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1. INTRODUCTION

2.1

This Technical Note has been produced to provide a Kitchen Odour Risk Assessment, as well as
providing details of the proposed kitchen ventilation extraction scheme for the proposed new build
Camberwell Park School. The proposed new building is located off Brookside Road, Manchester, next to
an existing school.

KITCHEN ODOUR RISK ASSESSMENT

This section presents the Kitchen Odour Risk Assessment, which has been undertaken based on the
scoring matrix and descriptors provided in Appendix 3 of the EMAQ+ guidance.

Dispersion

A review of the building plans was undertaken to identify the kitchen extract point for the proposed
building. The kitchen exhaust will rise through the building and discharge above roof level. The extract is
anticipated to have a discharge rate of between 10 — 15m/s. Details of the proposed external extract
fan layout is shown in Appendix C.

Based on the height (roof level) and anticipated dispersion rate of the extract serving the kitchen, the
dispersion score for the proposed kitchen is considered to be Moderate. A dispersion score of 10 has
therefore been assigned.

Table 1 — Dispersion Scores

Low level discharge, discharge into

Very P
ery Foor courtyard or restriction on stack
Not low level but below eaves, or discharge
Poor 15
at below 10m/s
Good 5 Discharging 1m above ridge at 15m/s
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2.2
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Proximity

EMAQ+ guidance groups proximity by distance from a kitchen extract point in metres, where ‘close’ is
within 20m, ‘Medium’ is between 20m and 100m, and ‘Far’ is considered to be further than 100m.
Accordingly, buffers at 20m and 100m from the proposed kitchen extract point have been created, as
shown below in Figure 1.

Figure 1 - 20m and 100m Buffer Zone

The figure above shows that there are no high sensitivity receptors within 20m of the proposed kitchen
extract, where high sensitivity receptors are defined as residential dwellings in accordance with IAQM
guidance. Accordingly, the Proximity is defined as Medium to all sources.

Table 2 — Proximity Scores

Closest sensitive receptor less than 20m
Close
from kitchen discharge

Closest sensitive receptor more than 100m
from kitchen discharge

Far 1
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2.3

2.4

2.5

|

Size of Kitchen

The size of the proposed kitchen is estimated to fall with the Medium category, between 30 and 100
covers.

Table 3 — Size Scores

More than 100 covers or large sized take

Large 5 -~
Small 1 Less than 30 covers or small take away
Cooking Type

The nature of the food and cooking type (odour/grease loading) undertaken in the proposed kitchen is
taken to include those within the Low category. See Table 4 below.

Table 4 — Cooking Type Scores

Pub (high level of fried food), fried chicken,

Chey alde 10 burgers or fish and chips
High 7 Kebab, Vietnamese, Thai or Indian
Medium 4 Cantonese, Japanese or Chinese

Risk Assessment Conclusions

The sum of the above scores is used to determine the impact risk and associated odour control
requirement at source as shown in Table 5.

Table 5 —Total Score

High High level odour control 20to 35

Very High-level odour

More than 35
control

Very high
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The total combined score for the kitchen is 19, as this is less than 20, it indicates that the risk of
problems occurring due to this type of cooking activity is low. Based on this assessment approach the
emissions from this kitchen will need a low level of odour control to prevent nuisance.

3. KITCHEN EXTRACTION

The method of kitchen extract ventilation is to be via extract canopy arrangement, with local air capture
canopy located above areas of cooking. Grease filters shall be integrated within the canopies.

Kitchen exhaust ductwork shall discharge at roof level via high velocity outlets at least 1.0m above the
nearest openable window.

Kitchen ductwork installation shall be designed and installed and commissioned in accordance with DW
172 HVCA.

Make-up air supply to the kitchen shall be provided by a supply fan with an LTHW coil for space heating.
Supply flow rate shall be 85% of the extract.

The following appendices detail the extraction design.
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Appendix A - Kitchen Layout
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Appendix B - Kitchen Hood
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Appendix C - External Extract Fan Layout
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Appendix D - Kitchen Extract Fan Details

TECHNICAL DESIGN NOTE | Camberwell Park School | CPK-VES-XX-XX-RP-ME-0001 | 29 October 2021 8



nuaire

SUMMARY FAN DATA SHEET

Nuaire, Western Industrial Estate, Caerphilly, CF83 1NA, United Kingdom. email:info@nuaire.co.uk
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Whilst the information given on this data sheet is fan specific, it is in summary and reference to the product selection catalogue and installation & maintenance documents is recommended.

