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1. INRODUCTION
This report considers the potential for annoyance due to kitchen odours from the proposed development of the former museum site.
The proposed development will consist of a restaurant on the ground floor, and residential apartments above. 
Odours from the kitchen extract have the potential to impact on the nearby properties.
This assessment has been prepared in support of the planning application, on behalf of the prospective tenant, and all information and calculations are based on the information provided.	
This report includes an odour risk assessment that follows the methodology set out in EMAQ Guidance on Odour and Noise Control for Commercial Kitchens (2018).



















2. ODOUR RISK ASSESSMENT
2.1.	INTRODUCTION
The EMAQ guidance document includes a Risk Assessment methodology for identifying the potential risks of odour impacts from commercial kitchens. The results may then be used to determine a suitable level of odour control to be installed. The risk assessment is split into four categories :
1. Dispersion
2. Proximity of receptors
3. Size of kitchen
4. Cooking type
A risk rating is scored for each category and the total sum is compared to the significance score (see below). The level of odour control required to mitigate against the score can then be determined.
Significance Score and Odour Control Requirement
	Impact Risk
	Odour Control Required
	Significance Score

	Low to Medium
	Low level of odour control
	Less than 20

	High
	High level of odour control
	20-35

	Very High
	Very high level of odour control
	More than 35



Risk Ratings
1. Dispersion
	Rating
	Score
	Details

	Very poor
	20
	Low level discharge, into courtyard or stack restriction

	Poor
	15
	Not low level but below eaves or discharge below 10m/s

	Moderate
	10
	Discharging 1m above eaves at 10-15m/s

	Good
	5
	Discharging above ridge at 15m/s



2. Proximity of Receptors
	Rating
	Score
	Details

	Close
	10
	Closest receptor less than 20m from discharge

	Medium
	5
	Closest receptor 20-100m from discharge

	Far
	1
	Closest receptor more than 100m from discharge



3. Size of Kitchen
	Rating
	Score
	Details

	Large
	5
	More than 100 covers or large take-away

	Medium
	3
	Between 30-100 covers or medium take-away

	Small
	1
	Less than 30 covers or small take-away


4. Cooking type (odour/grease loading)
	Rating
	Score
	Details

	Very High
	10
	Pub (high levels of fried food), fried chicken, burgers, fish & chips, Turkish, Middle Eastern or solid fuel cooking

	High
	7
	Kebab, Vietnamese, Thai, Indian, Chinese or steakhouse

	Medium
	4
	Cantonese, Italian, French, pizza (gas fired)

	Low
	1
	Pub (no fried food; reheating or sandwiches), tea-room





2.2 RISK ASSESSMENT
Dispersion
The proposed kitchen extract system will terminate with a high-level vertical discharge, outside the kitchen, blowing upwards at the side of the building, above eaves level.
Therefore, the risk rating is determined to be Moderate – 10 points.
Proximity of Receptors
We estimate the nearest receptor to be under 20m from the outlet. 
Therefore, we score this as Close – 10 points.
Size of Kitchen
As the proposal is for an events catering facility, this means this will be scored as Large – 5 points.
Cooking Type
The proposal is for an Indian menu, so the score for this is High – 7 points.  
Summary
The overall rating, based on the above assessment, gives a score of 32. This indicates that a High level of odour control is required.






3. CONCLUSIONS
The odour risk assessment has identified that the school would require a high level of odour control. 
The cooking suite should be covered by a ventilation canopy fitted with washable baffle filters. Baffle filters typically have a grease/vapour removal efficiency of between 65-80%.  This can be improved by using a combined baffle and mesh filter.
Design of the canopy and ventilation system should be in accordance with the guidelines set out in BESA document DW/172. 
In general, it is recommended that a high level of odour control may include :
1. Fine filtration or ESP followed by carbon filtration (carbon filters rated to 0.2-0.4s dwell time).
2. Fine filtration or ESP followed by UV ozone system to achieve the same level of odour control as 1.
In this instance, it is suggested that the extract uses a suitable number of Purified Air ESP6000 followed by a bank of UV-C6000 units.

4. MAINTENANCE
In order to allow the various systems to operate at peak efficiency, they must be regularly cleaned and/or serviced. The required frequency of servicing should be determined under operational conditions. 
Canopy baffle filters should be washed at minimum once a week.
Deep clean (including duct) should be undertaken by a specialist contractor at least once a year (depending on grease load and operating hours).
Odour control filters need to be regularly checked and where necessary replaced/cleaned. Generally, a six-monthly period should be taken as a minimum period between servicing. Regular checks will determine the required period and avoid issues.
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