Technical Extraction & Ventilation Submission Package
778 Hyde Road, Manchester, M18 7JD

This technical submission package has been prepared in support of the planning application relating to the proposed
change of use from Class E retail unit to hot food takeaway (sui generis) with ancillary seating area at 778 Hyde Road,
Manchester, M18 7JD. The proposed extraction and ventilation system has been designed to minimise operational noise,
grease emissions and cooking odours through the use of commercial-grade filtration, UV odour treatment, acoustic
attenuation and high-level discharge.

1. Equipment Schedule

Component Specification

Extractor Canopy 3000mm x 1200mm x 500mm stainless steel canopy
ESP Filtration Purified Air ESP3000

UV Odour Control Purified Air UV-O 1000

Fan Motor Flakt Woods Compact Max Fan — 400mm Diameter
Acoustic Control Two Elta 400mm acoustic silencers

Ducting Galvanised steel ductwork and brackets

2. Noise & Odour Mitigation Measures

The extraction system incorporates a combination of electrostatic precipitation (ESP), UV odour treatment and acoustic
attenuation measures to minimise environmental impact on surrounding occupiers. The ESP3000 filtration system is
designed to remove grease particles and contaminants from the extracted air stream. The UV-O 1000 system uses UV-C
technology to assist with odour reduction prior to final discharge. Two acoustic silencers are installed before and after the
fan motor to reduce operational noise and vibration. The extraction ductwork discharges vertically at high level above roof
height in order to assist with appropriate dispersion of cooking fumes and odours away from neighbouring properties.

3. ESP3000 Filtration Unit
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4. UV-O 1000 Odour Control Unit
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5. Acoustic Silencer
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6. Fan Motor Technical Information
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8. Conclusion

The proposed extraction and ventilation system represents a commercial-grade installation suitable for hot food takeaway
use. The specification has been selected specifically to minimise nuisance relating to cooking odours, grease emissions
and operational noise. The combination of ESP filtration, UV odour treatment, acoustic attenuation and high-level discharge
provides an appropriate extraction solution for the proposed development.



