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SECTION 1 INTRODUCTION 

1.1 Merebrook Consulting Limited has been commissioned by John Sisk & Son Ltd 

(‘Sisk’) to produce an Odour Extraction Summary Report in support the discharge of 

Condition 38 attached to planning permission granted by Manchester City Council 

(MCC) in October 2023 (ref: 136763/FO/2023). 

1.2 The planning permission includes alterations to the Etihad Stadium North Stand and 

the erection of a 8 storey, 401 bed hotel. 7 No. commercial kitchens are proposed 

as part of the development comprising 6 No. in the North Stand and 1 No, associated 

with the Hotel immediately to the north. The ground floor North Stand (west and east) 

kitchens and the Hotel (Level 01) kitchen are the largest with the remainder 

comprising smaller kitchens/concessions. The site plan enclosed in Appendix 1 

indicates the North Stand and Hotel in the context of the overall site. Floor plans 

showing the locations of the individual kitchens are also enclosed in Appendix 1. 

1.3 Planning condition 38 states: 

 ‘Prior to the first use of each section of the development hereby approved as shown 

on Plan Ref: ZZ-ZZ-DR-J-000083 RevP01, received by the City Council, as Local 

Planning Authority, on the 15 July 2025 the development, details of a scheme to 

extract fumes, vapours and odours from the premises shall be submitted for approval 

in writing by the City Council, as Local Planning Authority. The approved scheme 

shall then be implemented prior to the first use of that section and thereafter retained 

and maintained in situ’. 

1.4 The objectives of this report are to: 

i. Set out the legislative context, regulatory requirements and industry standard 

guidance relating to odour from commercial kitchens; 

ii. Present an assessment of the risk of odour impacts from the proposed 

commercial kitchens; 

iii. Provide an overview of the proposed extraction systems; 

iv. Outline mitigation measures proposed to abate odour emissions 

commensurate with the assessed level of risk; and, 

v. Set out maintenance requirements; 

1.5 This report has been prepared for Sisk for the sole purpose described above and no 

extended duty of care to any third party is implied or offered. Third parties making 

reference to the report should consult the Sisk and Merebrook as to the extent to 

which the findings may be appropriate for their use. 
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SECTION 2 STATUTORY REQUIREMENT & GUIDANCE 

2.1 ENVIRONMENTAL PROTECTION ACT 1990 

2.1.1 The Environmental Protection Act 1990 sets out provisions for the regulation of 

statutory nuisance caused by odours. Section 79 (1)(d) sets out this statutory 

nuisance as, ‘any dust, steam, smell or other effluvia arising on industrial, trade or 

business premises and being prejudicial to health or a nuisance’. 

2.1.2 Section 80 requires that, where a complaint of a statutory nuisance is made to it by 

a person living within its area, a Local Authority must take steps to investigate the 

complaint and decide whether the odour is prejudicial to health or a nuisance. 

Odours for consideration include those which cause changes in behaviours, such as 

avoiding use of the garden, closing windows, making complaints and keeping odour 

diaries. 

2.2 MANCHESTER CORE STRATEGY (2012) 

2.2.1 The following policies relate either directly or indirectly to the issue of odour from 

new developments: 

 Spatial Principles Policy SP1 

 ‘Development in all parts of the City should: 

 Make a positive contribution to neighbourhoods of choice including: 

- Creating well designed places to enhance or create character. 

- Making a positive contribution to the health, safety and wellbeing of residents. 

- Considering the needs of all members of the community regardless of age, 

gender, disability, sexuality, religion, culture, ethnicity or income. 

- Protect and enhance the built and natural environment 

 Minimise emissions, ensure efficient use of natural resources and reuse previously 

developed land wherever possible’. 

 Development Management Policy DM1 

 ‘All development should have regard to the following specific issues for which more 

detailed guidance may be within a supplementary planning document: 

 Effects on amenity, including privacy, light, noise, vibration, air quality, odours, litter, 

vermin, birds, road safety and traffic generation. This could also include proposals 

which would be sensitive to existing environmental conditions, such as noise’. 
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2.3 EMAQ+, GUIDANCE 

2.3.1 This report considers the EMAQ+ (2nd Edition) guidance1, prepared by Ricardo 

Energy & Environment, which updates earlier DEFRA (2005) guidance on the control 

of odour and noise from commercial kitchen exhaust systems. 

2.3.2 The document recognises that commercial cooking emissions—including grease, 

smoke, vapours, and odorous compounds—can significantly affect local amenity, 

particularly in mixed-use and residential environments. 

2.3.3 This guidance provides a risk-based methodology for assessing and controlling 

odour emissions from commercial kitchen extract systems. It is widely adopted by 

local authorities, environmental health officers, and planning bodies as the primary 

reference for determining acceptable odour impact and appropriate mitigation 

measures. 

2.3.4 A key principle of the guidance is that odour control requirements should be 

proportionate to the level of risk. 

2.3.5 The level of risk is determined based on: 

i. Type and intensity of cooking (e.g. frying, chargrilling) 

ii. Duration and hours of operation 

iii. Location and proximity to sensitive receptors (e.g. residential properties) 

iv. Discharge characteristics (height, position, dispersion) 

2.3.6 Based on these factors, a kitchen extract system is assigned a risk category (low, 

medium, high, or very high), which dictates the expected level of odour control. 

SECTION 3 RISK ASSESSMENT 

3.1 The EMAQ+ guidance adopts a risk-based assessment methodology in which key 

factors, including cooking type, size of kitchen, proximity to receptors and discharge 

characteristics, are assigned relative scores. These factors are combined to 

determine an overall odour risk classification (low to very high). The resulting risk 

category informs the level of odour abatement required, ensuring that control 

measures are proportionate to the potential impact on surrounding receptors. 

3.2 The overall risk of impacts is determined, based on the resulting score in accordance 

with the table below. 

  

 
1 Dr Nigel Gibson (2022). EMAQ Control of Odour and Noise from Commercial Kitchen Exhaust Systems. Ricardo 

EMAQ+, Didcot. 
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 Table 1: Odour control requirements based on EMAQ+ risk assessment 

Impact Risk Odour Control Requirement Significance Score 

Low to Medium Low level <20 

High High level 20 -35 

Very High Very high level >35 

 
3.3 Only the North Stand (Section 1) and Hotel (Section 2) contain kitchens. The 

Commercial Building (Section 3), City Square (Section 4) and External Works 

(Section 5) do not contain any kitchen elements. Risk assessments for each of the 

kitchens have been undertaken by Sisk in accordance with the guidance.  

3.4 In undertaking the risk assessment, Sisk has made the following assumptions: 

i. 30 – 100 covers per day for the North Stand City Kitchens (at L1 and L2) and 

greater than 100 covers per day for the support kitchens (L0) and hotel 

kitchen. 

ii. All kitchens contain fryers therefore the odour and grease loading has been 

assumed to be ‘very high’ for all kitchens 

iii. The nearest off-site residential receptors are located circa 250 m to the east, 

however, Sisk has included adjacent hotel residents as relevant receptors for 

the purpose of the risk assessments. For the hotel kitchen, the proximity of 

receptors is ‘close’ (within 20 m of the discharge) and for all other kitchens the 

proximity is assessed as ‘medium’ (within 20-100 m of discharge). 

iv. The hotel kitchen discharges via façade louvres at Level 01 as indicated on 

Figure 2. The North Stand kitchens also discharge via façade louvres at 

Level 03 and dispersion from this location is expected to be impacted by the 

overhanging Sky Bar above as indicated on Figure 1.  

3.5 Risk assessments for the individual kitchens are presented in Appendix 2 with a 

summary provided below. 

