REGISTRATION PURSUANT TO SECTION 49 OF
THE ENVIRONMENTAL PROTECTION ACT

NAME OF UNDERTAKING: Feed Kitchen and Pelting Operation -
Charleston, Bonavista Bay

PROPONENT:

0] Name of Corporate Body:  Charleston Mink Company L td.

(i) Address: c/o Percy and Drodge
263 Memorial Drive, Suite 202
Clarenville, NL
ABA 1R5

(iii)  Chief Executive Officer: Mr. Jorn Mogensen
President/Owner
Rutter Gardsveg 3
4673 Harboere
Denmark
011-45-97834833

(iv)  Principal Contact: Mr. Brian Burke
Burke Consulting Inc.
7 Somer set Place
CBS, NL
A1W 4P3
Phone/Fax: (709) 834-6331
Email: bconsult@nl.rogers.com



THE UNDERTAKING:

(i)

(if)

Nature of the Undertaking:

Proposed development of a feed kitchen and pelting operation in Charleston, Bonavisa
Bay. Thefadlity isbeng developed to provide feed and pelting servicesto Harcourt Fur
FarmInc. and to the provincid fur industry, especialy on the East Coast. The project will
be esablished in a former fish plant in Charleston. Required facility upgrades are

proposed to begin in late May 2005.

The project proponent, Mr. Jorn Mogensen, is an established Danish mink farmer with
approximately 30 years of experiencein theindustry. Mr. Mogensen currently ownsand
operates a farm with 6,300 femaes in Denmark as well as operating his own feed and
pelting operations. He currently produces*® North American” styledark mink varietiesand
sdlls these mink through American Legend Auctions in Seettle. He is internationdly
recognized as a premium producer of dark mink.

Purpose/Rationale/Need for the Undertaking:

The proponent, Mr. Jorn Mogensen, views Newfoundland as offering a significant
opportunity for the development of a world-class mink industry. The province has the
proper climate for mink production as well as offering potential advantages in land, feed
and labour availability and cogt, as compared to Denmark. Inaddition, the production of
mink in North Americawill aso enable Mr. Mogensen to el these mink under premium
North American labds, which he is currently unable to do with his mink production from
Denmark.

Mr. Mogensen islooking to establish afeed kitchen and pelting operation, to support both
his own mink farming operation and other operationsin the province, through the provison
of finished feeds or raw materids and pelting services.

DESCRIPTION OF THE UNDERTAKING:

Geographical Location:

The proposed Steis located in Charleston, Bonavista Bay and consigts of a former fish
plant facility.  Charleston Mink Company plans to use a portion of this large,
approximately 70,000 . ft. facility for its operations. A locationmap and picturesof the
facility are attached in Appendix 1.



Physical Features:

The feed kitchen and peting plant operations will require a variety of equipment.
Following isalisting of the primary equipment required.

Feed Kitchen Equipment

The equipment requirementsfor the feed kitchen operation areoutlined in Table 1. Below
isabrief description of these equipment requirements.

Feed Kitchen Number
Grinder (16" Wolfking) 1
Grinder Repair/Motor
Mixer (10 tonne Woltking)
Conveyors
Scales
Silo
Forklifts
Truck
Pressure Washer
Pallet Wrapper (semi-automatic) 1
Totes/Pans 20/600

Table 1: Feed Kitchen Equipment Requirements
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. Grinder: A lage indudrid scde
grinder, such asthat shown in Figure 1,
is required for the feed kitchen. The
grinder will be used to processfresh and
frozen raw maerids to a Sze usable in
the mixer. Mr. Mogensen plans to
import a 16" Wolfking Grinder, one of
the top names in this type of equipment.
A new motor will be ingaled on the
grinder in Newfoundland, to meet local
electrica requirements;

. Mixer: Anindudtrid scae mixer, such
as shown in Figure 2, will aso be
required for the feed kitchen operation,
to mix the necessary feed ingredientsfor
finished feed production. Mr.
Mogensen will dso be importing a
Wolfking industrid mixer, of ten tonne
capacity, to meet the requirementsof the

feed kitchen; Figure 2: Industrial Mixer




Conveyors:. Conveyors are
required for the movement of
maerias in and out of the
man production equipment, |
the grinder and mixer. Seethe |}
picture of Mr. Mogensen's ||
exiging feed operation in
Denmark in Figure 3 for an
illugtration of the typicd setup
requirements;

Scales: In order to obtain an
acourdte assessment of the Figyre 3: Feed Preparation Area

production volumes, a set of

indudtrid scales will be place under the mixer, such that batch weights can be
recorded;

Silo: A dlo or slos will be required for the storage of dry materids, i.e. grain
mixtures,

