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NOTES

ALL FIRST FIX AND SECOND FIX
ELECTRICAL WORKS INCLUDING FIXING
FAN CONTROLS IN POSITION BY OTHERS.

INOX HAS ONLY ALLLOWED FOR A FINAL
CONTROL CHECK TO ENSURE SYSTEMS
RUNS AS PER DESIGN.

NO ALLOWANCE HAS BEEN MADE FOR
GAS COOKING EQUIPMENT.

STAINLESS STEEL WALL CLADDING
REQUIRES A FLAT DRY SURFACE FOR
BONDING TO ( FINISHED WALLS ).

CONDENSE HOOD REQUIRES FINISHED
WALLS PRIOR TO INSTALLATION.

ALL ROOF OPENINGS BY OTHERS.

ALL ROOF OPENINGS REQUIRE
WEATHERED CURBS TO BE FORMED
AROUNF EACH OPENING.

HOOD IS MANUFACTURED TO SUIT A MAX
SUSPENDED CEILING HEIGHT OF
2450mm. HIGHER CEILINGS WILL
REQUIRED VALANCE TO TOP OF HOOD AT
EXTRA COST.

ALL HOODS ARE INSTALLED AT 2000mm
FROM FINISHED FLOOR LEVEL.

ALL HOODS ARE SUPPORTED FROM
STRUCTURAL CEILING.

ALL SERVICES MUST AVOID CANOPY
HANGING POINTS.

A MINIUMUM CLEARANCE OF 1000mm
AROUND THE HOOD MUST BE LEFT TO
ALLOW ENGINEERS SAFE HIGH LEVEL
ACCESS.

ROOF ACCESS TO BE PROVIDED FOR
MAINTENANCE AND INSTALLATION.

INOX FABRICATIONS LTD DO NOT ALLOW

FOR: PLANNING PERMISSIONS, BUILDING

CONTROL CONSENT, FIRE OFFICER
APPROVAL. ALL PARTS OF THE VENT
DESIGN MUST BE APPROVED BT THE
CORRECT BODY INCLUDING STRUCTURAL
ENGINEERS, DESIGNERS AND
ARCHITECTS.

INOX DO NOT CO-ORDINATE ANY OTHER
SERVICES.

NO ALLOWANCE HAS BEEN MADE FOR:
FIRE RATED DUCTING, TEMPERED AIR,
CANOPY EMERGENCY LIGHTING,
POWERED ACCESS EQUIPMENT,
SECONDARY SUPPORT STEEL WORK,
KITCHEN AREA LIGTHING, ELECTRICAL
WORKS.

VENTILATION CANOPY FLOW RATE CALCULATION SHEET

Project: Fuel Job No:| 14142
Rev
oraving | CDA Drawing PR 1387 Rev D
Date 03/10/2023
Equipment To Ventilated:
Item |Description ‘(ATI'!'?':;' I(D::::I; Power | Area TCC II:{I:tv;
101  |Boiling Top 300 600 |Electric| 0.18 0.25 | 0.0450
102 |Mild Steel Griddle 900 600 |Electric| 0.54 0.4 0.2160
103 |Bench 300 600 N/A 0.18 0.03 | 0.0054
104 |Mild Steel Griddle 900 600 |Electric| 0.54 0.4 0.2160
105 |Bench 300 600 N/A 0.18 0.03 | 0.0054
106 |Pasta Cooker 300 600 |Electric| 0.18 0.2 | 0.0360
107 |Deep Fat Fryer 600 600 |Electric| 0.36 0.45 | 0.1620
108 |Deep Fat Fryer 300 600 |Electric| 0.18 0.45 | 0.0810
115 |Heated Drawer 750 575 |Electric| 0.43 0.15 | 0.0647
116 |Heated Drawer 750 575 |Electric| 0.43 0.15 | 0.0647
0.00 0.0000
0.00 0.0000
0.00 0.0000
0.00 0.0000
0.00 0.0000
0.00 0.0000
0.00 0.0000
0.00 0.0000
0.00 0.0000
Theorectical extract volume required 0.8962
Canopy Factor 1.2
Extract Flow Rate M3/SEC 1.075
Supply Flow Rate (85%) M3/SEC 0.914

The above calculation is to allow ventilation of equipment under the canopy only, it does
not allow for general ventilation to the kitchen, and is based on DW/172 Extract Flow Rate

Calculation Method 1.