 Table 2: Summary of odour risk assessment  

Kitchen Dispersion 
Proximity of 
receptors 

Size of 
kitchen 

Cooking 
type 

Total 
score 

Odour control 
required 

Support Kitchen-L0-
West 

20 5 5 10 40 Very High level 

Support Kitchen-L0-
East 

20 5 5 10 40 Very High level 

City Kitchen -L01-
West 

20 5 3 10 38 Very High level 

City Kitchen -L01-
East 

20 5 3 10 38 Very High level 

City Kitchen -L02-
West 

20 5 3 10 38 Very High level 

City Kitchen -L02-
East 

20 5 3 10 38 Very High level 

Hotel-Level 01 
Kitchen 

15 10 5 10 40 Very High level 
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3.6 Risk assessments for all kitchens indicate that a ‘very high’ level of odour control is 

required. 

3.7 The corresponding odour controls for different levels of risk are outlined below. 

 
Source: EMAQ+ Guidance (2022) 

 

SECTION 4 PROPOSED KITCHEN EXTRACTION AND ODOUR CONTROL SYSTEM 

4.1 OVERVIEW 

4.1.1 The key elements of the grease and odour control system are as follows: 

i. Panel, bag and HEPA filters to remove smoke and airborne particles from the 

air stream; 

ii. Electrostatic Precipitators (ESP) 

iii. UVO filters installed in kitchen ductwork; and, 

iv. Carbon filters to remove excess Ozone from UVO filters. 

4.1.2 The Contractor shall design and install a kitchen extract system compliant with 

HVCA Kitchen Ventilation System Specification DW172:2018 (extract) and DW144 

(supply). The Contractor installed kitchen extract ductwork shall be provided with 

good access for cleaning at a maximum spacing of 2 metres between access points 

and at every change of direction. 

4.1.3 The Stainless Steel canopy shall be fitted with KSA grease separators and 

Secondary Coalesce Filters. Full pollution control Air Handling Unit (AHU) ecology 

units combining panel, bag, HEPA and carbon filters will also form part of the odour 

abatement system for the support and hotel kitchens. 
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4.1.4 The full service and maintenance regime should be installed along with an approved 

service company and an appointed specialist periodic duct cleaning specialist. All 

systems must have a central remote monitoring access solution with primary and 

secondary alarm modes. On activation of second alarm, the full system must be 

interlocked to shut down. 

4.1.5 Canopy grease separators shall comply with testing criteria, as required within HVCA 

Specification for Kitchen Ventilation Systems DW172:2018 and be of non-

combustible construction. 

4.1.6 Canopy manufactured throughout using 1.2 mm thick grade 304 satin-finish stainless 

steel formed, folded and welded construction with all joints and seams being liquid 

tight. 

4.1.7 A full-length, fully insulated make-up-air plenum shall be incorporated to the front 

face of the canopy fitted with removable stainless steel perforated plate diffuser 

complete with primary equalising plates. Make-up-air plenum supplied as standard 

with balancing damper. 

4.1.8 A full-length extract plenum shall be liquid tight with sloping grease filter collection 

channel and removable grease collection drawer. Extract plenum spigots supplied 

as standard with balancing damper. 

4.1.9 Grease filters shall be 500mm x 330mm x 51mm heavy-duty stainless steel, multi-

cyclone type. 

4.1.10 Canopy sections supplied as standard with hinged roof panels complete with LED 

vapour proof IP65 rated lights effecting 500 lux at the working surface. 

4.1.11 Testing and balancing (TAB) ports supplied as standard allowing easy access for 

accurate measurement and simple balancing/commissioning. 

4.1.12 Flakt Woods AHU to be installed comprising a three-stage filtration system to reduce 

airborne particulate (smoke) to minimum 0.3 micron size. The filters should be 

designed to assist in removing cooking odours, smoke and grease from the 

discharge air and be supplied, installed by the contractor. The AHU filtration system 

shall include a primary panel and bag filter section, HEPA filtration to 0.3 microns, 

and active NFX carbon filter to adsorb any residual ozone. The system shall be 

designed to ensure the discharge level of ozone does not exceed levels as 

recommended by the World Health Organisation (WHO). 

4.1.13 AHUs will be constructed in accordance with BS EN 1886:2007 and BS EN 

13053:2019. AHU Pollution Control Units will be constructed to Eurovent standards. 

All disposable filters incorporated within the units are to comply with BS ISO 16890-

1. 
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4.1.14 The filtration system will report filter life status via SMS and / or cloud-based software 

connection and shuts down the extract fan if the filter overload warning is exceeded 

or if build-up of grease deposits in the extract ductwork exceeds 200 microns. 

4.1.15 The control system incorporates: 

i. Full cloud-based Interface control panel 

ii. UV control sensors 

iii. UV healthy / maintenance required interlock 

iv. Extract fan interlock on / off switch interface 

v. Fire alarm and interlock 

vi. Landlords Controls / BMS interlocks 

vii. Make up air interlock 

4.1.16 The system has been configured so that, should the extract fan or a UV tube fail, the 

electric cooking shall be disabled. The control system is interfaced with the fire alarm 

and is capable of remote alarm and monitoring. 

4.1.17 The UV unit lamps shall be monitored for failure so that if the operating efficiency of 

the UV tubes drops by 10%, the electric supply to the kitchen equipment will shut 

down and remain isolated until the system is returned to 100% efficiency. A notice 

period of not more than 24 hours (cooking time) shall be permitted between UV 

failure and supply shut down for repairs. A minimum 30% redundancy in the number 

of tubes is recommended. 

4.1.18 A differential pressure switch or similar approved, across the extract fan shall be 

interlocked with the cooking electrical supply so that the supply remains off when the 

extract fan is not operating. 

4.1.19 The interface panel and the motor control panel must be interlocked with the fire 

alarm such that in the event of a fire alarm signal all plant is shut down. 

4.1.20 A differential pressure switch shall be installed across the Pollustop Ecology unit 

which shall be interlocked with the kitchen’s main electrical supply so that the electric 

supply remains off when the Ecology unit is not operating. 

4.2 KITCHEN CANOPIES 

4.2.1 Canopy drawings for both the North Stand and Hotel kitchens are enclosed in 

Appendix 3.  
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4.3 EXTRACTION DUCTWORK & ECOLOGY UNITS 

4.3.1 Ecology units serving the two support kitchens and hotel kitchen will perform final 

filtration prior to discharge of extracted air. Equipment schedules for the ecology 

units) are enclosed in Appendix 4. 

4.3.2 North Stand Kitchens 

4.3.2.1 The ecology units serving the two support kitchens are installed at Level 03 Mezz 

and discharge to atmosphere at this point as indicated on the figure below. 

 Figure 1: Discharge location for North Stand Kitchens 

  

4.3.3 Hotel Kitchen 

4.3.3.1 The ecology unit is installed in the ceiling void of the kitchen and discharges straight 

to the façade as indicated on the figure below. 
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 Figure 2: Discharge location for Hotel Kitchen 

 
 

SECTION 5 ODOUR ABATEMENT MEASURES 

5.1 INTRODUCTION  

5.1.1 All kitchens have been assessed as requiring a very high level of odour control 

which, in accordance with the EMAQ+ guidance, may comprise fine filtration or 

electrostatic precipitation (ESP) followed by either carbon filtration (0.4 – 0.8 second 

residence time) or an ultraviolet ozone (UVO) system which achieves the same level 

of odour control.  

5.1.2 Following initial filtration as described in Section 4, the system relies upon duct-

mounted, Purified Air UV-O‑500 and 1000 modules which perform ultraviolet and 

ozone-based oxidation of grease and odorous compounds. This forms part of the 

overall odour abatement strategy, alongside particulate filtration and carbon 

polishing.  

5.1.3 The UV-O range uses UV-C technology to produce ozone and hydroxyl free radicals 

to oxidise cooking odours through a process of ozonolysis. The units are located 

outside of the kitchen extract duct and are connected via a spigot and small diameter 

ducting. 

5.1.4 Although it is widely accepted that the best way to apply UV-C light is directly in-line 

with the air stream itself, performance is impacted as the lamps become soiled. 

