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Opening Statement  
This report has been prepared to assist the client in gaining planning permission for 
the aforementioned site; it is to be read in conjunction with Mainland Catering 
Equipment drawings 7165-5B and 7165-6. 

This report has been collated to detail the extraction scheme, proposed by Mainland 
Catering Equipment at The Cross Keys, Manchester. 
The report contains all technical data and specifications that are required for the 
extraction system to function completely. The system is detailed in drawing 7165-5b, 
the layout is imposed within the building layout in drawing 7165-6. If further 
information or resources are required please contact Eve Goodwin at Mainland 
Catering Equipment. The system is in accordance to DW173 to manage extraction 
of solid fuel catering equipment. 

 

 

 

 

 

 

 

 

 

 
 

 



Ventilation Statement 
 

The position of the canopy and the flue forming the ventilation and 
extraction system is shown on MCE drawing 7165-5b 

The canopy is to be located centrally and to overhang the cooking 
appliances by a minimum of 300mm and positioned at a height of 
2000mm above finished floor level. 

The extractor is comprised of: 

- 12No. Veritech solid fuel baffle type filters. 
- 1 No. fire rated bespoke galvanized ducting 
- 2No. 1D silencers 
- 1No. Woods Bifurcated axial fan 
- Provision for odour management – OC3 Ozone unit. 
- This duct will continue vertically to terminate with an accelerator 

cone. 
- The finish of the visible part of the flue is to be powder coated to 

match the roof. 
- The flue is positioned unobtrusively with only the terminal box being 

evident. 
- The flue will be installed with anti-vibration mountings and using 

attenuators either side of the fan will provide a noise reduction. 
- The fan motor in the flue will have an efflux velocity of between 8 

and 15 m/s and fitted on anti-vibration mountings and joined to the 
flue with flexible couplings. 

The whole system is to be regularly cleaned and maintained. 
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Kitchen Layout 
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Interlock specification 
 



 



Extraction and Air input specification











 
 



Filters specification 
 



 



Fire-rated duct specification 

 



 



 



 



 

Silencer specification 

 


