PLUMBING / HEATING / VENTILATION / AIR CONDITIONING

mechanical services

Ventilation Statement for Presbar Diecasting, Store Street, Manchester

General Ventilation: -

The general ventilation to all customer areas would be based on providing approx. 2
air changes per hour, this would be achieved by installing a number of extract
systems at high level within the customer areas, with axial type fans & silencers
mounted on both room side & discharge side of the fans, the system would exhaust
through the external walls with a suitable weatherproof louvre.

Air supply into the customer areas would be provided via passive wall mounted
ambient air replacement units complete with G4 type air filters, sound attenuators &
external aluminium wall louvres, the size number of these unit would be determined
by occupancy.

Toilet & back of house ventilation: -

The toilet & back of house ventilation systems would be designed on providing
approx. 10 air changes per hour within each area, this would be achieved by
installing in-line ductwork systems at high level with a series of ceiling mounted
diffusers in each area. The system would generally have a centrifugal type fan
installed in-line with a silencer mounted on the discharge side of the fans exhausting
through the external walls, with a suitable weatherproof terminal.

The replacement air for these systems would be passive through the external walls.

Customer area space heating systems: -

This would be provided by mean of suspended gas fired heaters, supported off the
structural steels & mounted at approx. 3-4 m off the customer area floor.



Bakery ventilation system: -

This system would be based on providing 30 air changes per hour within the bakery,
with a extract system, consisting of a system of galvanised sheetmetal ductwork,
odour control system, extractor fan & silencer. The exhaust would be taken externally
up the building to terminate 1m above the eaves.

The air supply system would consist of a wall louvre G4 filter housing, silencer & fan,
with bell mouth air supply plenum into bakery.

Yours Sincerely
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PLUMBING / HEATING / VENTILATION / AIR CONDITIONING

mechanical services

Kitchen extract odour control system at Presbar Diecast, Store

Street, Manchester

The odour assessment for the kitchen extract system has a predicted odour risk of 25
based on the EMAQ guide, which equates to a high level of odour control required,
however the closest receptor is approx. 25m away. Therefore we would propose to
install an odour control system, detailed as follows.

500 x 500 x50 stainless steel baffle filters (within kitchen hoods).

These filters will remove large proportion grease from the air, to be collected at the
canopy drain points.

4no 592x592x350 CP4 Fire Rated Baqg Filter

General Description

The CP4, fire rated range of bag filters are used widely in government buildings,
hospitals and other sensitive areas. This grade of filter would capture 90% of the
grease left within the system after the canopy baffle filters.

Meets NHS HTMO3 Filter Specification, Filter Class EN779:2012 G4

4no 592x592x300 RP Compact Medium/Fine Ridgid HEPA bag filters

General Description
The F9 grade rigid bag filter are used within this system to capture the heavy
particles of smoke from the cooking process and are 80% efficient.

4n0-995x995x300 Carbon Loaded Rigid Bag Filters

General Description

CarboPleat RPC filters combine gas phase filtration and particulate efficiency to F6 to
provide a new generation filter designed to cope with modern environments. This
super active carbon is particularly effective on VOCs.

Construction

Ultra-durable synthetic minipleat pack is bonded into an ABS molded plastic case,
engineered for maximum strength and optimum airflow characteristics.

The carbon filters would remove 90% of any residual odours.



1no UV-O 1000 ozone units

How the UV-O 1000 works.

The Purified Air UV-O 1000 unit uses UV-C technology to produce ozone and
hydroxyl free radicals to oxidize odours through a process of Ozonolysis.Unlike other
UV-C systems, the UV-O 1000 is located outside the kitchen extract duct and
connects via spigots and small diameter ducting. It is widely accepted that the best
way to apply UV-C is in the airstream itself. However, the lamps quickly become dirty
and the effectiveness is greatly reduced. By applying the lamps outside of the
airstream we are able to fully control the condition of the lamps which provides for a
uniform output, the air entering the UV-O 1000 does not come via the extract and is
filtered on entry, the system allows a uniform delivery of clean treated air to enter the
extract system. A further advantage is that the pressure loss exhibited when the unit
Is installed is low and uniform.

Installation

Simple to install, with low maintenance and running costs, the system is designed to
be located on a wall in the kitchen or plant room or can be fitted to the ducting itself.
The fact that it is located external to the ducting makes the unit ideal for retrospective
installations.

Technical & Safety Considerations

The unit must always be installed on the negative side of the fan and the system
should be switched via an interlock both connected to the fan and an airflow switch
connected to the unit itself which will ensure that in the event the unit is disconnected
from the duct or if the extract system is switched off the system will be isolated. The
unit can only discharge into duct which is going to atmosphere the unit must not
discharge into an enclosed space.

The unit comes as standard with ten lamps. UV-C technology cannot remove smoke
or other particulate, for instance where there is a lot of smoke produced due to the
cooking style, for example char-grilling.

The final exhaust position of the extract system terminal would be at high level 1m
above the ridge, and would exhaust through a vertical jet cowl at 15m/s efflux
velocity.

Yours Sincerely
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