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1. Introduction and Site Details

1.1 Introduction

NML Ltd have been commissioned by the Applicant to provide an Odour Assessment to
support a Planning Application for the Installation of a kitchen extraction system. The
planning application proposes a new extraction flue system and seeks to identify a scheme
for the extraction and treatment of fumes and odours at the site.
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1.2 Site Details

The application site is located on the High Street. The area is a mix of commercial and
residential properties, typical of an urban cityscape environment. (See Figure 3.1)

Figure 1.1 — Site Location
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2. Guidance and policy

The following legislation and guidance have been used in this assessment:

¢ Guidance on the Assessment of Odour for Planning, Version 1.1 Institute of Air Quality
Management (IAQM), 2018. The IAQM published the 'Guidance on the Assessment of Odour
for Planning’ document in July 2018. This guidance specifically deals with assessing odour
impacts for planning purposes, namely potential effects on amenity. Which refers to the DEFRA
report on odours and noise from commercial kitchens now superseded by

EMAQ, (2018) Control of Odour and Noise from Commercial Kitchen Exhaust Systems, an
amendment of the original DEFRA document published in 2005, deals specifically with the
control of kitchen odours.

The magnitude of odour impact depends on a number of factors and the potential for adverse
impacts varies due to the subjective nature of odour perception. The FIDOL acronym is a useful
reminder of the factors that can be used to help determine the degree of odour pollution:

¢ Frequency of detection - frequent odour incidents are more likely to result in adverse impacts;
¢ Intensity as perceived - intense odour incidents are more likely to result in adverse impacts;

¢ Duration of exposure - prolonged exposure is more likely to result in adverse impacts;

¢ Offensiveness - more offensive odours have a higher risk of resulting in adverse impacts; and,
* Receptor sensitivity - (The type of land use and nature of human activities in the vicinity of an
odour source. Tolerance and expectation of the receptor.)

It is important to note that even infrequent emissions of odours may cause loss of amenity if odours
are perceived to be particularly intense or offensive.
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3. Assessment Methodology

The assessment of odour takes on the following aspects:

¢ A qualitative assessment of proposed odour emissions from the change of use development.
¢ An assessment taking into account the nature of the premises.

¢ The height and position of any flue.

¢ The recommended exit velocity from the flue; and

* The distance between the flue and the odorous emissions and the distance to the sensitive
receptor.

3.1. Baseline Survey

A desktop survey has been undertaken to review the plans, including the existing ventilation system
and the impact on the surrounding properties. This assessment has been carried out using EMAQ
(2018) Control of Odour and Noise from Commercial Kitchen Exhaust Systems.

1. 8A High Street, Reading RG1 2EA is to assess a kitchen extraction system.

2. Surrounding properties are commercial and residential.

3. Plans include a kitchen extract system comprising of a wall type canopy extracting through a
carbon filter system before the extract fan discharging at 1m above the roof ridge at the “Proposed
Kitchen Extraction Exhaust” shown in figure 2.

4. The Helios Gigabox GBW500/4 is a discharge velocity of approximately 11.8m/s based on volume

air flow (with an allowance for flow reduction caused by pressure drop across the filters and long
ductwork) of 8320m3/h from the fan extracting from the kitchen.
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3.2. Assessment Criteria of Planned Kitchen Extract Vent.

From the available information contained in the plans the risk of odour impact on nearby
receptors has been assessed using the guidance in the EMAQ, (2018) Control of Odour and
Noise from Commercial Kitchen Exhaust Systems as referred to in the IAQM.

Impact Risk Odour Control Significance Score*
Requirement

Low/Medium Low Level Odour Control | Less than 20

High High Level Odour Control | 20-35

Very High Very High-Level Odour More than 35
Control

*Based on the sum of contributions from dispersion, proximity of receptors, size of kitchen and
cooking type:
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Criteria Rating Score | Details
Dispersion Very Poor 20 Low level discharge, discharge into
courtyard or restriction on stack
Poor 15 Not low level but below eaves, or
discharge at below 10 m/s
Moderate 10 Discharging 1 m above eaves at 10-
15m/s
Good 5 Discharging 1m above ridge at
15m/s
Proximity of Close 10 Closest sensitive receptor less than
receptors 20m from kitchen discharge.
Medium 5 Closest sensitive receptor between
20 and 100m from kitchen
discharge.
Far 1 Closest sensitive receptor more
than 100m from kitchen discharge.
Size of kitchen Large 5 More than 100 covers or large sized
take away.
Medium 3 Between 30 and 100 covers or
medium sized take away.
Small 1 Less than 30 covers or small take
away.
Cooking type Very high 10 Pub (high level of fried food), fried
(odour and grease chicken, burgers, or fish & chips.
loading) Turkish, middle eastern or any
premises cooking with solid fuel
High 7 Vietnamese, Thai or Indian,
Japanese, Chinese, Steakhouse
Medium 4 Cantonese, ltalian, French, Pizza
(gas fired)
Low 1 Most pubs (no fried food, reheating,

sandwiches), Coffee shop.
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Below is an evaluation for the site based on the above criteria:

Criteria Rating Score | Details/ Comments
Dispersion Good 5 Discharging 1m above roof ridge
;;Gégr;}g};sﬂf Close 10 NSR is 7m away from discharge
Size of Kitchen small 1 18 covers
GDDKII"‘IQ Type Very High 10 Fried Food
Impact Risk Odour Control Significance Score
Requirement
Very High High-Level odour requirement 26

A High Level of odour control is required.
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3.3. Odour Control Recommendations

The risk assessment suggests that a high level of odour control is needed in order to reduce
the risk of odour impact on the nearby receptors.

Based on the technical specifications from the suppliers of the fan and carbon filter the
following is recommended on each kitchen extraction system:

e Canopy with grease filters

e Fine filtration — such as a panel filter, this will remove grease particles not removed
by the canopy filter and protect the carbon.

e Actuated Heavy Duty Carbon Filter with V Pleat pre -Filter

e UV Ozone Odour Control System

Installation of this equipment constitutes as a very high level of odour control.

Maintenance must be carried out to ensure these performance levels are always achieved.
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Duct Work Requirements

All ductworks should be low-pressure class ‘A’ and constructed following DESA Specification
DW/144 with a minimum thickness of 0.8 or 0.9 mm.

The internal surfaces of the ductwork should be accessible for cleaning and inspection. The
access panels (if applicable) should be installed at 2-3m centres and should be grease-tight
using a heatproof gasket or sealant.

Duct work should not pass-through fire barriers and where it is not possible to immediately

discharge the captured air, fire-rated ductwork may be required.

Canopy Specifications
The stainless-steel extractor hood canopy will stand at 2000mm hight from the floor above
the cooking equipment with a width canopy of 3000mm and a depth of 1200mm.

The canopy will boast an exterior finish with a subdued matte grain, complemented by an
interior filter housing equipped with removable and washable baffle-type grease filters. The
baffle filters, serving as the primary filtration stage, should be designed in a reusable
stainless-steel format, strategically placed to cover the entire span of the canopy above the
cooking ranges. They exhibit exceptional grease removal efficiency.
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4. Maintenance

Proprietors of commercial kitchens have a duty to ensure that the ventilation system serving their
kitchen are maintained and operated effectively. Good maintenance is a prerequisite for ensuring
that a system complies with Best Practicable Means under statutory nuisance provision and will
form a key element of any scheme designed to minimise harm to the amenity under planning
regulation. Good maintenance is required by the food hygiene regulations and will also minimise the
risk of fire and minimise noise. The recommended cleaning period for grease extract system
ductwork is:

Grease Loading Daily Uses Cleaning Interval
(months)

Heavy Use Heavy/continuous Grease Production | 6 — 12 hours 3-6 months
12-16 hours 2-3 months

Moderate Use | Moderate Grease Production 6 —12 hours 6-12 months
12-16 hours 3-4 months

Light Use No significant Grease Production 6—12 hours 12 months
12-16 hours 6 months

Recommendations for maintenance of odour control system include:

® Change fine filters every two weeks

® Avisual inspection of the ventilation system be carried out at least once a week. All metal
surfaces should be checked to ensure that there is no accumulation of grease or dirt and
that there is no surface damage;

® Cooker hoods and grease filters should be cleaned on a daily basis;
® Change carbon filters every 4 to 6 months

® Carbon filters with ESP pre-treatment change carbon filter every 6 to 12 months.

Daily cleaning keeps the filters working at their optimum efficiency and will greatly reduce
the number of service visits required throughout the year. It will be important that the

8 Kelvin Rd, Manor Trading Estate, Benfleet, Essex, SS7 4QB Company No. 02499873




Nendle Manufacturing Ltd

odour control methods are fully implemented and additionally, that the proposed
management measures and frequency of servicing is complied with.

With respect to the servicing and maintenance regime, audit and service records should be
maintained and made available to the Local Authority on demand. These time frames may
increase or reduce for extreme or very light applications.

5. Conclusions

This odour impact assessment has carried out to support a planning application for the
variation of Condition 3 (Opening Hours) attached to planning application 22/0049/FUL.