This data sheet produced on 18 Feb 2021 13:34 using software version 4.7.3785.0

Project Details
Location: EF 11 - Kitchen Extract - External

Technical Data
SQF - Squif Single In-line Fans

Fan Code: SQFA43-3ES
Installation Manual Links: 671175

Required duty: 1.113 m¥/s at 250 Pa
Addition for ancillaries: +37.78 Pa

1.355 m3/s at 427 Pa
1.113 m3/s at 499 Pa

When speed controlled to required duty (82.12%):

Actual duty:
Actual at required flow:

Fan Input Power: 0.565 kW
Motor Input Power: 0.763 kW
Specific Fan Power: 0.7 W/(l/s)
Velocity at required duty: 2.283 mls
Fan Total Efficiency: 57%

At full speed:

Fan Input Power: 1.021 kW
Maximum Fan Input Power: 1.043 kW
Motor Input Power: 1.356 kW
Specific Fan Power: 1.0 WI(l/s)
Fan Total Efficiency: 39%

Maximum Fan Speed:
Electrical Supply:

4 pole, 1,450 RPM
400V 3 Phase 50 Hz

Nominal Motor Rating: 1.1 kW

Motor current (flc): 25A

Motor starting current (sc): 25A

Motor Efficiency: IE2 / High Efficiency
Max. operating temp: 90°C

Weight: 102 kg

Starting currents are nominal for D.O.L. starting.

Sound Data
Acoustic perfomance to ISO 13347 and AMCA 300.

Noise calculated speed controlled to required duty (82.12%)
Sound Power Levels re 1 pWatts (Hz):

Hz 63 125 250 500 1k 2k 4k 8k dBA
Induct Inlet 87 93 80 76 72 73 73 66

Induct Outlet 84 94 76 74 77 78 74 68
Breakout 81 87 72 68 63 64 58 44 53

For 100% speed: +2 +2 +3 +3 +5 +5 +5 +5

dBA is spherical at 3 metres. For hemi-spherical add 3 dBA.

Values shown are for inlet Lw, outlet Lw sound power & breakout levels for:
Installation Type D: ducted inlet, ducted outlet. Ratings include the effects
of duct end correction.

SQFS3s
At all volumes 0 -4 -8 -18 -24 -19 -16 -11

Please note that the noise data stated on this data sheet for the unit and/or
silencer is tested in accordance with UK, European and International
industry laboratory standards. However onsite conditions may vary and we
would recommend that this information is verified by an acoustic specialist
in order to ensure its suitability for the intended application.

Performance Chart

Curve speed controlled to required duty (82.12%)
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Additional Notes

Selected Ancillaries

1 x NAV5S Anti-vibration mounting kit

1x ES-LCD Ecosmart LCD Touch Screen User Control
(White)

1 x SQFS3S Standard silencer

2 x SQFF3 Square flexible connector double flanged

SQFS3S - Standard silencer

Resistance at required duty 37.78 Pa @ 1.11 md3/s

Size: 900 mm (L) 810 mm (W) 710 mm (H)
Weight: 32.0 kg

Specification

In-line centrifugal fan suitable for both vertical & horizontal mounting. The
unit casing shall be heavy gauge galvanised steel. The fans shall be of
high efficiency backward curved centrifugal design, manufactured in
galvanised steel. Fans shall be direct drive with IE2 high efficiency motors
to BS5000 as standard, where appropriate. The unit motor shall be
positioned outside the ventilation airflow path. The unit shall be capable of
continuous operation at 90°C.

Unit fitted with full Ecosmart controls, BMS interfaces and commissioning
controls. Ecosmart fans incorporate (in a convenient separate enclosure) a
control package providing full Ecosmart functionality. The fan shall have
the following energy saving functions integrally mounted within the fan unit
on a purpose made PCB, all components pre-wired by the manufacturer:
integral maximum and minimum speed adjustment/setting; integral
adjustable run on timer; integral BMS interfaces, 0-10v and volt free
failure indication.

NAV5
Resilient rubber anti-vibration mountings, supplied as a set of 4.
ES-LCD

LCD touch screen ventilation user control panel in white compatible with
Ecosmart system. Control has built in time clock. Supplied with pre-plugged
10m length of communication cable.

SQFF3

Double flanged flexible connector manufactured from flame proof material.
Heat resistant to 400°C with excellent resistance to chemicals, ozone, oil
and grease. The connector is air-tight, waterproof and tested to BS476
Part 7.
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