5.1.5 In the case of the UV-O-500 units, the air flow does not come from the exhaust duct 

but from the ambient air around the unit, which is filtered on entry. This means that 

it is able to provide a uniform supply of ozone and hydroxyl free radicals into the 

extract system with an extremely low pressure-loss. 
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5.1.6 For optimum performance a dwell time of between 2 & 6 seconds is recommended 

to allow the ozone to work effectively upon the odorous air within the duct. 

5.1.7 The final stage of the odour abatement process is performed by the ecology units 

which are part of the AHUs. The units contain panel and bag, HEPA and carbon 

filters to remove any residual odours and ozone. 

SECTION 6 MAINTENANCE 

6.1 Maintenance requirements are subject to the intensity of use and type of cooking 

and therefore frequency of cleaning and filter replacement shall be adjusted to suit 

and be remotely monitored throughout the life of the system. The Operator shall 

ensure the following minimum levels of maintenance are adhered to: 

i. Canopy Grease / separators filters – Daily check / clean; 

ii. UV lamps - quarterly clean, replace lamps after 13,000 hours of operation; 

iii. Pre- filter (Bag) - quarterly clean or when remote monitoring indicates dirty 

filter; 

iv. HEPA filter – Change quarterly or when indicated as dirty via the monitoring 

system; and, 

v. Carbon Filter – Change annually or when indicated as dirty via the monitoring 

system 

6.2 Ductwork is to be under a constant monitoring system and an additional visual 

inspection quarterly. Cleaning frequencies shall be determined as a result of both 

the monitoring and inspection. Note, where high levels of grease and smoke are 

produced from the cooking process, inspection and cleaning levels shall be 

increased accordingly to mitigate any risks of fires in the ductwork system both 

upstream and downstream of the filtration equipment. 

6.3 The operator shall generate reports on a quarterly basis detailing checks 

undertaken, defects noted and works carried out. The report should note the 

differential pressures across the filtration systems and compare against the 

manufacturer’s recommended operating and maximum levels. Maintenance checks 

and cleaning / replacement of filters shall be increased as necessary to ensure the 

system works effectively. 
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 Figure 3: Example diagram of controls interlocks (North Stand Support Kitchens) 

 
 

SECTION 7 CONCLUSIONS 

7.1 This Odour Extraction Summary Report has been prepared in support of the 

discharge of condition 38 attached to planning permission ref: 136763/FO/2023 

Relating to proposed alterations to the Etihad Stadium North Stand and the erection 

a new hotel. 

7.2 Seven commercial kitchens are proposed as part of the development comprising six 

in the North Stand and one associated with the Hotel immediately to the north. 

7.3 Risk assessments to determine the required level of odour abatement have been 

undertaken in accordance with industry standard guidance. The risk assessments 

for all kitchens concluded that a very high level of odour abatement is required. 

7.4 The proposed extraction system relies on initial filtration (to remove grease, smoke 

and a proportion of odorous compounds) followed by UVO treatment and, finally, 

filtration through an ecology unit to remove residual odours and ozone from the 

extracted air prior to discharge. 

7.5 The proposed extraction system is considered to provide a very high level of odour 

abatement in accordance with the relevant requirements. As such, Condition 38 is 

deemed to have been met and can be discharged.  



MCFC NORTH STAND EXPANSION, MANCHESTER 

ODOUR EXTRACTION SUMMARY REPORT

  

 

Produced By Merebrook Consulting Ltd  Reference : OESR-30131-26-192, May 2026 
For John Sisk & Son Ltd Page 15 

 

 

APPENDIX 1 ▪ Drawings 
   





B
A
IN

 M
A
R
IE

 H
O

T
 C

U
P
B
O

A
R
D

B
A
IN

 M
A
R
IE

 H
O

T
 C

U
P
B
O

A
R
D

 
R
E
F
R
IG

E
R
A
T
E
D
 W

E
L
L

R
E
F
R
IG

E
R
A
T
E
D
 W

E
L
L

HBE

HAA

HB1

HB2

HB3

HB4

HB5

HB6

HB7

HB8

HB9

HA6 

HA7  

HA8

HA9 

HA10

HA11

HAC 

HAB

HBF

HAD

HBD

HBC

HBB

HBA

HB10HA5  

HA4

HA3

HA2

HA1

HAF

HAG

HAH

HAE

HBG

HBH

ALL DAY DINING WC

6.671 m²
1.030

ALL DAY DINING AND
BAR

473.911 m²
1.028

STAFF CHANGING
AND WC - MALE

40.284 m²
1.009

GYM

116.414 m²
1.002

STAIR CORE 2

13.408 m²
1.020

LIFT LOBBY

55.198 m² 
1.001

STAFF DINING AND
LOUNGE

80.223 m²
1.016

BOH CORRIDOR

57.296 m²
1.007

BOH CORRIDOR

24.763 m²
1.018

KITCHEN

232.087 m²
1.017

MEP

65.374 m²
1.012

STAIR CORE 4

14.067 m²
1.032

LV DISTRIBUTION

41.433 m²
1.011

STAFF CHANGING
AND WC - FEMALE

43.235 m²
1.008

STAFF CHANGING &
AWC

3.809 m²
1.010

STAIR CORE 1

13.597 m²
1.014

GOODS LOBBY &
HOUSEKEEPING

CORE 1

11.017 m²
1.013

FIRE ESCAPE
CORRIDOR

10.261 m²
1.022

FIRE LOBBY CORE 1

7.148 m² 
1.015

GYM MALE WC

19.599 m²
1.004

GYM FEMALE WC

20.136 m²
1.006GYM STORE

14.213 m²
1.005

GYM AWC

6.21 m²
1.003

GOODS LIFT LOBBY

9.02 m²
1.019

1.027

ALL DAY DINING WC

29.824 m²
1.029

GUEST LIFT 3

3.96 m²
1.085

GUEST LIFT 4

3.96 m²
1.084

GUEST LIFT 1

3.96 m²
1.088

GUEST LIFT 2

3.96 m²
1.087

FIRE LIFT 2

2.97 m²
1.093

GOODS LIFT 2

3.96 m²
1.095

FIRE LIFT 1

2.97 m²
1.102

GOODS LIFT 1

7.139 m²
1.103

TELECOMMS ROOM

8.859 m²
1.025

MAIN EQUIPMENT
ROOM (MER)

23.277 m²
1.024

WINE STORE

12.653 m²
1.026

KITCHEN OFFICE

7.425 m²
1.034

VIP LIFT

3.317 m²
1.080

1.082

1.081

1.035  

1.033

1.031

1.083

1.092 

1.091

1.021

1.094  

1.086

1.090

1.104

1.099
1.100

1.098

1.101 

1.097  

SMOKE SHAFT

SPRINKLER MAIN &
DRY RISER 

1.265 m²
1.097  MECHANICAL PIPE

RISER

ELECTRICAL RISER

14 BLADES COURT | DEODAR  ROAD | LONDON | SW15 2NU | UNITED KINGDOM

TELEPHONE +44 (0)20 8874 7666   FACSIMILE +44 (0)20 8874 7470

ALL PRODUCTION & INTELLECTUAL PROPERTY RIGHTS RESERVED © POPULOUS 2009

R

THIS WORK IS COPYRIGHT AND CANNOT BE REPRODUCED OR COPIED IN ANY FORM OR BY ANY
OTHER MEANS (GRAPHIC, ELECTRONIC OR MECHANICAL INCLUDING PHOTOCOPYING)  WITHOUT
THE WRITTEN PERMISSION OF POPULOUS ANY LICENSE, EXPRESS OR IMPLIED, TO USE THIS
DOCUMENT FOR ANY PURPOSE WHATSOEVER IS RESTRICTED TO THE TERMS OF THE AGREEMENT
OR IMPLIED AGREEMENT BETWEEN POPULOUS AND THE INSTRUCTING PARTY.

© COPYRIGHT. ALL RIGHTS RESERVED

USE FIGURED DIMENSIONS IN PREFERENCE TO SCALED. CHECK ALL DIMENSIONS ON SITE
BEFORE FABRICATION OR SETTING OUT

POP

ORIGIN. DRAWING REV

DRAWN CHECKED  

STATUS  

SCALE SIZE

APPROVED

A1

PROJECT NAME

ARCHITECT

CLIENT

DRAWING TITLE

PROJECT NO.

