OLYMPIC REGION CLEAN AIR AGENCY
2940 Limited Lane NW - Olympia, Washington 98502 - 360-539-7610 — Fax 360-491-6308

FORM 1- NOTICE OF CONSTRUCTION
TO CONSTRUCT - INSTALL - ESTABLISH OR MODIFY AN AIR CONTAMINANT SOURCE

Form 1 Instructions:
1. Please complete all the fields below. This NOC application is considered incomplete until signed.
2.1f the application contains any confidential business information, please complete a Request of Confidentiality of
Records (www.orcaa.org/forms).
3. Duty to Correction Application: An applicant has the duty to supplement or correct an application. Any applicant who
fails to submit any relevant facts or who has submitted incorrect information in a permit application must, upon
becoming aware of such failure or incorrect submittal, promptly submit supplementary factors or corrected

information.
Business Name: For ORCAA use only
?6’\?0&\/ exX" chxs \e € HO\/L..SE_ L—L C- File No: 552
Mailing Address: County No: @7

Source No: 929

17633 Willame e DQ, N g\/\\\-\&\ Application No:

Physical Address of Project or New Source: . Date Regeived:
2622 LWiName e DR NE Swike O Received

" Lacey, WA AR Sk SEP 18 2024
B'"?Tg é‘gdr%§;§:\\a«%-&\e DR NT Swise D

LC\CC\/‘ WA 985k

ORCAA

Project or Eduipment to be installed/established:
Lon ney S S Fa)cow

Anticipated startup date: \ | / &7/ 24/ s facility currently registered with ORCAA? Yes 1 No ,B./

This project must meet the requirements of the State Environmental Policy Act (SEPA) before ORCAA can issue
final approval. Indicate the SEPA compliance option:

[[] SEPA was satisfied by (government agency) on ___/___/___(date) - Include a
copy of the SEPA determination
[C] SEPA threshold determination by (government agency) is pending - Include a

copy of the environmental checklist
[C] ORCAA is the only government agency requiring a permit - Include ORCAA Environmental Checklist
[C] This project is exempt from SEPA per (WAC citation).

Name of Owner of Business: .
Davih ere D\ e Agency Use Only

Title:
O WY

Email: Po\ \) a Ve YOS *\'\\y\i\@/cj)v"\&\. \. Cowny Phone/zs 3) ZOZ. i ’5‘:} Oq
Authorized Representative for Application (if different than owner):

Title:

Email: Phone:

| hereby certify that the information contained in this application is, to the best of my
knowledge, complete and correct.

Signature of Owner or Authorized Representative: (sign in Blue Ink)

7 Date:
e 9/2/2«
IMPORTANT: Do not send via email or other electronic means.

ORCAA must receive Original, hardcopy, signed application and payment
prior to processing application.

Revised 2/11/2020




OLYMPIC REGION CLEAN AIR AGENCY
2940 Limited Lane NW - Olympia, Washington 98502 - 360-539-7610 — Fax 360-491-6308

FORM 1D- Contact Information

\,o\uly, w N 492 5\b

Business Name FOR ORCAA USE
Papaver Recsser Howse L-C FILE® 557
Physical Site Address (Street address, city, state, zip) CTY # (,0‘7

2623 i llamesre DR Ne SwWwi D SRC#  g2Q

Date Received
Received

Previous Business Name (if applicable)

SEP 18 2024

ORCAA

Contact Information

Inspection Contact
N

ame -DO\vi O\ %V\&"'ﬁ P Ve~
Phone{zgg) 2672 - 39 09

Title
Owno v

Email Po\ Povec reas = Ny @ Gviat \.cevd

Billing Contact

Name Title
Phone Email
Emission Inventory Contact

Name Title
Phone Email
Complaint Contact

Name Title
Phone Email
Permit Contact

Name Title
Phone Email

The inspection contact is the on-site person responsible for the everyday operation of the site and is available for

inspections.
The billing contact is the person invoices are sent.

