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1. INFORMATION ON PREMISES. 

Premises is currently a restaurant/cafe. An application has been submitted for change of use to a pizza 

takeaway. 

Proposed number of meals per day – 100. 

Type of meal - Pizza 

Method of preparation – hand formed pizza cooked in dry heat gas conveyor oven. 

Proposed hours of operation – 10.00 to 24.00 Monday to Sunday 

 

RISK ASSESSMENT – As Per Appendix 3  

PREMISES – COOKED FOOD TAKEAWAY OUTLET 

DISPERSION – Moderate – 10 pts – Discharge at 1m above local eaves level 

PROXIMITY OF RECEPTORS – Close – 10 pts – Nearest Receptor within 20m 

SIZE OF KITCHEN – Small – 1 pt – take-away. 

COOKING TYPE – Medium – 4 pts – Gas fired pizza cooking. 

TOTAL SCORE = 25 

 

This corresponds to a requirement for High Level Odour Control, 

 

 

This is identified within governing documentation as:- 

 

Our proposal is to use an ESP filter followed by a controlled ozone system. 

 

2. PLANS AND DRAWINGS 

Current drawings – Hattrell LLP Drg. No. C5343-A5-05 Rev. A and Drg. No. C5343-A5-06 Rev. A. It may be that 

these drawings will need modification based upon this odour assessment, due to the high SEFR (3.64m³/sec – 

see below) and the resultant fresh air requirement (3.01m³/sec) 

 



 

3. PRE-FILTERS 

We have assessed the canopy as being a standard wall canopy with one filter bank at the rear of the canopy 

and one filter bank at the front of the canopy. This is due to the high SEFR calculated and therefore the 

number of filters required  to accommodate this air flow.  

12 No. stainless steel baffle filters – FLAME GARD TYPE III – size 495x495x45 

 



Recommended cleaning canopy filters 2 to 3 times a week. 

4. ESP 

2 no. Single pass stacked Purified-Air ESP 4500E unit nominally rated at 2.1m³/sec (total 4.2m³/sec). This unit 

is preferred due to the inclusion of a dedicated oil sump for grease collection. 

See accompanying Purified Air literature. 

 

 

 

 

  

 

 

5. PRE-CARBON FILTERS & CARBON FILTERS 

Not applicable 

 

6. ODOUR COUNTERACTANT OF NEUTRALISING SYSTEM 

 

Not applicable 

 

 

 

 



 

7. UV-C SYSTEM 

We are proposing an Ozone Generator rather than a UV-C system (which generates ozone via an alternative 

method) 

Proposed system Ecovery CMS 400 system with accompanying control panel and ozone monitor. 

This system will generate ozone to accommodate up to 4m³/sec of extract air flow. The system 

incorporates monitoring technology which adjusts the amount of ozone being generated during the 

cooking process such that the level measured at the exhaust stays within World Health Organization 

guidelines. As such this system can be used is low level discharge scenarios where other UV/Ozone systems 

would need a heavy downstream carbon filter load to ‘mop-up’ any excess ozone. 

 

 

 

 

 



 

 



 

 

 

 

 

 

 

 

 

 



8. ODOUR COUNTERACTANT OF NEUTRALISING SYSTEM 

Not applicable 

 

9. COOKER HOOD 

Proposed canopy size 3500 x 2000 x 500 with 2 extract filter banks to cope with high SEFR. 

Canopy to be designed and manufactured to BESA Specification DW/172:2018 ‘Specification for Kitchen 

Ventilation Systems. 

Specific Extract Flow Rate (SEFR) calculated at 3.64m³/sec using the Thermal Co-efficient Method as 

advised by DW/172:2018. 

See accompanying SEFR calculation sheet for proposed cooking appliances. 

Extraction via canopy with minimal overhangs for appliances below hood as dictated by DW/172:2018. In 

this case this would be 300mm from edge of appliance to outside ‘active’ edge of canopy.  

Current canopy configuration as per client’s current ventilation proposal drawing. Suggested filter bank 

arrangement would be one each along LHS and RHS internal perimeters as shown with 6 filters in each.  

 

 

 

Face Velocity at filters – 1.8m/sec. At this velocity, the static profile of the filters should be checked such 

that it does not impact overall extract system static/ventilation design. 

 

 

 



10. SYSTEM OPERATION 

SPECIFIC EXTRACT FLOW RATE – 3.64m³/sec 

VOLUME OF KITCHEN – With a nominal ceiling height of 2.4m AFFL, we would estimate 72m³ 

EFFLUX VELOCITY – Discharge terminal via jet cowl to be sized to give an efflux velocity of 12-15m/sec. 

 

11. FLUE DESIGN 

As per current drawings – Hattrell LLP Drg. No. C5343-A5-05 Rev. A and Drg. No. C5343-A5-06 Rev. A. It is 

likely that these drawings will need modification based upon this odour assessment, due to the high SEFR 

(3.64m³/sec) and the resultant fresh air requirement (3.01m³/sec) 

 

12. NOISE 

Client has commissioned a noise impact assessment ‘HOT FOOD TAKEAWAY, HARPURHEY PLANT NOISE 
ASSESSMENT Report 2860.RP.1.3 // 28 June 2023’  by SUONO Ltd (accompanying this document) which has 
contributed to the acoustic treatment selection shown on the current client vent proposal drawing noted 
above. It is anticipated that a re-assessment of treatment may be required as plant size/selection may be 
changed to suit SEFR stated within this assessment. 
Any noise assessment should also address noise generated by other external plant items. 

 

13. MAINTENANCE 

ESP should be serviced every 6 months by approved specialist contractor. 

Maintenance of kitchen extract fan as per manufacturer’s O&M information – every 6 months by approved 

specialist contractor. 

Ozone system to be maintained by an approved contractor every 12 months.  

Canopy filters should be deep cleaned 2 to 3 times a week. 

Ductwork to be cleaned every 6 months as a minimum to recognised industry standards – BESA TR/19. 
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BESA TR/19 ‘GUIDE TO GOOD PRACTICE. INTERNAL CLEANLINESS OF VENTILATION SYSTEMS THIRD EDITION 

2019’ 