LEVEL  ZONE TYPE 

DATE 

ROLE 

A  NSE

PROJECT 

KEY PLAN

- - - - - - 

RIBA STAGE

Previous WATG drawing: NSE-WATG-HT-

 1 : 200

C05000121 

DT  PH  

L01 - HOTEL GA PLAN

4348

MCFC NORTH EXPANSION

MT

29/02/2024  

DP01 HT

A5  5

01-DP-A-010101

REVISIONS

REV DATE DESCRIPTION

C01 29.02.24  ISSUED FOR CONSTRUCTION

C02 18.06.24  ISSUE FOR CONSTRUCTION. MER UPDATED

C03 26.06.24  HOTEL GA UPDATE

C04  21.08.24  ISSUED FOR CONSTRUCTION - UPDATED TO EAI 22

C05  23.09.24  ISSUED FOR CONSTRUCTION - UPDATED TO EAI 31

Status A: Approved

doylene
Rectangle



N1 

N2 

N3 

N4

N5

N6 

N7

N8

N10 

N9

N20

N19

N18

N17

N16

N15

N14

N13

N11

N12 

CL

B

B

E

A

974 m² 

CITY HALL

100 m²

SUPPORT
KITCHEN

89 m²

SUPPORT
KITCHEN

221 m²

CIRCULATION

5 m²

RISER

5 m²

RISER

36 m²

CONCOURSE

96 m²

WCS
94 m²

WCS

51 m²

CONCESSION
51 m²

CONCESSION

21 m²

CONCESSION
21 m²

CONCESSION

65 m²

WCS
64 m²

WCS

24 m²

CONCESSION

24 m²

CONCESSION

33 m²

SCISSORS
STAIRS

16 m²

STORE 8 m²

BOH
8 m²

BOH

4 m²

RISER

7 m²

FIREFIGHTING
LIFT PL02

4 m²

RISER

9 m²

GOODS LIFT GL02

15 m²

AV ROOM
15 m²

AV ROOM

33 m²

SCISSORS STAIR

W2 

W1 

W3 

E1

E2

E3

48 m²

STAIRS

7 m²

FIREFIGHTING
LIFT PL01

12 m²

KEG ROOM

70 m²

BAR

32 m²

FIREFIGHTING
STAIRS

8 m²

LIFT LOBBY

49 m²

STAIRS

70 m²

BAR

12 m²

KEG ROOM

12 m² 

R&R

5 m²

BOH

15 m²

STORE

4 m² 

WCS

3 m²

WCS

2 m²

BOH

NH

48 m²

STAIRS
49 m² 

STAIRS

NA  

NC

ND
NE

NF 

NG

N16aN4a

5 m²

RISER
5 m²

RISER

8 m²

EXISTING RISER

8 m²

EXISTING RISER

3 m²

CLEANERS
CUPBOARD

NB
222 m²

CIRCULATION

V1

V2

73 m²

LOBBY

72 m²

LOBBY

35 m²

SKY BAR LOBBY

NJ

109 m²

FURNITURE
STORE

44 m²

CLOAKS

46 m²

CIRCULATION

3 m²

CLEANERS
CUPBOARD

24 m²

WCS

4 m²

WC

4 m²

AWC
4 m²

AWC4 m² 

WC

25 m²

MALE PRAYER

10 m²

FEMALE PRAYER

12 m²

SHOES LOBBY

20 m²

FIREFIGHTING
LOBBY

17 m²

FIREFIGHTING
LOBBY

34 m²

FIREFIGHTING
STAIRS

8 m²

LIFT LOBBY

9 m²

GOODS LIFT GL01

35 m²

SKY BAR LOBBY

18 m²

WCS

24 m²

WCS

18 m²

WCS
24 m²

CIRCULATION

98 m²

RECEPTION

4 m²

OFFICE  16 m²

INDUCTION

20 m²

OUT

47 m²

STORAGE

20 m²

RETURN

8 m²

STORE
8 m²

STORE

R

14 BLADES COURT | DEODAR  ROAD | LONDON | SW15 2NU | UNITED KINGDOM

TELEPHONE +44 (0)20 8874 7666   FACSIMILE +44 (0)20 8874 7470

ALL PRODUCTION & INTELLECTUAL PROPERTY RIGHTS RESERVED © POPULOUS 2009

THIS WORK IS COPYRIGHT AND CANNOT BE REPRODUCED OR COPIED IN ANY FORM OR BY ANY
OTHER MEANS (GRAPHIC, ELECTRONIC OR MECHANICAL INCLUDING PHOTOCOPYING)  WITHOUT
THE WRITTEN PERMISSION OF POPULOUS ANY LICENSE, EXPRESS OR IMPLIED, TO USE THIS
DOCUMENT FOR ANY PURPOSE WHATSOEVER IS RESTRICTED TO THE TERMS OF THE AGREEMENT
OR IMPLIED AGREEMENT BETWEEN POPULOUS AND THE INSTRUCTING PARTY.

© COPYRIGHT. ALL RIGHTS RESERVED

USE FIGURED DIMENSIONS IN PREFERENCE TO SCALED. CHECK ALL DIMENSIONS ON SITE
BEFORE FABRICATION OR SETTING OUT

POP

ORIGIN. DRAWING REV

DRAWN CHECKED  

STATUS 

SCALE SIZE

APPROVED

A1

PROJECT NAME

ARCHITECT

CLIENT

DRAWING TITLE

PROJECT NO.