Forklifts: Forklifts will be required for the movement of materids to/from the
freezer and cold storage areas and into/out of the facility;

Truck(s): Truck(s) will be required for the collection and digtribution of raw
materids and finished feeds. The truck(s) will have to have a leest a 5-tonne
capacity and must have areefer box;

Pressure Washer: A pressure washer is required for the regular cleanup of the
production equipment and production area, as well as the feed truck and
totes/pans;

Pallet-Wrapper: Once product comesout of the blast freezer it will be taken out
of the pans and stacked on pallets, which will then be wrapped with a pallet
wrapper; and

Totes/Pans. Large fish tubsftotes will be used for raw materia collection and
finished feed digtribution. Smaller berry pans (40-50 Ib capacity) will be used for
the freezing of ground raw materiasin the blast freezer.




Pelting Plant Equipment

A ligting of the peting plant equipment requirementsis provided in Table 2. Following is
adescription of these equipment requirements.

Pelting Equipment

Number

Killing Trolleys

Body Trolleys

Body Drum

Tail and Leg Removers
Paw and Leg Spreaders
Skinning Machines
Fleshing Machines
Drum System

Boards

Pinning Machines
Drying Boxes

QVEX 8000

QStock

Piping for QVEX

Staple and Board Removers
Racks (new)

Racks (used)

Hangers

Compressor

Vacuum Pump

Fat Barrels

Transport Wagons
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Table 2: Pdting Plant Equipment Requirements

Killing Trolleys: After themink are
graded at the farm, those selected for
pelting are placed in the Killing
Trolleysto be euthanised. A tota of
two Killing Trolleyswill be purchased
by Charleston Mink Company from
The Hedensted Group. See Figure 4
for apicture of the type of Trolley to
be purchased.

GTi g an w o TR A
v

ten. banael K20 i worebes
e ot gl g balla

PR PHE e ] A T e i Tdsan
o=t e TR 135

Figure 4: Killing Trolley



Body Trolleys: Once removed from
the Killing Trolleys the mink are
placed on the Body Trolleys while
waiting for the pelting process to
begin. Atota of three Body Trolleys
will be purchased by Charleston Mink
Company from The Hedensted
Group. SeeFigure 5 for a picture of
this equipment.

Body Drum: The Body Drum Iﬂ.-li Ttolleys t

prepares the mink for the skinning A ek ; Finems
process. The bodies are tumbled in ““ *I:' ‘”

the drum with sawdust to remove

dirt/greasefromthe pelts. OneBody  Figure 5: Body Trolley
Drum, see Figure 6, will be

purchased from Pels.dk.
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Figure 6: Body Drum

Tail and Leg Removers. The Tall
and Leg Removers are used to cut
off the mink’s tail and legs prior to |
skinning. Two of these pieces of ‘
equipment will be procured by

CharlestonMink Company from The
Hedensted Group. Figure 7
provides a picture of this equipment.
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Paw and Leg Spreaders. The Paw
and Leg Spreaders are used in the
find step before skinning. They
loosen the skin from the body to
make the skinning processeasier and
less likely to damage the pdt. Two
Paw and Leg Spreaders, see Figure

8, will be purchased from The E{a :Nw B ‘}
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Figure 8: Paw and Leg Spreader

Skinning Machines:  Skinning
Machines ae used hdp in the
process of separating the skin from
the body. Charleston Mink
Company will require two of these
mechines from The Hedenstad
Group. Fgure 9 illudrates this
equipment.
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Figure 9: Sinning Machine

Fleshing Machines: Once the pdlt is separated from the body, the flesh and fat
remaining on the pelt has to be scraped off using a fleshing machine, such as the
oneillugrated in Figure 10. Charleston Mink Company Ltd. will be usng atota
of four fleshing machines. The proponent plans to contribute two used machines
and to buy two more used machines in Denmark.
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Figure 10: Feshing Machine




Drum System: After fleshing the pelts need to be placed in drums containing
sawdust to remove any remaining grease. Charleston Mink Company Ltd. plans
to purchase an automated system, asillugtrated in Figure 11, which will movethe
pelts from the fleshing machine, through the drumming process to where the
pinning machines are set up. This system is to be provided by The Hedensted
Group.
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Figure 11: Drum System




Pin-boards

e

Boards and Pinning Machines: After |-~~~ --
find drumming the pelts are stretched | = oo |
onto Pin Boards in preparation for the |- =-w o !
drying process. A Pinning Machine is
used to help dtretch the pdlt
and staple it to the Board.
Anillugraionof thetype of
Boards and Pinning
Machines to be usd is
provided in Figures 12 and
13. The proponent will be
contributing 9,500 new
Boards and two used
Finning Machines to the
operation.