The emission inventory contact is the person requests for emissions information and material use information are

sent.

The complaint contact is the person who receives and responds to complaints received on-site and who is

contacted regarding complaints ORCAA receives.

The permit contact is the person responsible for filling out permit applications and receiving approval from ORCAA.

02/2020



OLYMPIC REGION CLEAN AIR AGENCY
2940 Limited Lane NW - Olympia, Washington 98502 - 360-539-7610 — Fax 360-491-6308

FORM 29
COFFEE ROASTER
Please fill out a separate form for each roaster.
GENERAL INFORMATION
Company Name: ?&Pa ver R casyec Hovse LIS operating Schedule:
Phone:( 25 3) 202-5409 {5 minutes/batch, 6 batches/day, 7 days/wk

Email: Pofavec Fe%+'§n3@ cbwu-\'«\ . covn

ROASTER INFORMATION o I s
Manufacturer: [ o 1 v Model & Serial No:

Maximum capacity: _ %3 Ibs/batch D Water quench D Air quench

Maximum heat input rating: UZ Ooe Btuhr _25© dkPa AEFM \US© G F degrees F | 53¢ ;.. .}M

Are the beans processed in a cyclone (chaff collector) before roasting?

 AFTERBURNER/OXIDIZER (enter Manufacturer & Model)
[ Jthermal Ly srtegaded

Type of fuel: lZ‘ Nat. Gas D Propane D Other

DCataIytic Maximum heat input rating: Btu/hr
Afterburner/Oxidizer Characteristics Stack Parameters

Average residence time seconds Height: 7‘3 ft

Operating chamber temperature: degrees F | Velocity: ft/min

Maximum chamber temperature: degrees F | Diameter: L inches

Flow rate: ACFM Gas temperature: degrees F

Minutes into roast when roast is up to temperature:

Minutes into roast when afterburner is up to temperature:

Minutes into roast when beans are dropped to the cooling tray:

How is the roaster cyclone vented? O recirculated to roaster O through afterburner

Where does the bean cooling take place?

How is the bean cooling process vented? : [] through afterburner (] through separate stack [] vented inside
[] Other (explain)

Attach the following information:

[] Fees: ORCAA shall not commence processing of a NOC until it has received a NOC processing fee. Work exceeding
the base-fee hours of five hours will be billed based on actual cost to complete the review.

-See https:/www.orcaa.org/services/fee-schedules/ for an up-to-date list of fees

[] 0&M Plan: Description of the procedures for operation and maintenance of the roaster and control equipment (i.e.
cleaning schedule, temperature monitoring, calibration, etc.)

] Flow diagram: Provide a flow diagram showing all roaster components. Indicate all vents and other points where
gaseous or particulate pollutants are emitted.

[] Site Map: Provide a scaled site map that shows property boundaries, outlines of all existing or planned buildings,
specific locations of the coffee roaster vents and other exhaust stacks. The site map should also indicate the predominant
wind direction and the location of the nearest occupied building located off the facility property.

[\ Elevation Drawing: Provide at least one elevation drawing (to scale) showing the location and height of the exhaust
stack.

Form29.doc
Modified October 2017




\S LORING Roaster Owner’s Manual - Model S15

Recommended Maintenance

Basic Procedures for All Maintenance

Except where otherwise noted, the roaster should be completely powered off and allowed to cool
down to room temperature so that all surfaces, including interior components are safe to touch.

Proper safety measures, such as Lockout/Tagout procedures, should be followed according to
applicable regulatory policies.

Main Power Disconnect Switch

The Main Power Disconnect Switch is a breaker that controls the main power supply to the roaster.
It overrides the Power On/Off Selector Switch. For most maintenance tasks, the Main Power
Disconnect Switch should be turned to the Off position prior to performing any other steps.

