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4.0 Hotel Kitchen Areas 

The proposed kitchen areas shall be provided with mechanical kitchen extract and make-up supply air ventilation. The 
kitchens are located on the ground, 1st and 7th floors. The kitchen extract systems shall be designed to meet the 
various criteria in the Chartered Institute of Building Service Engineers Guides, DW172 and DEFRA design guidance. 
These systems shall generally comprise of roof mounted supply and extract systems with the extract outlets located as 
far away as possible from any fresh air intake points and be directed away from the occupied spaces and other air 
handling plant. The main kitchen area extract systems shall incorporate specialist filtration to control the emission of 
odours and grease particles. This detailed ventilation will be confirmed through the submission of condition discharge 
information prior to operation once the odour mitigation requirements are known. 
Kitchen extract ducts shall be routed through the building in a manner that facilitates ease of access for frequent 
cleaning, without blocking corridors. Fire rated ductwork shall be used throughout to maintain integrity.  

Supply ventilation shall be sized at 95% of the extract requirements, to ensure negative pressure, in accordance with 
DW172.  

The below risk assessment, ventilation schematics, technical data sheet and ESP detail, provide the confirmation of 
providing a fully compliant odour and grease control measure, for the above project. 

Please see below detail, that shows the point in the kitchen supply and extract system of the ESP AG UV filtration unit, 
that provides the odour & grease control measure to comply with the EMAQ guidance for a high level of odour control. 

The below details are also shown on the Mechanical Services Ventilation Services Level LG-01 Schematic 1 of 2 and 
Mechanical Services Ventilation Services Levels 07-09 Schematic 2 of 2 further down this document. 
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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 requirements listed in this report. 

Impact Risk Odour Control Requirement Significance Score 

Low/Medium Low Level Odour Control Less than 20 

High High Level Odour Control 20-35 

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 Rating Score Details 

Dispersion Very Poor 20 Low level discharge, discharge into 

courtyard or restriction on stack 

Poor 15 Not low level but below eaves, or 

discharge at below 10 m/s. 

Moderate 10 Discharging 1m above eaves at 10 -15m/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 5 Closest sensitive receptor between 20 and 

100m from kitchen discharge 

Far 1 Closest sensitive receptor more 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/grease loading) 

Very High 10 Pub (high level of fried food), fried chicken, 

burgers or fish & chips. Turkish, Middle 

Eastern or any premises cooking with solid 

fuel. 

High 7 Vietnamese, Thai, Indian, Japanese, Chinese, 

Steakhouse 

Medium 3 Cantonese, Italian, French, Pizza (gas fired) 

Low 1 Most pubs (no fried food, mainly reheating 

and sandwiches etc), Tea rooms. 

Site Details 

Consultant/Designer Consolux M&E Consulting Ltd 

Site Address Mollies Motel & Diner, Manchester 

   Below is an evaluation for the site based on the criteria on the previous page. 

Criteria Rating Score Details/ Comments 

Dispersion Moderate 10 Main kitchen extract discharges above flat roof on 

level 2.  

Secondary Kitchen extract discharges above flat roof 

on level 10. 

Proximity of Receptors Close 10 Nearest receptor within 20 metres of the discharge. 

Size of Kitchen Large 5 Estimated >100 daily covers. 

Cooking Type Very High 10 Varied menu – Steaks, Fried Chicken and Burgers 

Impact Risk Odour Control Requirement Significance Score 

High High Level of Odour 35 

Plasma Clean Air Recommendation  

Based on a high level of odour control required and taking into consideration the kitchen ventilation 

design we propose that ESP filtration is implemented to remove grease and smoke particulate, 

followed by UV ozone system to remove the gaseous odours. This is in-line with EMAQ guidance for 

a high level of odour control (page 6).  