LEVEL ZONE  TYPE  

DATE

ROLE  

A  NSE

PROJECT 

KEY PLAN

- - - - - - 

RIBA STAGE

 1 : 200

C08000100 

DT PH  

L00 - MAIN CONCOURSE

4348

MCFC NORTH EXPANSION

MT

20/01/23

GENERAL ARRANGEMENT PLAN

DR00NS

A5 5

REVISIONS

REV DATE DESCRIPTION

P00 20.01.23 ISSUED FOR STAGE 3 DESIGN FREEZE

P01 28.02.23 ISSUED FOR STAGE 3

P02 06.04.23 STAGE 3 UPDATE

P03 24.04.23 GA PLAN UPDATE

P04 15.05.23 ISSUED FOR BUILDING REGULATIONS APPLICATION

P05 19.07.23 GA PLANS - FOR INFORMATION

C01 01.12.23 ISSUED FOR CONSTRUCTION

C02 05.12.23 ISSUED FOR CONSTRUCTION

C03 05.03.24 CONSTRUCTION UPDATE

C04 14.06.24 UPDATED FOR CI 167,168

C05 14.08.24 STAGE 5 - EAI 25 - WHITE BOX

C06 23.08.24 ISSUED FOR CONSTRUCTION - SKYBAR LOBBY
CONFIRMED

C07 13.12.24 ISSUED FOR CONSTRUCTION

C08 12.02.25 ISSUED FOR CONSTRUCTION

Status B; Approved with commentsStatus B; Approved with comments

doylene
Rectangle

doylene
Rectangle



VOID 

N4 

N5 

N6 

N7 

N8

N10

N9

N17

N16

N15

N14

N13

N11

N12 

CL

9 m²

RISER
9 m²

RISER

6 m²

RISER

6 m²

RISER

6 m²

R&R

22 m²

TELECOMMS

6 m²

RISER

5 m²

R&R

6 m² 

KEG ROOM

9 m²

GOODS LIFT GL01
9 m²

GOODS LIFT GL02

22 m² 

TELECOMMS

4 m² 

RISER

7 m²

FIREFIGHTING
LIFT PL01

46 m²

STAIR
6 m²

LIFT LOBBY

6 m²

RISER

4 m²

RISER

46 m²

STAIR

6 m²

LIFT LOBBY

47 m²

STAIR

36 m²

FIREFIGHTING
STAIR

7 m²

FIREFIGHTING
LIFT PL02

11 m² 

LOBBY

16 m²

FIREFIGHTING
LOBBY

7 m²

RISER

11 m²

KEG ROOM

NH

47 m²

STAIR

495 m²

CONCOURSE

10 m²

KEG ROOM

496 m²

CONCOURSE

NA

NC  

ND
NE

NF  NG

N16a

N16aN4a 

WCS
L01-NS-045

WCS
L01-NS-044

WCS
L01-NS-046

WCS
L01-NS-047

14 m²

KEG ROOM 14 m²

KEG ROOM

NB

7 m² 

RISER

V1

V2

V4 

V5

BOH

BOH

RISER

SCISSOR
STAIRS

RISER

BOH

SCISSOR STAIRS

STORE

RISER

1199 m²

CONCOURSE

RISER

PARENT RM  PARENT RM

STORE

50 m² 

CITY BAR

50 m²

CITY BAR

CLEANERS
CUPBOARD

BOH

CLEANERS
CUPBOARD

80 m²

CITY KITCHEN

79 m²

CITY KITCHEN

41 m² 

CIRCULATION

6 m² 

KEG ROOM

R

PARKLIFE | 116 PUTNEY BRIDGE ROAD | LONDON | SW15 2NQ | UNITED KINGDOM

TELEPHONE +44 (0)20 8874 7666   FACSIMILE +44 (0)20 8874 7470

ALL PRODUCTION & INTELLECTUAL PROPERTY RIGHTS RESERVED © POPULOUS 2009

THIS WORK IS COPYRIGHT AND CANNOT BE REPRODUCED OR COPIED IN ANY FORM OR BY ANY
OTHER MEANS (GRAPHIC, ELECTRONIC OR MECHANICAL INCLUDING PHOTOCOPYING)  WITHOUT
THE WRITTEN PERMISSION OF POPULOUS ANY LICENSE, EXPRESS OR IMPLIED, TO USE THIS
DOCUMENT FOR ANY PURPOSE WHATSOEVER IS RESTRICTED TO THE TERMS OF THE AGREEMENT
OR IMPLIED AGREEMENT BETWEEN POPULOUS AND THE INSTRUCTING PARTY.

© COPYRIGHT. ALL RIGHTS RESERVED

USE FIGURED DIMENSIONS IN PREFERENCE TO SCALED. CHECK ALL DIMENSIONS ON SITE
BEFORE FABRICATION OR SETTING OUT

POP

ORIGIN. DRAWING REV

DRAWN  CHECKED 

STATUS  

SCALE SIZE

APPROVED

A1

PROJECT NAME

ARCHITECT

CLIENT

DRAWING TITLE

PROJECT NO.

LEVEL  ZONE  TYPE  

DATE

ROLE  

A  NSE

PROJECT 

KEY PLAN

- - - - - - 

RIBA STAGE

 1 : 200

C05000101 

DT  CM  

L01 - CLUB LEVEL

4348

MCFC NORTH EXPANSION

MT

16/09/22

GENERAL ARRANGEMENT PLAN

DR01 NS

A5  5

REVISIONS

REV DATE DESCRIPTION

P00 20.01.23  ISSUED FOR STAGE 3 DESIGN FREEZE

P01 28.02.23  ISSUED FOR STAGE 3

P02 06.04.23  STAGE 3 UPDATE

P03 24.04.23  GA PLAN UPDATE

P04 15.05.23  ISSUED FOR BUILDING REGULATIONS APPLICATION

P05  19.07.23  GA PLANS - FOR INFORMATION

C01 01.12.23  ISSUED FOR CONSTRUCTION

C02 14.08.24 STAGE 5 - EAI 25 - WHITE BOX

C03 12.02.25  ISSUED FOR CONSTRUCTION

C04 31.07.25  ISSUED FOR CONSTRUCTION

C05  15.08.25  ISSUED FOR CONSTRUCTION

Status B; Approved with comments

doylene
Rectangle

doylene
Rectangle



S

S

S

S

N1 

N2 

N3

N4 

N5

N6 

N7 

N8

N10

N9

N20

N19

N18 

N17 

N16

N15

N14

N13

N11

N12 

CL

B

B

E 

A

22 m²

FIRST AID

53 m²

CITY KITCHEN

99 m²

WCS

88 m²

WCS
83 m²

WCS

97 m²

WCS

59 m²

WCS

59 m²

WCS
23 m²

WCS

9 m²

GOODS LIFT GL01

7 m²

FIREFIGHTING
LIFT PL01

4 m²

RISER

9 m²

GOODS LIFT GL02

53 m²

CITY KITCHEN

W2 

W1 

W3 

E1

E2

E3

39 m²

CIRCULATION

8 m²

LIFT LOBBY
4 m²

RISER

8 m²

LOBBY

38 m²

CIRCULATION

48 m²

STAIR

8 m²

LIFT LOBBY

7 m²

FIREFIGHTING
LIFT PL01

16 m²

FIREFIGHTING
LOBBY

30 m²

FIREFIGHTING
STAIR

8 m²

LOBBY

23 m²

KEG ROOM

17 m²

STORE

28 m²

CITY BAR

6 m²

RISER
5 m²

RISER

23 m²

KEG ROOM

17 m²

STORE

28 m²

CITY BAR

6 m²

RISER
5 m²

RISER

NH

49 m²

STAIR48 m²

STAIR
47 m²

STAIR

NA  

NC

ND
NE

NF

NG

N16aN4a 

7 m² 

R&R

5 m²

AWC
5 m²

AWC7 m²

R&R

141 m²

BAR

18 m²

FIREFIGHTING
LOBBY

NB

V1

V2

V4 

V5 

NJ

V129

22 m²

R&R

3 m²

ETFE AIR
HANDLING

3 m²

ETFE AIR
HANDLING

4 m²

RISER
4 m²

RISER

23 m²

WCS

28 m²

BAR
28 m²

BAR

FAN PORTAL 

FAN PORTAL 

FAN PORTAL

FAN PORTAL

R

14 BLADES COURT | DEODAR  ROAD | LONDON | SW15 2NU | UNITED KINGDOM

TELEPHONE +44 (0)20 8874 7666   FACSIMILE +44 (0)20 8874 7470

ALL PRODUCTION & INTELLECTUAL PROPERTY RIGHTS RESERVED © POPULOUS 2009

THIS WORK IS COPYRIGHT AND CANNOT BE REPRODUCED OR COPIED IN ANY FORM OR BY ANY
OTHER MEANS (GRAPHIC, ELECTRONIC OR MECHANICAL INCLUDING PHOTOCOPYING)  WITHOUT
THE WRITTEN PERMISSION OF POPULOUS ANY LICENSE, EXPRESS OR IMPLIED, TO USE THIS
DOCUMENT FOR ANY PURPOSE WHATSOEVER IS RESTRICTED TO THE TERMS OF THE AGREEMENT
OR IMPLIED AGREEMENT BETWEEN POPULOUS AND THE INSTRUCTING PARTY.

© COPYRIGHT. ALL RIGHTS RESERVED

USE FIGURED DIMENSIONS IN PREFERENCE TO SCALED. CHECK ALL DIMENSIONS ON SITE
BEFORE FABRICATION OR SETTING OUT

POP

ORIGIN. DRAWING REV

DRAWN CHECKED 

STATUS 

SCALE SIZE

APPROVED

A1

PROJECT NAME

ARCHITECT

CLIENT

DRAWING TITLE

PROJECT NO.