Main Power
Disconnect Switch

1010035 Rev A Loring Smart Roast Proprietary — This document is controlled by Page 95 of 110
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gs LORING Roaster Owner’s Manual - Model S15

Daily Maintenance
Empty the Chaff Barrel Frequently

Empty the Chaff Barrel every 10 roasts or so, when roasting full batches, or less often if roasting
smaller batches. Empty the Chaff Barrel at the end of each day, and never allow the chaff level to
exceed the “Full” mark on the Chaff Barrel (about 2/3 of the way up). The frequency at which the
Chaff Barrel is emptied will depend on the type of bean being roasted and the batch size of the
roasts.

As Needed

Cleaning Roaster Surfaces

To clean fingerprints off the polished stainless steel surfaces, wipe down the roaster surfaces with a
non-abrasive cleaning product to avoid scratching the stainless steel surface.

Weekly Maintenance
Cleaning the Cooling Tray

1. Power down the roaster and allow surfaces to cool down to room temperature.

2. Remove the pin from the hub of the Mixer Paddle. Remove the Mixer Paddle Assembly, along
with its associated stack of washers.

3. Remove the two knobs on the outside of the Cooling Tray.
4. Remove the Stay holding the Cooling Tray Screen in place.
5. Fold the Cooling Tray Screen in half along the hinged seam and lift it out of the Cooling Tray.
6. Vacuum out the Cooling Tray. Perform any other necessary cleaning using food-grade cleaners.
7. Re-assemble the Cooling Tray in the reverse order.
Page 96 of 110 Loring Smart Roast Proprietary — This document is controlled by 1010035 Rev A
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& LORING Roaster Owner’s Manual - Model S15

Cleaning Under the Chaff Barrel Lid and in the Cyclone

This task requires 2 people.

Keep the roaster powered on for this task.

1.

Shut off the Burner, use the Cool Down feature, and then allow the roaster to remain powered
on in the “Ready” Machine State. Temporarily turn off the Circulation Fan (if not already off).

Remove and empty the Chaff Barrel.

After emptying the chaff, wipe or scrape the underside of the Chaff Barrel Lid to remove
combustible material.

Use a large bottle brush or similar tool with stiff plastic or wire bristles to clean around the outlet
of the Cyclone into the Chaff Barrel. It is very important to clean out this Burner Hole, as debris
buildup could cause a serious malfunction if not removed regularly.

Check the Chaff Quench Spray Nozzle as follows. Hold a bucket close to the Nozzle, and have
a second person tap the Chaff Quench button on the Touchscreen.

Check for a 120-degree spray pattern and flow rate. The Chaff Quench Spray Nozzle is
designed to flow 1 gallon of water per minute (3.8 liters), so it should only take 15 seconds to fill
up a quart-sized or liter-sized container.

Cleaning Drum Quench Spray Nozzle

The Spray Nozzle located on the rear wall of the roaster’s Drum is used for fire suppression only.
It is secured by 2 thumb screw knobs. This task requires 2 people.

Note:

This test will open the Chaff Quench, Cyclone Process Quench and Drum Quench spray nozzles
to all spray at the same time. To avoid spraying water on the floor, make sure the Chaff Barrel is
secured in place.

1.

Leave the roaster powered on and if the roaster is hot, use COOL DOWN function. Ensure that
the roaster surfaces are cool to the touch.

Remove the Drum Quench plate by unscrewing the thumb screw knobs. (see Figure xx)
Pull the assembly out of the roaster.

Hold a quart-sized or liter-sized water container underneath the Spray Nozzle assembly while a
second person turns on the Emergency Quench Ball Valve for 15 seconds.

Look for a 120-degree conical spray pattern and rapid flow rate. The Drum Quench Spray
Nozzle is designed to flow 1 gallon of water per minute (3.8 liters).

A Quart or Liter sized container should fill in 15 seconds.

If needed, disassemble the Spray Nozzle for cleaning. Use care not to loosen or damage the
small vane inside the Spray Nozzle. This component has fins to fan out the water spray.

