
DEFRA Odour Assessment – The Sun Inn Reading 

The following is an assessment Please find below our assessment of the potenƟal for 
nuisance Odour arising from the cooking processed carried out at the above site based on 
using Annex C: Risk assessment for Odour from DEFRA document – “Guidance on the control 
of Odour and Noise from Commercial Kitchen Exhaust Systems “- January 2005 

 

 Dispersion  

The kitchen extract ductwork is housed within a dedicated plantroom within the roof of the 
kitchen and disperses directly out of the roof above eaves height at a velocity of 12m/s at 
the outlet. The outlet is posiƟoned on the west elevaƟon of the proposed new roof 
dispersing away from the site at a height of above 6m above the adjacent roadway giving a 
good level of dispersion.  

 

 

Assessment score of 10. 

 

Proximity of Receptors  

The locaƟon of the discharge gives the nearest sensiƟve receptor between 20m and 100m 
away  

Assessment score of 5 

 

Size of Kitchen  

The Sun Inn will be trading as a tradiƟonal public house with a split of dining and drinking 
covers.   The site will have between 30 and 100 dedicated dining covers and therefore falls 
into the medium category.  

Assessment score of 3.  



Cooking Type (odour and grease loading 

The proposed cuisine is French brasserie and has a low grease content and odour loading, 
taking from the figures stated on the DEFRA document and an overall figure of the two 
combined to an assessment score of 1  

Assessment score of 1.  

 

Overall Assessment 

Taking into account the above the overall assessment is of a score of 19 which places the 
need for low level odour control. 

Total Assessment Score = 19  

 

 

 

FiltraƟon SpecificaƟon 

With low level odour control being required  

install a system comprising of the following:  

1. Canopy baffle filters used as primary filters within canopy.  
2. Pre Filters for dust and fine parƟcles 
3. Carbon FiltraƟon 

 

 

 



1. Baffle Filters - 

 

 

 



2. Pre filters - 

 

 

 

 



3 - Carbon Filters.  

 

 

 



Maintenance  

The maintenance of the extracƟon system will be formed of daily and annual maintenance. 

Daily cleaning: 

The washable stainless steel baffle filters will be cleaned daily as part of the end of shiŌ 
cleaning regime.  

Annual cleaning: 

The extracƟon ductwork system will be fully cleaned by a commercial cleaning contractor 
twice a year and cerƟficated as part of an ongoing maintenance contract and the ductwork 
cleaning will be in accordance with TR19 as published by the HVCA. 

Annual maintenance: 

Pre Filters to be changed every 3 months 

Carbon Filters will be replaced as per manufacturers guidelines every 6 months and the 
system generally will be included in a formal cleaning regime as well as maintenance to the 
fan unit which will be as per the manufacturer’s recommendaƟons and this should form the 
basis of a service contract.  


