WLUDWIGJR 

07/15/2016 
1&:: · 'l1·1A '""·\,/ ... .,. 

Page 13 



EPA FACILITY ID: 
1nnnnn1'lna7i: 
IVVVVVl'9.:JVIV 

National Beef Packing Company, LLC, Dodge 
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Resubmission 

Executive Summary 

RMP*eSubmit 

emergency responders are familiar with the facility and the hazards of release. 

1.6 Planned Changes to Improve Safety 

National Beef makes safety a first priority in its every day operations to ensure a safe working 
environment for all of its employees. National Beef is committed to continuously improving the 
facility's safety and working practices through the use of newly-identified protocols and through 
employee involvement and development. 

A Process Hazard Assessment (PHA) was recently reviewed at the National Beef facility. A number 
of additional safeguards identified during the PHA have been, and will be, implemented to improve 
the safety of the anhydrous ammonia process as well as reduce the chances and magnitude of any 
anhydrous ammonia spill. 

WLUDWIGJR 
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Attachment B 

Standard Operating Procedure (SOP) for Emergency Response 



National Beef Packing Company, L.L.C. 
Dodge City, Kansas 

STANDARD OPERATING PROCEDURE FOR FIRST-AID AND EMERGENCY MEDICAL 

TREATMENT NECESSARY TO TREAT ACCIDENTAL HUMAN EXPOSURES 

l . All spills and accidental releases will be managed according to the latest version of the 
Emergency Control Organization document as well as the Safety Data Sheet (SDS) for the 
specified chemical. 

2. Injuries from hazardous materials incidents may vary depending on the manner of exposure 
(inhalation, ingestion or absorption), the type of materials involved and the amount of 
exposure (time and concentration). As such, this SOP focuses on a general approach to a 
human exposure. 

3. The Initial Responder (HAZMA T Trained) is notified of a spill or release and any potential 
human exposures by plant personnel. The location of the spill, the likely material that may 
have been spilled or released, the type, number and extent of exposures and any other 
relevant information should be communicated to and gathered by the Initial Responder. 

4. The Initial Responder shall contact a Backup Responder to let them know they are 
proceeding to the area of spill, release and/or exposure to investigate. The Backup Responder 
should be a member of the HAZMA T Team. The Initial Responder must inform the Backup 
Responder of the location and nature of the spill, release and/or exposure. 

5. The Initial and Backup Responders shall proceed to the area of concern with a respirator and 
appropriate cartridge for possible hazardous material, properly calibrated atmospheric 
monitor, and appropriate PPE. 

6. The Initial Responder and/or Backup Responder will assess the situation from a safe distance, 
and determine whether the response team can safely assist anyone who may have been 
exposed to the hazardous material or whether the response should be escalated and Incident 
Command should be initiated. The responder should follow all safety procedures and stay 
out of the area of a spill or release unless equipped to enter. Only trained, authorized, and 
equipped personnel may enter the area. 

7. Should the Initial and/or Backup Responder encounter someone who may have been 
accidently exposed to the hazardous material and it has been determined that it is safe to 
assist, the exposed person or persons should be removed from the vicinity of the spill or 
release to fresh air. 

8. The Initial and/or Backup Responder shall notify NBP Infirmary of the exposure and the 
NBP Infirmary will call 9-1-1. If NBP Infirmary is unavailable, the plant personnel will call 
9-1-1. NBP Infirmary or plant personnel, as appropriate, shall provide all necessary 
information for EMS and coordinate the facility response. 

9. Properly trained plant personnel shall use CPR as appropriate; however, mouth to mouth 
method shall not be done if the victim ingested or inhaled the substance or substances. 



10. Vomiting shall not be induced and no food or water shall be given following ingestion of a 
chemical unless advised by a medical professional. 

11. The Initial and/or Backup Responder shall perform the following tasks: 

• Consult the applicable SDS for specific safety information. 
• Completely remove and isolate contaminated clothing and shoes. 
• In case of contact with the substance, immediately flush skin or eyes with running 

water for at least 20 minutes, depending on the chemical exposure. 
• Keep victim warm and quiet. Effects of contact or inhalation may be delayed. 
• Ensure that medical personnel arriving at the scene are aware of the material(s) 

involved and what decontamination procedures were followed. 
• Take precautions to protect themselves, including the use of proper personal 

protective equipment (PPE), see below. 

12. Any attempt to isolate, contain, tighten a loose fitting, and/or packing gland etc. that is 
leaking or breeched must be done while wearing the appropriate PPE to include face and eye 
protection, chemical resistant clothing and boots (ifrequired), protective gloves (chemical, 
temperature), a cartridge mask suitable for the hazardous substance, or SCBA or Level A suit 
if needed. At least one other Responder must be present for any of these tasks to be 
performed. 

13. Any time the atmospheric reading: 

~ ls over the cartridge mask safe limits, or 
~ Has an 02 level less than 20.8 Percent, or 
~ Is Immediately Dangerous to Life and Health (IDLH), or 
~ Contains unsure concentrations of chemicals, or 
~ Contains multiple chemicals in the release or spill, 

then the responders must retreat and assemble the proper PPE, and HAZMA T team 
members for reentry, or try to isolate the leak/breech if possible, and then ventilate the 
area to a PPM concentration that will allow for entry into the area. HAZMA T personnel 
may decide at any time during an event to don SCBA equipment and a Level A suit. 



IN THE MATTER OfNational Beef Packing Company, LLC - Dodge City, Respondent 
Docket No. CAA-07-2016-0033 

CERTIFICATE OF SERVICE 

I certify that a true and correct copy of the foregoing Order was sent this day in the 
following manner to the addressees: 

Copy emailed to Attorney for Complainant: 

hoard.christine@epa.gov 

Copy by First Class Mail to Respondent: 

Bret G. Wilson 
Vice President & General Counsel 
National Beef Packing Company, LLC - Dodge City 
2000 East Trail Street 
Dodge City, Kansas 27801 

Dated: q f ;R I 1 (p 

Hearing Clerk, Region 7 