Re-assemble and re-test.
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S LorING

Roaster Owner’s Manual - Model S15

Cleaning the Cooler Ducts

1. Power down the roaster and allow surfaces to cool down to room temperature.

2. Remove the Right Side Access Panel on the roaster body. Check that the cooler duct work
inside the roaster is cool enough to touch.

3. Un-clamp and remove the end cap of the 90-degree elbow section of tubing. Vacuum out the
fine debris and bean chips.

4. Examine the remainder of the cooler ductwork, and periodically perform a more thorough deep

cleaning as needed.

Cleaning the Mini Cyclone Cartridge Filter

Power down the roaster and allow surfaces to cool down to room temperature.

Remove the filter from the Mini Cyclone, and tap out the dust. If desired, use a compressed air
nozzle, blowing from the inside out. If you use compressed air, perform this step outside and
wear a respirator or other protection from inhaling dust.

Remove and clean the container under the Mini Cyclone twice a month, depending on the
amount of use.

Cleaning the Auto Hopper Blower Vacuum Filter

If you are having difficulty liting green beans from the Green Bean Cart or bean container into the
Green Bean Hopper, the Vacuum Filter inside the Auto Hopper Blower Filter Housing may need
cleaning. One sign of this is the green beans begin to enter the Green Bean Hopper Vacuum Hose,
and then fall back down into the Green Bean Cart or container. The Auto Hopper Blower is located
at the back of the roaster.

1.
2,

Power down the roaster and allow surfaces to cool down to room temperature.

Grasp the latches on either side of the Auto Hopper Blower Filter Housing and pull forward to
release the cover.

Pull the Vacuum Filter out from the Filter Housing.

Grasp the ends of the Vacuum Filter, tap it, roll it, and shake from side to side to remove the
green bean dust.

If desired, also use compressed air to clean the Vacuum Filter, blowing from the inside out.

Eventually, the filter will become too clogged to clean out. When this cleaning procedure stops
working, replace the Vacuum Filter.
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S LORING Roaster Owner’s Manual - Model S15
\

Monthly Maintenance
Cleaning the Cyclone Spray Nozzle

The Spray Nozzle in the Cyclone is used for the Process Quench feature. It is located on the
Cyclone, secured by 4 thumb knobs. This task requires 2 people.

1. Leave the roaster powered on, but use COOL DOVN.
Ensure that the roaster surfaces are cool to the touch.

2. Remove the plate by unscrewing the thumb knobs.

3. Hold a quart-sized or liter-sized water container underneath the Spray Nozzle while a second
person taps and holds the QUENCH PROCESS button on the Touchscreen for 15 seconds.

4. The container should fill halfway in 15 seconds.
5. Check for a conic spray pattern.

6. If needed, disassemble the Spray Nozzle for cleaning. Use care not to loosen or damage the
small vane inside the Spray Nozzle. This component has fins to fan out the water spray.

7. Re-assemble and re-test.

Cleaning the Combustion Air Blower (CAB) Filters

1. Power down the roaster and allow surfaces to cool down to room temperature.
2. Use a vacuum or low-flow compressed air nozzle to clean the settled dust.

3. Replace the CAB Filter every 6 months.

Cleaning Behind the Drum Screen

Particulate matter can build up behind the perforated Drum Screen in the back of the Drum.
This area is located beyond the Cyclone towards the back of the roaster.

1. Power down the roaster and allow surfaces to cool down to room temperature.

2. Remove the long spring-loaded hex head cap screws that secure the rectangular Inspection
Plate to the back of the Drum. Use care not to damage the gasket material.

3. Reach into the space behind the perforated Drum Screen and inspect for particulate matter.
Use a vacuum to clean it out.

Inspecting the Purge Gate

If the Purge Gate is operating slowly, or not at all, the Burner will not light.

1. Power down the roaster, turn off all utilities, and allow surfaces to cool down to room temperature.
2. Manually inspect the Purge Gate to ensure that it swings freely.