The risk of odour impact on nearby receptors has been assessed using the guidance in the
EMAQ (2018) Guidance on the Control of Odour and Noise from Commercial Kitchen
Exhaust Systems.

Considering the dispersion, proximity of receptors, food type and kitchen size, without the
installation of odour abatement equipment, the risk assessment score is 26. This suggests
that a high level of odour control is needed in the existing kitchen in order to reduce the
risk of odour impact on the nearby receptors.

The existing kitchen ventilation system, with a Helios GBW500/4 Fan with fine filtration and
carbon filters and UV Ozone Filter outlined in section 3.3, would provide a high level of
odour control. This complies with the EMAQ Guidance on the Control of Odour and Noise
from Commercial Kitchen Exhaust Systems best practice.
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Appendix 1

Risk assessment for odour from EMAQ, (2018) Guidance on the Control of Odour and Noise

from Commercial Kitchen Exhaust Systems.

Impact Risk Odour Control Significance Score*
Requirement

Low/Medium Low Level Odour Control | Less than 20

High High Level Odour Control | 20-35

Very High Very High-Level Odour More than 35
Control

*Based on the sum of contributions from dispersion, proximity of receptors, size of kitchen
and cooking type:

Criteria Rating Score | Details

Dispersion Very Poor 20 Low level discharge, discharge into
courtyard or restriction on stack
Not low level but below eaves, or
discharge at below 10 m/s

Discharging 1 m above eaves at 10-

Poor 15

Moderate 10

15m/s
Good 5 Discharging 1m above ridge at
15m/s
Proximity of Close 10 Closest sensitive receptor less than
receptors 20m from kitchen discharge.
Medium 5 Closest sensitive receptor between
20 and 100m from kitchen
discharge.
Far 1 Closest sensitive receptor more
than 100m from kitchen discharge.
Size of kitchen Large 5 More than 100 covers or large sized

take away.
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Appendix 2

Existing Filters and proposed ESP 1500

™ s
.
AIRCLEAN S
NEPA FILTERS & ANY
YOUR AIR FILTER MANUFACTURER Bays 2 & 3 Pattenden Lane, Marden, TN12 90S. T 01622 832777 F: 01622 832507

Baffle Type Grease Filters
for Kitchen Extracts and Canopies

Applications

The Airclean Baffle Type Grease Filter is designed for use in
commercial kitchens to remove airbome grease prior to entering
the extraction system,

Itis recognised that there is an increasing need to maintain and
Improve hygiene standards in kitchens and to reduce the fire
hazards above the heat source.

The Airclean Baffle Type Grease Filter reduces fire hazard with
their unique design concept of non-grease loading (negligible
grease accumulation), and interlocking baffle walls which
restrict the passage of flames into the ductwork.

The Baffle Type Grease Filter's smooth surface enables deposited grease to run off via the drainage holes, to
grease collecting trays in the canopy or grease filter housing, where it can be easily disposed of. Efficient
grease removal by Baffle Type Grease Filters minimises grease build-up in the kitchen extract ductwork system
and ensures that duct cleaning requirements are kept to a minimum.

Description

Airclean Baffle Type Grease Filters are manufactured in either Aluminium or Stainless Steel (Mirrored Finish
Stainless Steel Grade 430, or Dull Polished Finish Stainless Steel Grade 304).

Housed in a channel framework, a series of vertical air baffles are strategically aligned to change the direction of
the grease-laden air. This action causes the deposition of the grease quickly, without re-entrainment onto the
baffles, whilst the grease-free air passes through the filter. The Baffle Type Grease Filter's smooth surface
enables deposited grease to run off via the drainage holes into collecting trays within the housing, minimising
grease build-up.

Baffle type Grease Filters each have layflat handles to facilitate easy removal from the kitchen canopy or grease

filter housing.
Size Flow Rate Part Numbers
Pressure ST STEEL ECO ST STEEL HD
OT Inches Actual mm w&m o Drop 2" (47mm) 2" (47mm)
o Pa Grade 430 SUSt | Grade 304 St/St

16x 16 394 x 394 0.25 125 1321119 1320119

20x 10 495 x 242 0.19 125 1321120 1320120

20x 16 495 x 394 0.31 125 1321121 1320121

20x 20 495 x 495 0.39 125 1321122 1320122

18x18 445 x 445 0.31 125 1321123 1320123

24x24 597 x 597 0.54 125 1321124 1320124

FOR NON-STANDARD SIZES CONTACT THE SALES TEAM
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Activated Cion plasmaclean':‘