EXTRACT VOLUME
Item Number Extract Volume
Item 109 1.100 m3/s
SUPPLY AIR VOLUME
Item Number Supply Air Volume
ltem 109 0.935 m3/s
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ODOUR CONTROL IS PROPOSED ONLY AND SUBJECT TO APPROVAL

Galvanized Steel
Supply Air Duct
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Supply Air Fan
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3 phase - TBC
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ELECTRICAL DETAILS - HEATER BATTERY - TBC
MANUFACTUER NEATAFAN
MODEL TC8
VOLTAGE 400V
FREQ 50 Hz
PHASE 3
INPUT POWER 18 kW
LOCATION ROOF

ELECTRICAL DETAILS - EXTRACT FAN
MANUFACTUER SYSTEM AIR
MODEL MUB 450 EV
ART No 235407
VOLTAGE 230
FREQ 50 Hz
PHASE 1
INPUT POWER 752 WATTS
INPUT CURRENT 3.1 AMPS
LOCATION ROOF
CONTROLLER ATC1-4TK

ACOUSTIC SOUND LEVELS - EXTRACT FAN - MUB 450 E4
OCTAVE BAND FREQUENCY - Hz 63 | 125 250 [ 500 [ 1K | 2K | 4K | 8K | TOT
FAN SOUND POWER LEVEL - INLET 48 61 | 64 70 74 | 71 | 64 | 59 77
FAN SOUND POWER LEVLEL - OUTLET 50 62 | 65 | 71 75 | 73 | 65 | 61 | 79
SURROUNDING 32 46 | 47 44 48 | 499 | 39 | 28 | 54
Sound Pressure Level @ 3 mtr ( 20m?... 47
Sound Pressure Level @ 3 mtr Free Field 33
SILENCER SPECIFICATION: - 1250mm Long Straight Through
LOSSES 9 14 | 18 | 28 | 28 | 20 | 18 | -15
DBA CALCULATOR
APPROX SOUND LEVELS AS SPECIFIED... Im (2m | 3m [ 4m | Bm | 6m | 7/m | 8m | 10m
INLET 46 40 | 36 | 34 32 | 30| 29 | 28 | 26
OUTLET 48 42 | 38 | 36 34 | 32 | 31 | 30 | 28
ELECTRICAL DETAILS - SUPPLY AIR FAN
MANUFACTUER SYSTEM AIR
MODEL MUB 450 EV
ART No 235407
VOLTAGE 230
FREQ 50 Hz
PHASE 1
INPUT POWER 752 WATTS
INPUT CURRENT 3.1 AMPS
LOCATION ROOF
CONTROLLER ATC1-4TK
ACOUSTIC SOUND LEVELS - SUPPLY AIR FAN - MUB 450 E4
OCTAVE BAND FREQUENCY - Hz 63 (125 | 250 [ 500 | 1K | 2K | 4K | 8K [ TOT
FAN SOUND POWER LEVEL - INLET 47 60 | 63 69 73 | 74 | 63 | 58 | 77
FAN SOUND POWER LEVLEL - OUTLET 49 62 | 65 70 74 | 72 | 65 | 59 | 78
SURROUNDING 32 45 | 56 43 47 | 48 | 38 | 27 | 53
Sound Pressure Level @ 3 mtr ( 20m?2... 46
Sound Pressure Level @ 3 mtr Free Field 32
SILENCER SPECIFICATION: - 1250mm Long Straight Through
LOSSES 9 14 | 48 | 28 | 28 [ 20 | 18 | -15
DBA CALCULATOR