3. If needed, apply a drop of high-temperature silicone oil to the upper and lower bushings on the
Purge Gate. Work the Gate by hand 10-12 times to free it up.
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& LORING Roaster Owner’s Manual - Model S15

Every 2-6 Months

Cleaning the Cooler Fan

The Cooler Fan Housing and fan blades will collect residue over time. The amount of residue
depends on the number and type of roasts performed, with dark roasts causing more residue.

8
2.
3.

Power down the roaster and allow surfaces to cool down to room temperature.
Disconnect the power wires at the Cooler Fan Motor.
Remove the 8 nuts holding the Fan Motor in place. Remove the top nuts last.

Lift the Fan Motor and Fan Wheel Assembly clear of the roaster. Do not remove fan from motor,
this will throw off balancing.

Clean the Fan Wheel by scraping off the residue, and clean the inside of the Fan Housing as
well.

Re-assemble.

Deep Cleaning the Metal Cooler Ducts

1.

Proceed as for weekly cooler duct cleaning, except this time remove all sections of the cooler
tubing inside the roaster.

Immerse the tubing in hot water, ideally restaurant-grade hot water at 140 degrees F
(60 degrees C). Buildup will be much easier to remove if hot water is used.
Scrub the tubing lightly to remove buildup.

For the silicone spiral wound tubing, flex and work the material to break any of the buildup to
clean inside. If excess breaks or tears in the material, replace.
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& LORING Roaster Owner’s Manual - Model $15

Every 6 Months
Inspecting the Cooler Vent Stacks

In addition to cleaning the Cooler Ducts underneath the roaster itself, you should inspect the entire
Cooler Vent and Stack system on a regular basis. The procedure for cleaning the vent ducting
between the Cooler Fan and the roof cap depends on how the Cooler Vent has been installed at
your site. In some instances, it may be possible to clean down from the roof using a chimney brush.
If quick-fit tubing is installed, you may be able to remove the ducting inside and clean it as separate
pieces.

1. Power down the roaster and open the cooling vents above the roaster and up to the roof.

2. Remove the first section of ducting above the Cooler Fan, and then inspect the Cooler Fan
Housing, the Fan Wheel, as well as the external ducting above the roaster.

3. Inspect the Cooler Stack from the attachment point at the Cooler Fan Housing on the roaster
to the exit point of the Cooler Stack outside the building. The process of inspection will depend
upon the type of installation.

4. Clean the cooling vents as necessary, using appropriate method for the vent as installed. The
method may differ depending on what kind of vent or tubing is installed at your site.

5. After cleaning, the Cooler Stack should be free of buildup on the side walls of the stack duct.
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& LORING Roaster Owner’s Manual - Model S15

Annual Maintenance

Cleaning the Green Bean Hopper

This task requires 2 people.

You will need a stepladder (ladder height may depend on roaster model).

1.
2.
3.

Power down the roaster and allow surfaces to cool down to room temperature.

Remove the Green Bean Hopper Lid.

Disconnect the Green Bean Vacuum Hose from the Green Bean Hopper. Alternatively, have a
second person support the Vacuum Hose while performing the next step.

Loosen the 4 mounting bolts that secure the Green Bean Hopper to the roaster and remove the
Green Bean Hopper.

Use extreme care when handling the edges of the funnel-shaped opening at the bottom of the
Green Bean Hopper. This opening must retain a vacuum seal to function properly. The high-
temperature silicone gasket must be in place.

Inspect and clean around the funnel-shaped opening, as well as inside the mounting hole of the
plenum.

Re-assemble and re-attach the Green Bean Hopper, including the Green Bean Vacuum Hose
and Air Hose Quick Coupler.

Inspecting the Drum Paddle Drive Bearings

The Drum Paddle Drive Bearings are located on the outside of the roaster. The frequency of
inspection varies by roaster model. The following recommendations may be used, allowing for
frequency of use.

S15 - every 5 years

Contact Loring for roaster model-specific instructions on inspecting the Drum Paddle Drive
Bearings, and for replacement parts.
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