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Specification Report


Project: Burger Base Oxford Road Reading RG1 7LA

Prepared by: Fan Rescue ltd 

Date: 17/02/2021

Report No:OD76567


Risk Assessment for Odour


We are pleased to provide an equipment selection for an odour 

control solution.

As with any project we get involved in we always recommend to our clients that 
they should closely  follow the BESA  DW 172/144 and EMAQ+dated 2018 specifications 
guide for guidance on odour control equipment selection.

This ensures that what the proposed will be in line with local authority’s requirements 
and if the 

system is maintained correctly they will not exhaust nuisance odours leading to 
complaints from nearby residents.

 

With this in mind we carried out a risk assessment as BESA  DW 172/144 and 
EMAQ+dated 2018 specifications Guide.

Taking into consideration the level of discharge, proximity of receptors, size of 
kitchen and cooking 

type your project requires a high level of odour control to comply.


Fan rescue Ltd 39 Deer Park Way, Waltham Abbey, Essex EN9 3YN 

Tel: 0203  308 2936 • E-mail: enquiries@fanrescue.co.uk • www.fanrescue.co.uk


VAT number: 906 9111 32

 Company Registered in England & Wales Number 5954579



We have scored as below and as taken from Annex C: Risk Assessment for Odour;


Dispersion:  Poor =  15 not low level but below eaves level   


Proximity of receptors: Close  = 10 closest Sensitive receptors is less then   20m kitchen 
discharge


Size of kitchen : small  = 1 less then 30 covers  


Cooking type :High   =  10 burgers  


Total score = 36


The type of odour abatement system that complies is as below, taken directly from 
the BESA  DW 172/144 and EMAQ+dated 2018 specifications Guide and must be to 
a  very high  level of control;
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The System


Very High  level odour filtration system ,   the proposed  filtration system consist of    1 
No ESP Ryd air 5000B built in with UV ozone odour control system  to eliminate cook-
ing grease, smoke  and odour, serviced everyday 6 months   (see attached technic-
al information ) 2x disposable pre-filter G4(Please see attached tech info ),highly ef-
ficiently in removing filtering oil and  grease particles , recommended to be re-
placed very 2 -3 weeks depending on the usage, followed by Air Clean   2No 
24"x24"24" 50kg of extra duty carbon filter unit total of 100kg   & Casing ,(Please see 
attached tech info ) to give dwell time of 0.4 sec, carbon filters use panels of activ-
ated carbon to remove the malodourous gases within the commercial kitchen ex-
tract duct through the process of chemical adsorption, recommended to be re-
placed very 6-12 months  depending on the usage.


As you can see the system that has been specified is inline with BESA  DW 172/144 
and EMAQ+dated 2018 specifications Guide.
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