LEVEL ZONE TYPE 

DATE

ROLE 

A  NSE

PROJECT 

KEY PLAN

- - - - - - 

RIBA STAGE

 1 : 200

C03000102 

CM CF  

L02 - UPPER CONCOURSE

4348

MCFC NORTH EXPANSION

MT

16/09/22

GENERAL ARRANGEMENT PLAN

DR02NS

A5 5

REVISIONS

REV DATE DESCRIPTION

P00 20.01.23 ISSUED FOR STAGE 3 DESIGN FREEZE

P01 28.02.23 ISSUED FOR STAGE 3

P02 06.04.23 STAGE 3 UPDATE

P03 24.04.23 GA PLAN UPDATE

P04 15.05.23 ISSUED FOR BUILDING REGULATIONS APPLICATION

P05 19.07.23 GA PLANS - FOR INFORMATION

C01 01.12.23 ISSUED FOR CONSTRUCTION

C02 14.08.24 STAGE 5 - EAI 25 - WHITE BOX

C03 12.02.25 ISSUED FOR CONSTRUCTION

Status B; Approved with commentsStatus B; Approved with comments

doylene
Rectangle

doylene
Rectangle



MCFC NORTH STAND EXPANSION, MANCHESTER 

ODOUR EXTRACTION SUMMARY REPORT

  

 

Produced By Merebrook Consulting Ltd  Reference : OESR-30131-26-192, May 2026 
For John Sisk & Son Ltd Page 16 

APPENDIX 2 ▪ Odour Risk Assessments 
   



Risk Assessment for Odour- North stand -L01 City Kitchen -East
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.

Low to Medium Less than 20

High 20 to 35

Very high more than 35

Criteria Score

Dispersion 20

15

10

5

Proximity of receptors 10

5

1

Size of kitchen 5

3

1

Cooking type (odour 10

and grease loading)

7

4

1

steakhouse.

High Kebab, Vietnamese, Thai or Indian.

Medium Cantonese, Japanese or Chinese.

Low Most pubs, Italian, French, Pizza or

Small Less than 30 covers or small take away.

Very high Pub (high level of fried food), fried chicken,

burgers or fish & chips.

away.

Medium Between 30 and 100 covers or medium

sized take away.

Far Closest sensitive receptor more than 100m

from kitchen discharge.

Large More than 100 covers or large sized take

from kitchen discharge.

Medium Closest sensitive receptor between 20 and

100m from kitchen discharge.

m/s.

Good Discharging 1m above ridge at 15 m/s.

Close Closest sensitive receptor less than 20m

Poor Not low level but below eaves, or

discharge at below 10 m/s.

Moderate Discharging 1m above eaves at 10 -15

Score Details

Very poor Low level discharge, discharge into

courtyard or restriction on stack.

* based on the sum of contributions from dispersion, proximity of receptors, size of kitchen and cooking type.

Impact Risk Significance Score*

Low level odour control

High level odour control

Very high level odour control

Odour Control Requirement



Risk Assessment for Odour- North stand -L01 City Kitchen-West
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.

Low to Medium Less than 20

High 20 to 35

Very high more than 35

Criteria Score

Dispersion 20

15

10

5

Proximity of receptors 10

5

1

Size of kitchen 5

3

1

Cooking type (odour 10

and grease loading)

7

4

1

steakhouse.

High Kebab, Vietnamese, Thai or Indian.

Medium Cantonese, Japanese or Chinese.

Low Most pubs, Italian, French, Pizza or

Small Less than 30 covers or small take away.

Very high Pub (high level of fried food), fried chicken,

burgers or fish & chips.

away.

Medium Between 30 and 100 covers or medium

sized take away.

Far Closest sensitive receptor more than 100m

from kitchen discharge.

Large More than 100 covers or large sized take

from kitchen discharge.

Medium Closest sensitive receptor between 20 and

100m from kitchen discharge.

m/s.

Good Discharging 1m above ridge at 15 m/s.

Close Closest sensitive receptor less than 20m

Poor Not low level but below eaves, or

discharge at below 10 m/s.

Moderate Discharging 1m above eaves at 10 -15

Score Details

Very poor Low level discharge, discharge into

courtyard or restriction on stack.

* based on the sum of contributions from dispersion, proximity of receptors, size of kitchen and cooking type:

Impact Risk Significance Score

Low level odour control

High level odour control

Very high level odour control

Odour Control Requirement



Risk Assessment for Odour- Hotel- Level 01 Kitchen
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.

Low to Medium Less than 20

High 20 to 35

Very high more than 35

Criteria Score

Dispersion 20

15

10

5

Proximity of receptors 10

5

1

Size of kitchen 5

3

1

Cooking type (odour 10

and grease loading)

7

4

1

steakhouse.

High Kebab, Vietnamese, Thai or Indian.

Medium Cantonese, Japanese or Chinese.

Low Most pubs, Italian, French, Pizza or

Small Less than 30 covers or small take away.

Very high Pub (high level of fried food), fried chicken,

burgers or fish & chips.

away.

Medium Between 30 and 100 covers or medium

sized take away.

Far Closest sensitive receptor more than 100m

from kitchen discharge.

Large More than 100 covers or large sized take

from kitchen discharge.

Medium Closest sensitive receptor between 20 and

100m from kitchen discharge.

m/s.

Good Discharging 1m above ridge at 15 m/s.

Close Closest sensitive receptor less than 20m

Poor Not low level but below eaves, or

discharge at below 10 m/s.

Moderate Discharging 1m above eaves at 10 -15

Score Details

Very poor Low level discharge, discharge into

courtyard or restriction on stack.

* based on the sum of contributions from dispersion, proximity of receptors, size of kitchen and cooking type:

Impact Risk Significance Score

Low level odour control

High level odour control

Very high level odour control

Odour Control Requirement



Risk Assessment for Odour- North stand -L02 City Kitchen-West
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.

Low to Medium Less than 20

High 20 to 35

Very high more than 35

Criteria Score

Dispersion 20

15

10

5

Proximity of receptors 10

5

1

Size of kitchen 5

3

1

Cooking type (odour 10

and grease loading)

7

4

1

steakhouse.

High Kebab, Vietnamese, Thai or Indian.

Medium Cantonese, Japanese or Chinese.

Low Most pubs, Italian, French, Pizza or

Small Less than 30 covers or small take away.

Very high Pub (high level of fried food), fried chicken,

burgers or fish & chips.

away.

Medium Between 30 and 100 covers or medium

sized take away.

Far Closest sensitive receptor more than 100m

from kitchen discharge.

Large More than 100 covers or large sized take

from kitchen discharge.

Medium Closest sensitive receptor between 20 and

100m from kitchen discharge.

m/s.

Good Discharging 1m above ridge at 15 m/s.

Close Closest sensitive receptor less than 20m

Poor Not low level but below eaves, or

discharge at below 10 m/s.

Moderate Discharging 1m above eaves at 10 -15

Score Details

Very poor Low level discharge, discharge into

courtyard or restriction on stack.

* based on the sum of contributions from dispersion, proximity of receptors, size of kitchen and cooking type:

Impact Risk Significance Score

Low level odour control

High level odour control

Very high level odour control

Odour Control Requirement



Risk Assessment for Odour- North stand -Support Kitchen-East
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.

Low to Medium Less than 20

High 20 to 35

Very high more than 35

Criteria Score

Dispersion 20

15

10

5

Proximity of receptors 10

5

1

Size of kitchen 5

3

1

Cooking type (odour 10

and grease loading)

7

4

1

Impact Risk Significance Score

Low level odour control

High level odour control

Very high level odour control

Odour Control Requirement

* based on the sum of contributions from dispersion, proximity of receptors, size of kitchen and cooking type:

Score Details

Very poor Low level discharge, discharge into

courtyard or restriction on stack.

Poor Not low level but below eaves, or

discharge at below 10 m/s.

Moderate Discharging 1m above eaves at 10 -15

m/s.

Good Discharging 1m above ridge at 15 m/s.

Close Closest sensitive receptor less than 20m

from kitchen discharge.

Medium Closest sensitive receptor between 20 and

100m from kitchen discharge.

Far Closest sensitive receptor more than 100m

from kitchen discharge.

Large More than 100 covers or large sized take

away.

Medium Between 30 and 100 covers or medium

sized take away.

Small Less than 30 covers or small take away.

Very high Pub (high level of fried food), fried chicken,

burgers or fish & chips.

steakhouse.

High Kebab, Vietnamese, Thai or Indian.

Medium Cantonese, Japanese or Chinese.