Completed by: Chris Tattersall 

Evaluation Date: 05.09.24 
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…canopies from 

ClearAir… 

 DW172 Compliant 

 BS6173 Compliant 

 HSE Compliant 
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Repeatable quality…… 
 

Our approach to manufacture utilising standard components 
means that we can consistently repeat quality throughout all 
ClearAir products - and at competitive prices. This unique method 
allows us to pre-engineer our sub-assemblies with reinforced 
fixing points to aid installation. Our finished canopies have 
beautifully tight folds, closed joints and rigid panels, without the 
need for over-engineering of the fabrication. There are no visible 
fixings on the surface of ClearAir canopies – all jointing systems 
are hidden to provide a clean and easily wiped, snag-free surface. 
The entire construction is based around a double skinned 
arrangement which ensures a rigid final assembly with hidden 
standing seam joints whilst utilising much lighter materials than 
would otherwise be needed. 

Attention to detail…… 
 

Grease separation is one of the most important aspects of any 
kitchen ventilation system and therefore, every ClearAir canopy has 
KVT’s high efficiency grease separators fitted. Filters are retained in 
a solidly constructed, integral housing with built-in grease 
management system which safely stores collected oils out of the 
air-stream. Removal & cleaning of filter panels & grease collection 
trays is simple. ClearAir canopies are fitted with high temperature, 
grease and steam resistant LED light fittings as standard. All ClearAir 
canopies are carefully designed so as not to need a full perimeter 
channel for stiffening or residual condensate collection. This 
removes yet another unsightly dirt trap seen on out-dated traditional 
canopy designs. 

Finish…… 
 

 ClearAir canopies are manufactured from type 304 stainless 
steel, finished with a fine-grain, satin-linished polish. 

 All fixings and standing seams joints are hidden within the 
double skinned assembly. 

 ClearAir grease separators are tested and certified to DIN 
18869-5, UL1046 and ASTM2519. 

 Grease separators have handles to facilitate safe removal 
and re-fitting. 

 Grease trays are available in different capacities to suit the 
style and intensity of cooking. 

 This is all achieved with the latest laser technology at our 
British manufacturing facility. 

 ClearAir canopies available in extract & supply-air 
configurations. 



Electrostatix ESP AG UV
Grease, Smoke & Odour Control

• Offers integrated grease, smoke and odour removal
• Keeps extract ductwork virtually grease-free
• Reduces fire risk
• Cuts the cost of maintenance
• Enables heat recovery with grease-free air.

plasma-clean.com • ask@plasma-clean.com | +44 (0)161 870 2325
Earl Business Centre, Dowry Street, Oldham, OL8 2PF

The full package in a small footprint

Our ESP UV range is up to twice as effective as competitor units. It’s also integrated, so you get the full works 
– grease, smoke and odour control – in one neat package.

There’s also a perfectly matched power supply and the UV lamps come with a 10,000-hour lifespan.
So you get superior UVC performance over long periods of time.

Benefits

Electrostatix 3500/7000 / 10500
Offering the highest particulate removel efficiency in 
their class - removing sub-micron particles by 95%
Find out more

Related products

*�Plasma Clean is continuously improving its products and services and reserves the right to alter designs without prior notice



Electrostatix ESP UV
Grease, Smoke & Odour Control

Technical Specifications & Data
ESP AG 7000/UVC ESP 10500 AG UVC

Dimensions 
(HWD) 534x 1103 x 780mm 534 x 1564 x 780mm

Air
Volume*

up to 1.94m3/s up to 2.91m3/s

Input
Voltage 230Vac / 1 phase / 50-60Hz

Power up to 600W up to 800W

Weight 82kg 115kg

Pressure <115Pa (dirty filters)

plasma-clean.com • ask@plasma-clean.com | +44 (0)161 870 2325 | Earl Business Centre, Dowry Street, Oldham, OL8 2PF

Introduction to Kitchen Ventilation from Plasma Clean
Grease, odour and smoke emissions produced by commercial kitchens are an increasing concern both for 
existing establishments and for new build projects. Therefore, it is essential to implement a suitable grease 
and odour control strategy - as a matter of urgency - to ensure that the kitchen emissions comply with 
DW/172 and DEFRA guidance. This is not just about protecting the environment from nuisance 
emissions, but also reducing grease build up in the ductwork, which could present a fire risk if left 
untreated.

