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Air Conditioning 
 
Air conditioning has been selected to provide heating and cooling for the restaurant to 
provide a comfortable dining space for customers.  The efficiency of modern air 
conditioning systems will ensure the installation is more efficient and cost effective to 
run than a standard wet heating system while also providing the option to cool from the 
same system during warmer weather.   
 
The installation proposed will include 4 no. Daikin AZQS125B8V1 condensing units to 
be installed within the light well at the centre of the building in place of the existing 4 no. 
condensers that currently serve the retail unit.  See Appendix 1 showing the existing air 
conditioning condensers.  The new systems will be positioned as per drawings 
RA_Manchester 03 Rev – Plant Space and RA_Manchester 04 Rev – Plant Space 
Elevation.  See Appendix 2 for all technical information and Appendix 3 for a 
photograph showing the proposed position for the new units. 
 
The new units will be installed on ‘Big Foot’ systems including anti vibration feet to 
prevent transfer of vibration/noise through the building.  See Appendix 4 for further 
information.  No fixings will be made into the building fabric as can be seen in the above 
mentioned drawings. 
 
As there is existing air conditioning serving the retail unit other external installation 
locations have been discounted.  Any other installation locations would have to be on an 
external wall of the building and would be visible from street level which we feel would 
be detrimental to the appearance of the surrounding area. 
 
 



   

  

Kitchen Extract System 
 
The kitchen extract system has been designed in accordance with DEFRA Guidance on 
the Control of Odour and Noise from Commercial Kitchen Exhaust Systems and 
DW172. 
 
The proposed installation will include 10 no. Plasma Clean Coil Filters within the 
cookline canopy.  These filters are designed to capture up to 95% of grease particles.  
Installation of these filters significantly reduces duct cleaning requirements.  These 
filters will be cleaned as part of the regular staff maintenance routine preventing the 
need for any specialist contractor attendance to maintain efficiency.  See Appendix 5 for 
further technical information. 
 
The extract rate has been calculated in accordance with DW172 and a high temperature 
rated extract fan has been selected.  See Appendix 6 for further technical information.  
The fan will be mounted internally on anti vibration feet (Appendix 10) and connections 
either side of the fan will be made using (Appendix 11) preventing the transfer of 
vibration/noise through the system or building.  There will also be attenuators installed 
both atmosphere and system side of the fan.  See Appendix 7 for related technical 
information. 
 
See drawing RA_Manchester 01 Rev – Ground Floor Plan for internal plant locations. 
 
The duct will rise from the restaurant to the flat roof directly above within the light well 
with an attenuator being installed on the flat roof.  The duct will then rise externally to 
the parapet of the building where it will terminate in a ‘bird beak’. 
 
See drawings RA_Manchester 03 Rev – Plant Space and RA_Manchester 04 Rev – 
Plant Space Elevation for external attenuator and duct locations. 



   

  

 
Odour Control 
 
Careful consideration has been given to the type of odour control system to be installed 
due to the restricted plant space available internally.  The installation will comprise 2 no. 
Plasma Clean Xtract 2100 Ozone units.  These units will be located at high level close 
to the start of the extract duct above the canopy and will be connected to the duct via 2 
no. 100mm flex duct connections.  See Appendix 9 for further technical information.  A 
planned maintenance contract will be in place with the manufacturer following 
completion to ensure continual efficiency of these units. 
 
 
Fresh Air Makeup System 
 
The fresh air intake is at the rear of the building as shown on drawing RA_Manchester 
02 Rev – Rear Elevation.  Consideration has been given to the location and size of the 
external louvre to ensure minimal noise.  See Appendix 12 for further information. 
 
The fresh air fan has been selected to provide 85% make up air to the restaurant 
spaces, see Appendix 8.  There will be an attenuator installed both atmosphere and 
system side of the fan, see Appendix 7.  See enclosed drawing RA_Manchester 01 Rev 
– Ground Floor Plan for plant locations. 
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