APPROX SOUND LEVELS AS SPECIFIED... Im | 2m [ 3m | 4m | Bm | 6m | 7m | 8m | 10m
INLET 46 40 | 36 | 34 32 (| 30| 29 | 28 | 26
OUTLET 47 41 | 37 35 33 | 31| 30 | 29 | 27
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SUPPLY AIR ON/OFF
LOCATION - KITCHEN
EXTRACT FAN COMBINED AIR FLOW AND 0 3
LOCATION - KITCHEN SUPPLY AIR SYSTEM TEMPERATURE SENSOR
SWITCH S
UV-0 500 OZONE INJECTION UNIT pooREeEE
LOCATION - EXTERNAL PLANT AREA 2M LEAD DTFS ce d a
POWER - 120 W
PHASE - 1
HERTZ - 50 Hz s|e|e
LOCATION - ROOF ) f‘é . PARTN E R
= Foodservice
BU”_T |N AlR FLOW SWITCH RUN ALT ON/OFF CORR TEMP AIRFLOW EXT Eq u l p m e n t
TCRELéY ﬁEATER - Association
400V 3PH 1 STEP BATTERY
TEMPERATURE Involvement
CONVROLLER .
LOCATION - ROOF Ce d a b O n d
D B i .
A T it 400V 3 Rev Deseription Date
ND S E PHASE PO1 Proposed Drawings For 101023
% 18 kW FUSED Comment Only
ATC1- 4TK EXTRACT ) SUPPLY P02 |Odoor risk assessment added |03-01-24
FAN CONTROLLER with proposed odour control
LOCATION - KITCHEN @ FROM LOCAL measures
(WITH AUTO START) ® ® ISOLATOR
AUX TKI TKIUTU2/N/ L E E BRI
L]
PROJECT NAME
ATC1-4TK
AEHTE SUPPLY FAN CONTROLLER
(WITH AUTO START) Fuel
MOUNTED @ HIGH LEVEL
) [ | AMP FUSE SPUR LOCATION - KITCHEN
(NOT SUPPLIED )
SA1 PROJECT ADDRESS
” N SUPPLY AIR FAN
LOCATION - ROOF 46 Hen ry Street
240V Manchester
SINGLE PHASE
POWER SUPPLY
ELECTRICAL DETAILS - EXTRACT FAN ELECTRICAL DETAILS - UV-O 500 OZONE INJECTION UNIT ELECTRICAL DETAILS - SUPPLY AIR FAN ELECTRICAL DETAILS - HEATER BATTERY - TBC
MANUFACTUER SYSTEM AIR MANUFACTUER PURIFIED AIR MANUFACTUER SYSTEM AIR MANUFACTUER NEATAFAN
MIODEL MUB 450 EV MIODEL UV-0 500 MODEL MUB 450 EV MODEL TCS8
ART No 235407 VOLTAGE 230V ART No 235407 VOLTAGE 400V —
VOLTAGE 230 FREQ 50 Hz VOLTAGE 230 FREQ 50 Hz WIRING
FREQ 50 Hz PHASE 1 FREQ 50 Hz PHASE 3
PHASE 1 INPUT POWER 120 WATTS PHASE 1 INPUT POWER 18 kKW
INPUT POWER 752 WATTS MAX AIR FLOW 1.5M3/SEC INPUT POWER 752 WATTS LOCATION ROOF
INPUT CURRENT 3.1 AMPS AIR VOLUME 1.1 M3/SEC INPUT CURRENT 3.1 AMPS CLIENT
LOCATION ROOF LOCATION ROOF LOCATION ROOF
CONTROLLER ATC1-4TK CONTROLLER ATC1-4TK
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Risk Assessment for Odour Odour Control Evaluation
Criteria Rating Score Details Criteria Rating Score Details
Dispersion Very Poor 20 Low level discharge, discharge into courtyard or Dispersion Moderate 10 Discharging 1 meter above eaves.
restriction on stack. Duct is mounted on second story flat roof.
Poor 15 Not low level but below eaves, or discharge at Proximity of Receptors | Close 10 Closest sensitive receptor less than 20 meters from
below 10 m/s. kitchen discharge. 0 :)
Moderate 10 Discharging 1 meter above eaves at 10 - 15 m/s Size of Kitchen Small 1 Less than 30 covers or small take awy
Good 5 Discharging 1 meter above ridge at 15 m/s Cooking Type Low 1 Dry Heat - Re-heating of high protein health foods eg
wraps, mixed meat boxes, salt and pepper boxes etc
Proximity of Receptors Close 10 C_Iosest s_ensmve receptor less than 20 meters from PARTN ER
kitchen discharge.
Medium 5 Closest sensitive receptor between 20 meters and . .
100 meters from kitchen discharge. ImpaCt Risk Score Odour Control ReqU|rement Foodservice
Equipment
Far 1 Closest sensitive receptor more than 100 meters . _ Association
from kitchen discharge* Very High 22 Proposed odour control measures:
UV-0 500 Ozone Injection Unit |
; . . iy | t
Size of Kitchen Large > More than 100 covers or large sized take away. Due to the type of cooking and discharge position Inox nvalvemen
have decided to proceed on the basis of low level odour d b d.
Medium 3 Between 30 and 100 covers or medium sized take control Ce a O n
away.
Small 1 Less than 30 covers or small take away* Rev Description Date
PO1 Proposed Drawings For 101023
Comment Only
Cooking Type: Very High | 10 Pub ( high level of fried food ) fried chicken, eI RACT P02 Odoor risk assessment added | 03-01-24
) . . . with proposed odour control
Odour and Grease burgers or fish and chips. Turkish, Middle eastern Measures
Loading or any premises cooking with solid fuel. UV'U RANGE
High 7 Vietnamese, Thai, Indian, Japabese, Chinese, e -
Vietnamess UV-0 TECHNOLOGY
Medium 4 Cantonese, Italian, French, Pizza ( gas fired ).
’ ’ The UV-O 500 has been designed for With our UV-O units the air flow does
smaller capacity commercial kitchens. not com.e from the exhaust du.ct buF from
Low 1 Most pubs ( no fried food, mainly reheating and The U0 tange uees UvCtechnlogyto 0 o, T mears hat
sandwiches etc ), Tea Rooms. 10 0sdse cooking odours trough e e e
S — PreCEsR0fRERNREL. system with an extremely low pressure loss.
. . ] . ] . . . . SN s ® Unlike other UV-C systems, our UV-O units Fir optimutn performan:e‘wez/ou\d PROJECT NAME
Note: A planner may take a pragmatic view when assessing whether certain low risk kitchen require any odour _ puriea arelocsed autsde of e KIChen Xt e batwean 2 &6 secands o
abatement to be fitted. In reaching this decision the Planner may consider the nature of the food being cooked C smal diameter ducting. cieciely upon the maloderoue gasses
and / or the size of the kitchen and / or its location oy aoply .C g s drecy mime. e Fuel
beipaciedoshelamogefdiy
Unlike other UV-C systems, our KEY FEATURES
Odou r ContrOI Key UV-O units are located outside of ) :
] ] the kitchen extract duct and are i Easy: mita{‘m —— PROJECT ADDRESS
Impact Risk Odour Control Requirement |Score Bl /2 0 pigot and spiral o ety oo
Ausies ;\; No monthly maintenance needed 46 Hen ry Street
Low to medium Low level odour control Less than 20 M h t
ancnester
High High Level Odour ContrOI 20 - 35 2 TECHNICAL OVERVIEW TECHNICAL OVERVIEW 3
Very High Very High Level of Odour Control More than 35
Due to the type of cooking and discharge position Inox have decided to proceed
on the basis of low level odour control
HUW IT WURKS THE BENEFITS OF UV-0 TECHNOLOGY
% ?ﬁ % ‘D TITLE
Redu:sfoog;;’ls by Easy to retro fit Low maintenance Low pressure loss Od 0 u r Co nt rOI
TESTED & VERIFIED BY
This unit’s tried and tested UV-C technology allows
commercial kitchens to be sited in locations such
as residential areas and shopping centres, where CLIENT
previously planning permission may not have been
granted. After extensive research and development CDA
Purified Air are able to devise the best combination
of lamps to provide the most effective odour control.
PROJECT NUMBER REV
Foroptimugﬁ performagi&egve would i g:gl;igg g:zrticulates ﬁ-‘f UV-O 500
Sj;:li!fsgs;;if; Il:eeor;;[;edgfous z‘::jfg Canopy Grease Filter ]"i ?’t UV-0O 1000 14 14 2 PO 2
gasses within the duct. o i OUR SERVICES
e rsescosor e D3ERSTRT 06 St
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