Plasma Clean’s Kitchen Ventilation range consists of a range of modular solutions for grease, smoke 
and odour control which can be used alone or can be combined to provide a site-specific solution. For 
example, a pizza restaurant will not require the same level of grease, odour and smoke control equipment as 
a char-grill steak house.

Starting at the canopy, our Coil Filters are designed to capture 95% of grease particles; between 55-70% 
more than traditional baffle-type filters. Our Xtract range releases natural ozone - a superb disinfectant 
and odour neutraliser - directly into kitchen ventilation systems. Our Techniclean range includes the 
canopy mounted Techniclean CM, combining high intensity UVC light with ozone technology to break 
down odour and grease in the air, as well as the Techniclean Mini, 5000 and 7500 models; perfect for 
new projects or retrofitting into existing ductwork. High levels of grease and smoke particulate are treated 
by the Electrostatix and combining Electrostatic Precipitation with UVC, are our ESP UV units, to 
provide highly efficient removal of grease, smoke and odour from a compact unit.

For a final polish - removing residual ozone - Activated Carbon filters are the ideal choice for low level 
extraction. Our Carbon Housing allows Activated Carbon filters to sit in 3, 6 or 9 easily mountable Sitesafe 
Discarb units. 

When it comes to Control Panels, our Air Flow Interlock range is used to synchronise the operation of all of 
our Kitchen Ventilation products with detected air flow. The equipment is automatically turned off when the 
system is shut down, preventing accidental exposure to UVC light and ozone, whilst ensuring energy 
efficiency for the system. Options are available for Lamp Life Indicators, Lamp Fault and BMS interface.

Filtration with Ozone from Plasma Clean
Each unit incorporates a 5 stage filtration system consisting of:

• Aluminium pre-filter
•  Combined electronic Ioniser
•  Electrostatic collector cells
•  Aluminium post filter
•  UVC lamp frame containing 2, 4, 6 or 8 high output UVC lamps

Installation
It is important to achieve uniform distribution of air across the filter surface. Inlet and outlet tapers must be 
sized correctly and the equipment must be located no less than 1m from any bend. Plasma Clean can offer 
assistance with the installation design if required. Requires two people plus lifting gear to carry and install. 

Maintenance
THIS PRODUCT CONTAINS LAMPS THAT EMIT UVC LIGHT. IMMEDIATE OR PROLONGED EXPOSURE TO 

UVC LIGHT CAN RESULT IN PAINFUL EYE INJURY, SKIN BURN, PREMATURE SKIN AGING OR SKIN 

CANCER. MAINTENANCE IS TO BE CARRIED OUT BY FULLY TRAINED PERSONNEL ONLY

A Plasma Clean service contract is available (please enquire) and in any case Plasma Clean would 
recommend Plasma Clean trained personnel to carry out the following :

•  Servicing is normally confined to the regular cleaning of the electrostatic filter components and UVC lamps
 (detergent followed by isopropyl alcohol).

• The aluminium pre and post filters require washing when dirty

•  For maximum efficiency establish a regular cleaning cycle based on routine checks of the ionisers,

collector cells and UVC lamps during the first few months of use.

Accessories
Control Panel

Warranty
Terms a1 year manufactures warranty subject to terms and conditions
Extended 3 year warranty care plan available

Terms
I n accordance with our standard terms of business.

*Air volume is subject to cooking application. Duty is 
reduced to 1.4m3/s and 2.1m3/s respectively for 
high grease and odour content.

Number of UVC lamps range from 2-8 subject to 
application.

Speak to one of our team for further information.
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Datasheet: High Velocity Cowls

hello@iDuct.co.uk | +44 (0)161  5094001 For more information visit our website at iDuct.co.uk

HVC - High Velocity Cowls
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http://www.iduct.co.uk
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