Figure 13: Pinning Machine

Drying System - QVEX 8000, Piping, Drying Boxes: After placing the pdts
onto Boards, they are brought to the drying room. This room will be
environmentally controlled usng a QVEX Modd 8000, which monitors and
controls the temperature, humidity and air quaity. The Boards are hung from
Drying Boxes, which contain a series of tubes through which ar from the QVEX
sysemisblown. Over athreeto four day period this syssem will properly dry the
skins. The QVEX 8000 system will be purchased from Pels.dk. The proponent
will be contributing over 30 drying boxes containing approximately 8,000 tubes.
Figure 14 illugtrates the QVEX system and the Drying Boxes.
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Staple and Board
Removers. Once the pelts
are properly dried they must
be removed fromthe Boards
and then sent to the stock
room for storage prior to
shipping. A totd of two
Skin Removerswill be used.
This equipment will be
contributed by the proponent
and will congg of the same
type of equipment illustrated
in Figure 15.
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Figure 15: Skin Remover

Storage Room - QStock, Racks, Hangers: The dried, completed peltshaveto
be properly stored until packaged for shipment to the auction house. A stock
room will be established where the pelts will be properly hung on hangers and
racks. Thetemperatureand humidity of theroom will be controlled with aQStock
from Pels.dk, as shown in Figure 16. A tota of 20 new racks will be purchased
and ten rackswill be contributed by the proponent. Onethousand hangerswill be

purchased.
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. Miscellaneous Equipment - Compressor, Vacuum Pump, Fat Barrels,
Transport Wagons. In addition to the mgor equipment outlined above, the
pdting plant will aso require the following equipment

. A Compressor to operate the air operated machinery;
. A Vacuum Pump for the collection of fat/grease;
. Fat Barrds, where the fat/grease will be collected and stored; and

. Trangport Wagons for the movement of pelts within the building.
The proponent will be contributing the Vacuum Pump, four Fat Barres and five
Transport Wagons to the project.

Construction:

Project congtruction is projected to occur from May 2005 through to August 2005.
Following are the projected construction requirements:.
. May 2005

Instal Temporary Power

Finad Evauation of Refrigeration/Electricad/Mechanica Requirements
. By June 2005

Install Power to Feed Kitchen Area

Upgrade Refrigeration and Mechanicd Systems

Ingtall Feed Kitchen Equipment
. By August 2005

Install Power to Pelting Plant Area

Ingal Pdting Plant Equipment

Complete Carpentry Workshop

Operation:
Feed Kitchen

The process involved in feed kitchen operationswill depend on whether the facility will be
producing afinished feed, ready to take to the farm for feeding, or more Smply just the
raw materids, which can then be combined by the farmer into afinished feed. Charleston
Mink Company Ltd. plansto produce both a finished feed, for the proponent’s farm in
Harcourt and any other loca farms which may develop, plus raw materidswhich may be
sold and shipped to feed kitchens and farms in other areas of the province.

Asaprovider of frozen, ground raw materid for farm operations the process involved is
very smple, conssting of: sourcing the fresh or frozen raw materids, grinding these
materids and placing the ground product in pansfor freezing, freezing the ground materid
in ablast or plate freezer, removing the frozen blocks from the pans, paletizing and shrink
wrapping the frozen blocks, storing the pdlets in a cold storage room until needed, and
finaly shipping the product to thefarm for usein afinished feed. Proper procedures need
to be followed in raw materid handling (proper icing, use of reefer trucks, etc.) to ensure
that product is maintained a the proper temperatures to minimize potentia bacteria
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buildup. For raw materidswheretherisksof bacterid contamination are higher, eg. spent
hens, regular laboratory tests must be conducted to ensure product quaity. At the end
of each production run proper cleanup will aso be required, usng high pressure steam
cleaning, to prevent bacterid buildup on the machinery.

The production of afinished feed buildsupon the processidentified above. A finished feed
uses a combination of raw materias to produce a nutritionally balanced diet. Diet
composition will vary throughout the year, to meet the varying needs of the fur anima
during the production cycle. Assuch, perhapsthemost critical component to finished feed
productionwill beto have the person or persons available with the nutritional background
and/or experiencein fur feed production. Mr. Mogensen has extensve experiencein mink
feed production and has expended considerable time and effort in the development of
proper diets for the production of premium “North American” style mink. This has
included extensive consultation with some of the top producers of mink in North America.

Finished feed production would consist of securing the proper combination of raw
materids, grinding those materidsthat require grinding, placing dl theingredientsinamixer
and possibly a homogeniser to produce a finished feed, which can then be placed in
insulated tubs and onto a reefer truck or directly into a specialy designed pumping truck
for trangport to the farm. Regular nutritiona and qudity testing are required to ensure the
fur animasarereceiving the nutrition and quaity of feed they require. Mr. Mogensen plans
to have regular analyses completed on both the raw materid and finished dietsproduced
through hisfadlity.

