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INTRODUCTION
Background

Retail unit 2B is proposed to be converted into a restaurant. The proposal is an open plan restaurant,
with a kitchen area open and visible from the dining area. See appendix 1 for the proposed layout
drawing.

This Ventilation Statement prepared by MEP Design provides a brief description of the ventilation
strategy for the retail unit 2B within Deansgate square.

The purpose of this statement is to achieve the below planning condition, which is an extract from
“Deansgate Square — Design standards for commercial tenants”:

“- Planning Condition No. 20 - Fumes, vapours and odours shall be extracted and discharged
from the premises in accordance with a scheme to be submitted to and approved in writing

by the City Council as local planning authority before the use commences; any works approved
shall be implemented before the use commences smoke extract and fumes.”

See appendix 2 for a site plan highlighting the location of the retail unit.
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2 VENTILATION STATEGY

This section shall be read in conjunction with the projects proposed layout ventilation drawing, see appendix
3.

General
Unbalanced MVHR unit provides tempered fresh air to the dining space. The MVHR system serving the dining
area exhaust/intake via a louvre band at high level within the restaurant.

Extract only fans exhaust from the toilets and the kitchen canopy.

Tempered make up air is provided to the kitchen and to a back of house service area.

The dirty exhaust systems (kitchen and toilet) group together and extract via a full height louvre on the Owen
Street side of the development. This louvre is also used for flue discharge from the gas fired hot water heater.
Air Pressure

The space has a negative air pressure, with a ratio of 0.85 litres of supply air for every 1.0 litre of extract air.

The air pressure is designed to encourage air from the dining area and to the kitchen area, before being
exhausted outside.

Positive air pressure is supplied to the dining area. Negative air pressure is provided to the kitchen and toilet
area.

Noise

A noise rating of NR50 has been used as the maximum permissible external break out noise. The attenuation
provided is designed in accordance with this. Where attenuation is not shown, this is because an acoustician
advised it was not required.

Control
A control panel is provided which provides the following capability:

e Monitoring and fault alarm for the supply ventilation systems filtration
e Gas and Ventilation System interlock
e Monitoring and control of make up air electric heater batteries

A separate control panel is provided which monitors CO2 within the kitchen.

Odour Control

An EMQA+ risk assessment for odour control has been produced (See Appendix 4) following comments
received by Manchester City Council on the revision PO1 of this document. The result from the risk assessment
was “high level odour control requirements”.

To meet the requirements of the EMQA+ document, an electrostatic precipitator (ESP) unit followed by a UV
ozone system are recommended to be installed.
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3 APPENDICES

Appendix 1 — Internal unit layout plan (WIP)
Appendix 2 — Site plan highlighting retail unit 2B.
Appendix 3 — Ventilation Layout Drawing (WIP)

Appendix 4 — EMQA+ Risk Assessment for Odour Control
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Appendix 1

Internal unit layout plan (WIP)

Document Reference  AXI 100
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Appendix 2 Site plan highlighting retail unit 2B.

Document Reference

Z1-SHP-G200-PL-GF-001-MODIFIED
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Appendix 3 Ventilation Layout Drawing (WIP)

Document Reference  20_027-Z2-MEP-G525-PL-GRD-001
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Appendix 4

EMQA+ Risk Assessment for Odour Control
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Appendix 3: Risk Assessment for Odour

Odour control must be designed to prevent odour nuisance in a given situation. The following score
methodology is suggested as a means of determining odour control requirements using a simple risk
assessment approach. The odour control requirements considered here are consistent with the
performance reguirements listed in this report.

Impact Risk Odour Control Requirement Significance Score®
Low to Medium Low level odour control Less than 20

High High level odour control 20 to 35

Very high Very high level odour control more than 35

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

Criteria Score Score Details
Dispersion Very poor | 20 Low level discharge, discharge into courtyard
or restriction on slack.
Poor 15 Mot low level but below eaves, or discharge at
below 10 m/s.
Moderate | 10 Discharging 1m above eaves at 10 -15 m/s.
Good 5 Discharging 1m above ridge at 15 m/s.
Proximity of receptors Close 10 Closest sensitive receptor less than 20m from
kitchen discharge.
Medium & Closest sensitive receptor between 20 and
100m from kitchen discharge.
Far 1 Closest sensitive receptor mare 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 (odour and Very high | 10 Pub (high level of fried food), fried chicken,
grease loading) burgers or fish & chips. Turkish, Middle
Eastern or any premises cooking with solid
fuel
High 7 Viethamese, Thai, Indian, Japanese,
Chinese, steakhouse
Medium 4 Cantonese, ltalian, French, Pizza (gas fired),
Low 1 Most pubs (no fried food, mainly reheating and
sandwiches etc), Tea rooms’

TOTAL = 32,
PROJECT RISK = HIGH
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