Low Most pubs, Italian, French, Pizza or



Risk Assessment for Odour- North stand -Support Kitchen-West
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.

Low to Medium Less than 20

High 20 to 35

Very high more than 35

Criteria Score

Dispersion 20

15

10

5

Proximity of receptors 10

5

1

Size of kitchen 5

3

1

Cooking type (odour 10

and grease loading)

7

4

1

steakhouse.

High Kebab, Vietnamese, Thai or Indian.

Medium Cantonese, Japanese or Chinese.

Low Most pubs, Italian, French, Pizza or

Small Less than 30 covers or small take away.

Very high Pub (high level of fried food), fried chicken,

burgers or fish & chips.

away.

Medium Between 30 and 100 covers or medium

sized take away.

Far Closest sensitive receptor more than 100m

from kitchen discharge.

Large More than 100 covers or large sized take

from kitchen discharge.

Medium Closest sensitive receptor between 20 and

100m from kitchen discharge.

m/s.

Good Discharging 1m above ridge at 15 m/s.

Close Closest sensitive receptor less than 20m

Poor Not low level but below eaves, or

discharge at below 10 m/s.

Moderate Discharging 1m above eaves at 10 -15

Score Details

Very poor Low level discharge, discharge into

courtyard or restriction on stack.

* based on the sum of contributions from dispersion, proximity of receptors, size of kitchen and cooking type:

Impact Risk Significance Score

Low level odour control

High level odour control

Very high level odour control

Odour Control Requirement



Risk Assessment for Odour- North stand -L02 City Kitchen-East
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.

Low to Medium Less than 20

High 20 to 35

Very high more than 35

Criteria Score

Dispersion 20

15

10

5

Proximity of receptors 10

5

1

Size of kitchen 5

3

1

Cooking type (odour 10

and grease loading)

7

4

1

* based on the sum of contributions from dispersion, proximity of receptors, size of kitchen and cooking type:

Impact Risk Significance Score

Low level odour control

High level odour control

Very high level odour control

Odour Control Requirement

Score Details

Very poor Low level discharge, discharge into

courtyard or restriction on stack.

Poor Not low level but below eaves, or

discharge at below 10 m/s.

Moderate Discharging 1m above eaves at 10 -15

m/s.

Good Discharging 1m above ridge at 15 m/s.

Close Closest sensitive receptor less than 20m

from kitchen discharge.

Medium Closest sensitive receptor between 20 and
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Small Less than 30 covers or small take away.

Very high Pub (high level of fried food), fried chicken,
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steakhouse.

High Kebab, Vietnamese, Thai or Indian.

Medium Cantonese, Japanese or Chinese.

Low Most pubs, Italian, French, Pizza or
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APPENDIX 4 ▪ Ecology Unit Schedules 
  



Hotel Building
MCFC North Expansion

P04

Mechanical Services

Ecology Units Schedule

Document No:
NSE-SEE-HT-XX-LS-M-008007

Revision:
RIBA Stage 4iii

Status A: Approved



This document has been prepared for the titled project or named part thereof and should not be relied upon or used for any other project without an independent check being carried out as to its suitability and

prior written authority of M-E Engineers Limited being obtained. This document, which may include extracts from or refer to British Standards, is the sole copyright of M-E Engineers Limited. It shall not be

reproduced in whole or in part without written permission of M-E Engineers Limited. M-E Engineers Limited accepts no responsibility or liability for the consequences of this document being used for a purpose

other than the purposes for which it was commissioned. Any person using or relying on the document for such other purpose agrees, and shall by such use or reliance be taken to confirm his agreement to

indemnify M-E Engineers Limited for all loss of damage resulting therefrom. M-E Engineers Limited accepts no responsibility or liability for this document to any party other than the person by whom it was

commissioned.

P04 29/10/2024 Stage 4iii Full Pack Issue S3 - For Review and Comment BW TB

TB

P02 10/09/2024 RIBA Stage 4i S3 - For Review and Comment BW TB

P03 17/10/2024 Stage 4ii Mechanical Schedules Update S3 - For Review and Comment BW

TB

MCFC North Expansion - Hotel Building

Mechanical Services Ecology Units Schedule

Issue and Revision Schedule

Rev / Issue Date Description Revision Details Prepared Checked

P01 09/08/2024 RIBA Stage 4i S3 - For Review and Comment BW

Status A: Approved



Date: 29-Oct-24

Revision P04
Project: MCFC North Expansion - Hotel Building Project No.: 24032

ECOLOGY UNITS

EAHU.00.01 EAHU.00.02 EAHU.01.01

Level 00 Level 00 Level 01

F&B 1&2 Market Hall F&B 1&2 Market Hall F&B 5 All Day Dining Kitchen

Level 00 F&B 1 - 2no. Concessions
Level 00 F&B 2 - 2no. Concessions & Asian

Cooking
Level 01 F&B 5 Kitchen

1960 l/s Extract

(1470 l/s Make-up (75%)) 1635 l/s Total

3060 l/s Extract

2295 l/s Make-up (75%)

4630 l/s Extract

4400 l/s Make-up (95%)

500 Pa 500 Pa 460 Pa

Air on @ -5°C

Air off @ 5°C

Air on @ -5°C

Air off @ 5°C

Air on @ -5°C

Air off @ 5°C

Air on @ 5°C / 31°C

Air off @ 16°C / 25°C

Air on @ 5°C / 31°C

Air off @ 16°C / 25°C

Air on @ 5°C / 31°C

Air off @ 16°C / 25°C

Yes Yes Yes

Yes Yes Yes

Yes - TBC Yes - TBC Yes

Yes Yes Yes

Plug Type Direct Drive (Inverter) Plug Type Direct Drive (Inverter) Plug Type Direct Drive (Inverter)

5350 x 1330 x 1150mm 5350 x 1330 x 1450mm 4640 x 1720 x 1800mm

5350 x 1330 x 1150mm 5350 x 1330 x 1450mm 5280 x 1720 x 1800mm

2.2kW Make-up

7.5kW Extract

18kW Pre-heat

3kW Make-up

11kW Extract

28kW Pre-heat

60kW Electric Heater

4.5kW Run Around Circuit

16kW Main Fans Supply

32A 63A 114.8A

-- -- --

3x 380V / 3Ø / 50Hz 3x 380V / 3Ø / 50Hz 3x 400V / 3Ø / 50Hz

Flakt Woods Flakt Woods Flakt Woods

TBC TBC TBC

Variable Speed Inverter Variable Speed Inverter Variable Speed Inverter

Supply and Extract Sections are separate

units. Makeup also serves pot wash

Supply and Extract Sections are separate

units

Supply and Extract Sections are separate

units. Greater Makeup Air on this unit due

to sealed kitchen area.

1.

2.

3.

4.

5.

6.

7. 

All equipment to be issued with a full and detailed manual for installation, operating / maintenance and fault finding.

All fans with a rated electrical input of 10kW or greater shall have separate electrical metering . Where required and where fans are power fed from motor control centre the electrical metering shall be installed in the MCC. The electrical input for all fans shall be confirmed in the Mechanical Contractor’s technical

submission.

Controls / Accessories

Notes

Notes:

Maximum specific fan power must NOT exceed the figures as set out in Table 36 of the HM Government Building Regulations Non-Domestic Building Services Design Guide. All fans must be selected with specific fan powers in compliance with this document..

Scheduled external static pressures are provisional only and are subject to confirmation by calculation by the contractor from their installation drawings

All other components have been calculated based on design selections.

Starting Current (Amps)

Electrical Supply (V / Ø / Hz)

Supplier Details

Manufacturer

All other components have been calculated based on design selections.