Kitchen Ventilation Creating a cleaner, safer environment

arbon filters renx ozone before extraction
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ear
Warranty
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ed regular replacement

Our ozone-based technology

before

Our activated-carbon filters remove residual ¢ extraction and also act as a final polish, further oxidising any
residual odeour molecules that become trapped on the carbon surface. That's vital when the extraction point
is at low level, or when it's close to an open window or an air-intake louvre

Benefits

Offer effective ozone control -
Units weigh only 18kg -

Offer low pressure drop - 120Pa -

Incur no extra costs over standard Discarb cells -

Related procucts

Sitesafe DCS240824
Size soqxagErsoy Gross
Weight 172:Kg

Carbon Weight 15 kg
Rated Airflow 1266m7/he"
Pressure Drop 120Pa.

Discarb DC242424
Size sa4x504x597 Gross
Weight £2.2Kg

Carbon Weight sokg
Rated Airflow 38oco/h'
Pressure Drop 120Pa.

plasma-clean.com asl lean.com | +44 (
Earl Business Cent y Street. Cldham, ¢

0 O0@PlasmaClean ©/Plasma-Clean-LTD
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Activated Carbon plasmaclean™

Kitchen Ventilation Creating a cleaner, safer environment

Introduction to Kitchen Ventilation from Plasma Clean Technical Specifications & Data
S v ; iy RETIR s i y ) i Dimensions

Weight

Carbon Weight

Rated Airflow

Call Filters a
Call Filters Pressure drop
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Filtration with Activated Carbon from Plasma Clean
SiteSafe SteSafe Retrofit Discarb Suffx
Reference Cells Neweded

Installation

I impodtant to acniave unfann dstrbution of ar across the Mtar surface: et and cutlat tapars
izad raclly and the equipmant must e bcatod no 1ess than 1m from any bend. Faama

an can offor tance with the installation gasion ¥ required aguras two people plus Lfting gear

ta camry and ratall

Accessories

Qutar Housing
Maintenance

Mantenance and Niler raplacemant can be camed cul under a Pasma Clean maintenance cantract

Warranty

1y Manuls

Extandad 3y

Terms

In accordance with our standard terms of business

plasma-clean.com . askaplasm

Earl Business Centre, Dowry Street, Oldham, OLS 2Pf

) O @PlasmaClean ©®/Plasma-Clean-LTD
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IRCLEAN e

YOUR AIR FILTER MANUFACTURER Bays 2 & 3 Pattenden Lane, Marden, TN129QS. T: 01622 832777 F: 01622 832507

Ozone Odour Control System
for the reduction and elimination of odour
from commercial kitchens

e Ozone Injection system for the control of nuisance
odours from kitchen extract systems

e Can operate on airflows from 0.8m3/s to 8m3/s

e 1.5to 2 second dwell time required in ductwork
system )

¢ Simple to install, and can be retrofitted e

« Optional monitor to control ozone discharge levels to
within safe limits.

« Ability to add additional ozone injectors in the future.

¢ Low maintenance

Applications

The Ozone Odour Control System can neutralise nuisance odours which emit from cooking in
commercial kitchen extract systems with airflows ranging from 0.8m3/s to 8m3/s.

A number of Ozone Injectors will be required depending on the airflow volume, contact time, and
style of cooking from the kitchen. Ozone injectors should be positioned alongside the canopy
plenum or kitchen extract duct run on the negative air pressure side, at the earliest possible point
to ensure the maximum contact time (minimum of 1.5 seconds from point of injection).

An Ozone Injector Control Box should be located next to the injectors to indicate the correct
operation of each injector and Control Ozone discharge when used in conjunction with a
Controlled Ozone Sensor Module.

The injectors will generate ozone when a negative pressure in the duct is detected by the control
Box.

ntrolled Ozone Monii

Whilst ozone is a useful tool to reduce odours, it is hazardous to health in excess concentration /
quantity, and unsafe discharge must be considered with each installation.

An optional Controlled Ozone Monitoring Module is available which uses an on board ozone sensor
to detect the ozone level at the point of discharge. The Controlled Ozone Monitoring Module
feeds back excess readings to the Injector Control Box, and will reduce ozone input, until the
discharge reaches a safe ozone discharge level.

Injectors should be interlocked with the kitchen extract ventilation system.

Rescription

Ozone Injectors and Control Box

The Ozone Odour Control System compromises of a series of Ozone Injectors which are linked to
a Control Box. The Ozone Injector Control Box can operate between one to four injectors, with
each injector capable of injecting up to 20 grams of ozone in 10 gram increments. The Ozone
Injector Control Box contains a series of lights which indicate the ozone level being injected.
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