
Condition 5 - Fume Extraction Equipment info.  & 
Condition 7 - Ventilation information (AC) 

 

Design Brief 

The design of the  kitchen  extract ventilation system, at The Yard, was based on the cookline 
provided, and using the thermal convection method, as per HVCA DW172 specification, and 
DEFRA Guidelines,  

An extract volume of 0.92mᴲ/s was calculated. 

 

Therefore a high temperature, (motor out of airstream) Flakt Woods Estoc Targe fan was  
selected, providing 1.0mᴲ/s @  300pa 

A full EMAQ risk assessment was carried out (attached), producing a score of 11,   which is half 
way in the lowest range of  ‘Low to Medium’  odour control,  

So it was deemed that  washable, removable, stainless steel grease filters would suffice and 
provide the  necessary level of grease (and odour) removal 

 

Noise levels 

The fan has an exhaust sound level of 53 LpA  or 60 dB   and a breakout noise level of 37 LpA  or 
43dB  (fan data and silencer data attached) 

A 2D (length = 2 x diameter) was installed on the vertical exhaust, which will reduce the  exhaust 
and breakout noise levels  by approx.  10% - 12% 

This would provide an exhaust noise level of   52dB  (at 1m above the eaves)   and  38dB  
breakout, ie stood next to the fan. 

 

The levels quoted above will be much more than 5dB lower than background noise, so 
compliance would not be an issue. 
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