Supply Unit Size (mm L × mm W × mm H)

Extract Unit Weight (kg)

Electrical Details

Electrical Power Input (kW)

Running Current (Amps)

Extract Unit Size (mm L × mm W × mm H)

Supply Unit Weight (kg)

Items that have been struck through are to be excluded in the whitebox areas, to follow as part of the client direct works

Run Around Coil

EQUIPMENT SCHEDULE

Reference

Location

Room Located

System

Air Volume Flow Rate (l/s)

External Static Pressure (Pa)

Electric Pre-Heater (Supply Unit)

DX Heating / Cooling Coil (Supply Unit)

Panel & Bag Filter

HEPA Filter

Model Reference

Carbon Filter

Fan Drives

NSE-SEE-HT-XX-LS-M-008007 - Ecology Units.xlsx Ecology Units - Sheet 1 Page 3 of 3Status A: Approved



MCFC North Expansion

North Stand Fit Out

P04

Mechanical Services 

Ecology Units Schedule

Document No:

NSE-SEE-NS-XX-LS-M-008305

Revision:

RIBA Stage 4iii



This document has been prepared for the titled project or named part thereof and should not be relied upon or used for any other project without an independent check being carried out as to its suitability and

prior written authority of M-E Engineers Limited being obtained. This document, which may include extracts from or refer to British Standards, is the sole copyright of M-E Engineers Limited. It shall not be

reproduced in whole or in part without written permission of M-E Engineers Limited. M-E Engineers Limited accepts no responsibility or liability for the consequences of this document being used for a purpose

other than the purposes for which it was commissioned. Any person using or relying on the document for such other purpose agrees, and shall by such use or reliance be taken to confirm his agreement to

indemnify M-E Engineers Limited for all loss of damage resulting therefrom. M-E Engineers Limited accepts no responsibility or liability for this document to any party other than the person by whom it was

commissioned.

P04 07/03/2025 Stage 4iii - IPD 4 Final Stage Issue S4 - Suitable for Stage Approval HC BW

TB

P02 30/08/2024 RIBA Stage 4i Full Pack Issue S3 - For Review and Comment BW TB

P03 27/09/2024 Stage 4iii Mechanical Schedules Update S3 - For Review and Comment BW

TB

MCFC North Expansion - North Stand Fitout

Mechanical Services Ecology Units Schedule

Issue and Revision Schedule

Rev / Issue Date Description Revision Details Prepared Checked

P01 05/07/2024 RIBA Stage 4i Full Pack Issue S3 - For Review and Comment BW



Date: 07-Mar-25

Revision P04
Project: MCFC North Stand Fitout Project No.: 24032

ECOLOGY UNITS

EAHU.3.01 EAHU.3M.01 EAHU.3M.02 EAHU.3M.03 EAHU.3M.04

Level 03 East Level 03 West Level 03M East Level 03M East Level 03 East

Plant Level East Plant Level West Plant Mezzanine Level East Plant Mezzanine Level East Plant Level East

Level 01 Players Lounge East Kitchen L00 West Support Kitchen Level 00 East Support Kitchen Level 05 East Support Kitchen Level 01 Players Lounge West Kitchen

610 l/s Extract

575 l/s Make-up 

1,690 l/s Extract

1,600 l/s Make-up 

1,690 l/s Extract

1,600 l/s Make-up 

1,690 l/s Extract

1,600 l/s Make-up 

610 l/s Extract

575 l/s Make-up 

650 Pa 825 Pa 650 Pa 500 Pa 650 Pa

Air on @ -5°C

Air off @ 5°C

Air on @ -5°C

Air off @ 5°C

Air on @ -5°C

Air off @ 5°C

Air on @ -5°C

Air off @ 5°C

Air on @ -5°C

Air off @ 5°C
Air on @ 5°C / 31°C 

Air off @ 16°C / 25°C 

Air on @ 5°C / 31°C 

Air off @ 16°C / 25°C 

Air on @ 5°C / 31°C 

Air off @ 16°C / 25°C 

Air on @ 5°C / 31°C 

Air off @ 16°C / 25°C 

Air on @ 5°C / 31°C 

Air off @ 16°C / 25°C 

Yes Yes Yes Yes Yes

Yes Yes Yes Yes Yes

Air on @ 30°C, Air off @ 22°C Extract

Air on @ 5°C, Air off @ 12°C Make-up 

Air on @ 30°C, Air off @ 22°C Extract

Air on @ 5°C, Air off @ 12°C Make-up 

Air on @ 30°C, Air off @ 22°C Extract

Air on @ 5°C, Air off @ 12°C Make-up 

Air on @ 30°C, Air off @ 22°C Extract

Air on @ 5°C, Air off @ 12°C Make-up 

Air on @ 30°C, Air off @ 22°C Extract

Air on @ 5°C, Air off @ 12°C Make-up 

Yes Yes Yes Yes Yes

Plug Type Direct Drive (Inverter) Plug Type Direct Drive (Inverter) Plug Type Direct Drive (Inverter) Plug Type Direct Drive (Inverter) Plug Type Direct Drive (Inverter)

5200 x 760 x 1600mm 5280 x 1400 x 1920mm 5280 x 1400 x 1920mm 5280 x 1400 x 1920mm 5200 x 760 x 1600mm

1,411 kg 1,411 kg 1,411 kg 1,411 kg 1,411 kg

7.50 kW Extract

4.00 kW Make-up 

7 kW Pre-heat

7.50 kW Extract

4.00 kW Make-up 

20 kW Pre-heat

7.50 kW Extract

4.00 kW Make-up 

20 kW Pre-heat

7.50 kW Extract

4.00 kW Make-up 

20 kW Pre-heat

7.50 kW Extract

4.00 kW Make-up 

7 kW Pre-heat

13.96 A Extract

8.30 A Make-up 

17.5 A Pre-heat

13.96 A Extract

8.30 A Make-up 

50 A Pre-heat

13.96 A Extract

8.30 A Make-up 

50 A Pre-heat

13.96 A Extract

8.30 A Make-up 

50 A Pre-heat

13.96 A Extract

8.30 A Make-up 

17.5 A Pre-heat

TBC TBC TBC TBC P04

380V / 3Ø / 50Hz 380V / 3Ø / 50Hz 380V / 3Ø / 50Hz 380V / 3Ø / 50Hz 380V / 3Ø / 50Hz

Flakt Woods Flakt Woods Flakt Woods Flakt Woods Flakt Woods

Variable Speed Inverter Variable Speed Inverter Variable Speed Inverter Variable Speed Inverter Variable Speed Inverter

Double stacked, Supply & Extract Unit Double stacked, Supply & Extract Unit Double stacked, Supply & Extract Unit Double stacked, Supply & Extract Unit Double stacked, Supply & Extract Unit

1.

2.

3.

4.

5.

6.

All other components have been calculated based on design selections. The Contractor must substitute actual resistances of ALL installed system components when selecting any fans - prior to ordering equipment.

All equipment to be issued with a full and detailed manual for installation, operating / maintenance and fault finding.

All fans with a rated electrical input of 10kW or greater shall have separate electrical metering (by the electrical contractor). Where required and where fans are power fed from motor control centre the electrical metering shall be installed in the MCC. The electrical input for all fans shall be confirmed in the Mechanical Contractor’s technical submission.

Controls / Accessories

Notes

Notes:

Maximum specific fan power must NOT exceed the figures as set out in Table 36 of the HM Government Building Regulations Non-Domestic Building Services Design Guide. All fans must be selected with specific fan powers in compliance with this document..

Scheduled external static pressures are provisional only and are subject to confirmation by calculation by the contractor from their installation drawings

All other components have been calculated based on design selections. The Contractor must substitute actual resistances of ALL installed system components when selecting any fans - prior to ordering equipment.

Model Reference

Carbon Filter

Fan Drives

Unit Size (mm L × mm W × mm H)

Weight (kg)

Electrical Details

Electrical Power Input (kW)

Running Current (Amps)

Starting Current (Amps)

Electrical Supply (V / Ø / Hz)

Supplier Details

Manufacturer

Run Around Coil

EQUIPMENT SCHEDULE

Reference

Location

Room Located

System

Air Volume Flow Rate (l/s)

External Static Pressure (Pa)

Electric Pre-Heater (Supply Unit)

DX Heating / Cooling Coil (Supply Unit)

Panel & Bag Filter

HEPA Filter
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