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1. Bakery Ventilation Systems Description 
 
1.1 Bakery Ventilation System 
 
The ground floor venue will have 2 off all electric baking ovens, so a stainless-steel canopy, 
complete with a bank of standard baffle type grease filters, at high level over the ovens, with a 
suitable overhang of minimum 300mm, will capture any baking fume. 
 
The EMA Survey and report/RA for the extract ventilation systems, have indicated a high level of 
odour control required, so a Multi Filter Unit (MFU) manufactured by Purified Air Ltd, with 2 x 
standard G4 panel filters, 2 x standard bag filters and 6 x site safe carbon filters, have been 
designed into the system, as indicated on drawing number C914/1. 
 
The extract fan would be a NFANS CBF/560-120C-43 model high temperature rated with the 
motor out of the airstream, and with an external pressure availability of 450pa, however, once the 
final ductwork route has been established/confirmed, the system pressure should be 
recalculated, if different from the design drawing layout. 
 
The fan should have a high temperature rated sound attenuator in the exhaust duct and before 
exhaust at the wall louvre.  
 
The fan should have a speed controller. Extract ventilation ductwork, would be manufactured and 
installed in accordance with the HVCA DW172 specification for commercial kitchens, with 
sufficient access and cleaning doors to facilitate a full TR-19 internal clean, and with all suitable 
flange cleats and supports. 
 
The main extract ductwork would be 600mm x 600mm giving an extract velocity of approx. 5m/s. 
 
The exhaust louvre would be 1000 x 1000mm giving an exhaust velocity of approx. 3.5 - 4 m/s. 
 
As the ovens are on wheels, the height of the canopy would be 50mm above the tallest oven, 
allowing flexibility to move the ovens from under the canopies for cleaning and maintenance. 
 
As no support can be taken from the (listed) arch, the canopy, ductwork and all plant equipment, 
will be mounted on a bespoke, purpose-built steel support frame, incorporating cantilever arm 
supports, all secured to the block wall behind the canopies, with the 2 x main legs, down to and 
secured to the floor. 
 
Attention has been paid to ensure that all access doors are accessible for TR-19 cleans, and the 
fan is easily accessible for service and maintenance, whilst keeping the bakery floor area 
completely clear of any equipment, other than the ovens. 
 

2. Extract Air rates calculations 
 
The cooklines comprises:- 
 
1 x Polin 5 deck Oven 
1 x UNOX XEBC-10EU-EPRM Combi Oven 
 
The calculations, using Thermal Convection method, produce an extract air volume of 1.841mᵌ/s 
which is rounded up to 1.8mᵌ/s as shown on the calculation sheet. 
 



3.0 EMAQ report and RA 
 
A site survey was carried out on 8th April 2026, and all items on the 
EMAQ risk assessment form were investigated and assessed. 
 
Bakery Extract Ventilation 
 
Dispersion will be at high level, via a wall mounted exhaust louvre, with an exhaust velocity of 
approx. 4m/s so scores 15. 
 
Proximity of Receptors was assessed to be between 30 and 100m, receptors are both residential 
and commercial, it was subsequently scored 5. 
 
Size of Kitchen falls into the small size of kitchen, more than 0 covers, so scores 1. 
 
Cooking type is bread baking only, no frying, so was scored 1. 
 
Total Score is 22 which just falls into the ‘high’ category of odour control, so odour control 
equipment, as manufactured by Purified Air Ltd, comprising Panel, Bag and Carbon filters is 
proposed. 
 
4. Extract Ventilation and Odour Control equipment details 
 
Bakery extract ventilation system 
 
Bakery Extract Fan will be CBF 560/120CV-43 supplied by Northern Fans Ltd. Data sheet 
enclosed, however system pressure estimated at 450pa, and will be re-calculated once final 
installation drawing approved. 
 
MFU (Multi Filter Unit) all supplied by Purified Air Ltd. 
 
1 x Purified Air MFU comprising:- 
 

2 x 595mm x 595mm x 45mm Pleated G4 panel filters 
2 x 595mm x 595mm x 300mm bag filters 
6 x 595mm x 595mm x 195mm Site safe carbon filter cassettes 
1 x 630mm dia x 1260mm long sound attenuator 

 

5.0 Recommended service and maintenance 
 
Canopy and Ductwork 
 
Internal clean to TR-19 specification, minimum once per year, monitored and possible increased 
to twice per year. Grease filters in the canopy should be removed and cleaned daily. 
 
MFU module, containing panel, bag and carbon filters. 
 
The 2 off panel filters should be replaced quarterly. The 2 off bag filters should be replaced 
quarterly. 
 
The carbon filters should be checked quarterly and replaced at least annually. 
 
 



Extract Air Fans 
 
Quarterly check and a full service including a ‘drawn current’ test on the fan motor. 
 

6. Design Drawing 
 
C914/1 Bakery Ventilation Design 
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APPENDIX 
A. Stratos 207. Operating Manual 
 

 



 
 
 
 
 



 
 
 
 



 
 
 
 
 
 



 
 
 
 
 
 



 
 
 
 
 
 



 
 
 
 
 
 



B. XEBC-10EU-EPRM Oven Specifications 
 

 
 
 
 



 
 
 
 
 
 



 
 
 
 
 
 



 
 
 
 
 



 
 
 
 



C. Bakery oven canopy flow rate – thermal.  
 
Bakery - extract flow rate - thermal convection method (BESA DW172) 

 
 
D. EMAQ report 080426 
 

 
 
 



 
 
 
 
 
 
 



E. Ventilation equipment data. 
 

 
 



 
 
 
 
 
 



 
 
 
 



 
 
 
 



 

 
 
 
 
 
 
 
 
 



 
 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



F. Purified Air Sitesafe Carbon Filter Specification 
 

 
 
 
 
 
 
 
 
 
 
 


