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We Clean Air

Experts in Grease, Smoke and Odour Control

CPD Seminars

Plasma Clean Air regularly host seminars for continuing professional development (CPD). We are
experts in kitchen ventilation grease smoke, and odour control, our seminars offer practical advice
on improving air quality in a number of settings. The courses are certified by industry body
Chartered Institute of Building Services Engineers (CIBSE). Contact us if you would like to request a
free online CPD seminar.

Our Approach to Commercial Kitchen Odour Control

The recommended equipment shall be compliant with EMAQ+, DEFRA and Building & Engineering
Services Association (BESA) DW/172 section 24. We can supply EMAQ+ odour risk assessments on
request to aid with planning applications and ensure that the most suitable odour control solution is
selected.

When incorporating odour control equipment within a kitchen extract system it is important to
recognise that there are two phases of contamination:

1. Particulate Phase (Grease & Smoke)
2. Gaseous Phase (Cooking Odours)

Where possible the particulate phase needs to be removed prior to gaseous odour removal.
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Key Design Criteria
* Interlock equipment with air flow either through fan control or DPS.
* Ensure that fan has capacity to handle additional pressure drop.
» Check linear velocity through main duct run (6-9m/s) to ensure that there is sufficient
dwell time in equipment.
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Risk Assessment for Odour
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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
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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

4 Cantonese, Italian, French, Pizza (gas fired)

Low

1 Most pubs (no fried food, mainly reheating
and sandwiches etc), Tea rooms.

Site Details
Consultant/Designer CKA Ltd, Unit 2, Radiant Works, Burnley Rd, Rossendale BB4 8EW
Site Address Burger Restaurant - Manchester

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

Criteria Rating Score | Details/ Comments

Dispersion Very Good |5 Discharging on 4" Storey Flat Roof with high velocity
jet cowl.

Proximity of Receptors | Close 10 Apartments on the third and fourth floors of the
property.

Size of Kitchen Medium 5 Estimated >100 daily covers.

Cooking Type High 10 Burgers — High grease loadings

Impact Risk Odour Control Requirement Significance Score
High High Level of Odour 30

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). In addition, we would also recommend canopy mounted high
efficiency Ecofleece filters
to enhance grease removal which will aid ongoing TR/19 cleaning requirements.
Completed by: Chris Tattersall
Evaluation Date: 27.08.24