The feed kitchen will have a production capacity well in excess of 10 million pounds per
annum. Projected production for thefirst threeto five yearsis expected to peak at around
6-7 million pounds of finished feed and raw materids.

Pelting Plant

Thefollowing isabrief description of the pelting process. Gresater detail on this process
and the equipment used has been provided above.

After the grading process on the farm, where the best and the biggest are retained as
breeders, the remaining mink are sent for pelting in November/December of each year.
The mink are euthanised humandy in aKilling Trolley and then placed on aBody Trolley
in preparation for the pelting process. The process starts by placing the mink in a Body
Drum, with sawdusgt, to clean them and prepare them for skinning.  The skinning process
begins with the removd of the tail and legs and with the loosening of the skin using a Paw
and Leg Spreader. A Skinning Machine will then be used to assst in separating the pelt

from the body.

After skinning the fat and grease must be removed from the pelts, usng a Fleshing
Machine. After thisis removed the pelts are placed in another drum with sawdust to
remove al remaining grease. The pelts are then ready to be place on Pin-Boardsusing a
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Finning Machinewhich helpsto stretch the peltsto optimal size and then staplethemtothe
Board. Once on the Board the pelts are ready to enter the drying process.

The critical drying processinvolveshanging the pdtsin an environmentally controlled room,
at 17-18 degrees Celsius and 55-58% moisture, for three to four days, where each pelt
is hung on atube which blows ar down through the pdlt to dry it in a controlled manner.
After drying the pdlts are taken off the Boards with a Staple and Board Remover. The
pelts are then complete and are transported to the stockroom where they are placed on
hangers to maintain there shagpe and structure and maintained a a temperature of 10
degrees Cdsus and & 75% humidity until the time of shipping to the auction house.

Prior to shipping most farmers must tag their mink with barcodes using a Labelling
Machine, to distinguish them at the auction house. The pdtsarethen packed in boxesand
picked up by the auction company.

Production & the pelting operation will include the production of pelts from locdly
produced mink and pelts from imported pre-skinned (no carcasses) mink. Peak
production in the firgt three to five years will be gpproximately 150,000 pelts.

Waste Production/Handling
Waste production from thefeed kitchen operation will beminima, asall materiascollected
will be used in the feed production. The waste stream from the pelting operation will
indudethe mink carcasses, the fat/grease collected in the pelting process and the sawdust
used during the pelting process. The projected peak waste production, when the farm
reached 10,000 female breeders, is projected as follows:

. Carcass/fat 80 tonnes

. Sawdust 10 tonnes (used in pelting process to dry skins)

Waste Collection

Carcasses are collected during the skinning process. The fat/grease is automaticaly
collected from the fleshing machines into barrels and the sawdust used in the drumming
process is changed on aregular basis.

Waste Handling and Disposal

The handling and disposd of the waste from the feed kitchen and pelting operation will use
approved management drategies. The primary handing and disposa methodologiesto be
used will include buria and potentialy composting. Carcasses and fat will be returned to
the farm site (Harcourt Fur Farm Inc.) for gpproved disposal. For theburid of carcasses,
the “Government Service Centre Guide for the Digposal of Dead Animals Within the
Province of Newfoundland and Labrador” will be followed, i.e. disposa areas will be a
minimum of 150 metres from the well water supply. The carcasses will be placed in a
prepared excavation, then limed and backfilled with at least 0.6 metres of fill materia. The
excavation ste will be at least 0.3 metres from the groundwater table.
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. Occupations:

The proposed feed kitchen operationwill require afull-timeworkforce of between twoto
four employees. Pdting operationswill provide full-time seasond employment for 15-20
individuas.

. Project-Related Documents:

N/A
APPROVAL OF THE UNDERTAKING:

Approvads required for the construction and operations phases for Charleston Mink
CompanyLtd./Harcourt Fur Farm Inc. include the following:
. Waste Management Certificate - Government Services Centre

SCHEDULE:

Theinitial congtruction phasefor this project must be started by late May 2005. The Feed Kitchen
operations are required by June/July 2005, while plansareto havethe Pelting Operationsin place
by August/September 2005, to provide adequate time for employee training in advance of the
November/December pelting season.

FUNDING:

Funding for this operation will conggt primarily of private investment. Charleston Mink Company
Ltd. isapplying for assistance through the Atlantic Canada Opportunities Agency, the Agricultura
Policy Framework (APF), and the Department of Innovation, Trade and Rura Development. No
approvals have been granted to date.

Mr. Jorn Mogensen Date
President/Owner
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