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1. INTRODUCTION

1.1. Background
In AUGUST Eral Metal was instructed by Seyer Nomoni to design proposed new kitchen extract 
system and   ventilation   system   at 3 Liberty Center HA0 1TX   in   support   of   their   planning 
application   for    a    new    kitchen extract system and ventilation system associated to be proposed 
used as a restaurant. 

This    report    is    prepared     solely     for     the     use     of Mr Seyer Nomoni but maybe relied upon 
by its affiliates, being wholly–owned subsidiaries or wholly–owned subsidiaries of its parent / ultimate 
holding company. It is not intended that a third party should use this report. 

1.2. The Site and Surrounding Area 
The site comprises a ground floor and first floor retail warehouse located side of river of HA0 
1TX   area.   The building    fronts    onto    Mount Pleasant Road    which    is    a    no    busy 
transport    route,     connecting Alberton. The site is located within a predominantly commercial 
area with a large number of light warehouse and offices in surrounding the site. 

Picture 1. Current warehouse view at Place 3 Liberty Center 



 
 
 
 
 
 
 
 

2. ODOUR FROM COMMERCIAL KITCHEN EXHAUST SYSTEMS 

2.1. Introduction 
Offensive and objectionable odours can cause significant adverse effects on the lives of people and 
their wellbeing. In urban areas problems associated with nuisance odour emissions from commercial 
kitchen exhausts are very common. Overall responsibility for enforcement of statutory controls rests with 
the Local Authorities. These responsibilities cross a number of their regulatory functions including: 

• Planning 

• Environmental Health 

• Building control. 

There are two reference publications available to Local Authorities in this area both of which are 
published by the Department for Environment Food and Rural Affairs. These are: 

• Odour Guidance for Local Authorities (March 2010) 

• Guidance on the Control of Odour and Noise from Commercial Kitchen Exhaust Systems 
(January 2005). 

In preparing this report we have used the guidance and methodologies outlined in these documents. 
 
 

2.2. What is Odour 
An odour is an organoleptic attribute perceptible by the olfactory on sniffing certain volatile substances. 
Odorous substances have a property that makes them perceptible to our sense of smell and the term 
odour refers to the stimuli from a chemical compound that is volatilized in air. Odours may be perceived 
as being pleasant or unpleasant and can trigger strong reactions for good reason. Unpleasant odours 
can be useful indicators to protect us from harm such as the ingestion of rotten food. Whilst normally 
there is general agreement as to what are pleasant and unpleasant odours there is a wide variation 
between individuals as to what is deemed to be unacceptable and what affects our quality of life. 

 
 

2.3. Odour Characteristics and Attributes 
There are five basic sensory properties of odour: 

 
 

1. Detection Threshold – the concentration at which odour is first detected; 

2. Recognition Threshold – the ability to differentiate between two odours; 

3. Intensity – perceived strength at different concentrations; 

4. Hedonic Tone - pleasant or unpleasant; 

5. Odour Quality or Character – association and complexity. 



Our responses to odours vary greatly between individuals and not all unpleasant odours are offensive at 
all times. For example coal fire smells can be ‘comforting’ at times yet the smell of soot can be 
objectionable at other times. It is argued that when an individual is exposed to an odour perceived as 
being unwanted the following factors are the main determinants: 

• Offensiveness of the odour;

• Intensity of the odour;

• Duration of the exposure to the odour;

• Frequency of the odour exposure; and

• Tolerance and expectation of the exposed subjects.

Studies of environmental exposure to odour at different concentrations over different time periods have 
led to a number of conclusions as to how individuals perceive odour, and how this is established and 
then retained in memory. Studies in communities when odour nuisance is abated show that the 
perception of odour impact is reported for prolonged periods by those living in the area even years after 
the odour is no longer present. From these studies it is evident that: 

• The nuisance suffered is not caused by short-term exposure to environmental odours and
similarly are not reduced by short-term mitigation or prevention;

• The association between an individual’s perception and experience of nuisance from an odour
is persistent and prolonged. For such individuals, exposure to the same odour at lower
concentrations causes greater nuisance than for those without a history of exposure; and

• The perception of annoyance/nuisance appears to be cumulative, developing over long periods
of time. Memory of periods of heightened or intense exposures alongside other unwanted
outcomes such as disturbance to wellbeing or lack of influence are all important. These appear
to dominate the overall perception of the odour impact and the perceived history of the
complaint.

2.4. Sources of Odour 
Defining the origin of an odour, as well as recognising common odour sources are all important aspects 
of defining the problems presented by odours. Odour sources vary greatly in concentration, hedonic 
tone and quality even for the same source type. The factors which will influence the magnitude of an 
odour problem associated with commercial kitchen exhausts will be: 

• Size of cooking facility – this will influence the intensity of the odour and the volume of air being
discharged;

• Type of food being prepared – this affects the chemical constituents within the discharge air;

• Type of cooking appliances used- this dictates the level of fat, water droplets and the
temperature within the discharge air.



 
 
 
 
 
 

The degree of dispersion, proximity of receptors, size of kitchen and the cooking type will contribute to 
the odour problem to a greater or lesser degree. 

The characteristics of different food types and cooking appliances is given the following table: 
 
 

Establishment Description Odour 
Concentration 

Grease Content 
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Tea Shop -       

Pizza Parlour Herb         

Steakhouses Fat       

French Herbs/garlic       

Italian Herbs/garlic       

Most Pubs Fat       

Chinese Ginger, spice, oil       

Japanese Spice, oil      

Cantonese Spice, oil      

Indian Spice, oil       

Thai Spice, oil      

Vietnamese Spice, oil      

Kabab Houses Fat, cooking meat      

Fried Chicken Oil, cooking meat       

Pubs (Deep fired food) Oil, cooking meat     

Fish and chips Oil     

Fast Food (burger) Oil, cooking meat     



2.5. Risk Assessment for Odour 
Appendix C of the Guidance on the Control of Odour and Noise from Commercial Kitchen Exhaust 
Systems gives a simplified risk assessment. The scoring methodology is suggested as a means of 
determining if odour control is required in proposed installations. 

Criteria Score Score Details 

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

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

Moderate 10 Discharge 1m above eaves or discharge 
10 to 15 m/s 

Good 5 Discharge is 1m above ridge at 15 m/s 

Proximity of 
receptors 

Close 10 Closest sensitive receptor <20m from 
kitchen discharge 

Medium 5 Closest sensitive receptor between 20m 
& 100m from kitchen discharge 

Far 1 Closest sensitive receptor >100m from 
kitchen discharge 

Size of kitchen Large 5 >100 covers or large takeaway

Medium 3 >30 to <100 covers or medium takeaway

Small 1 >30 covers or small take away

Type of 
kitchen 

Very high 10 Pub (deep fried food), fried chicken, 
burgers, fish and chips 

High 7 Kebab, Vietnamese, Thai or Indian 

Medium 4 Cantonese, Japanese or Chinese. 

Low 1 Most pubs, Italian, French, Pizza or 
Steakhouse 



 
 
 
 
 
 
 

Impact Odour Control requirement Significance Score 

Low to Medium Low level of odour control < 20 

High High level of odour control 20 to 35 

Very high Very high level of odour control >35 

 
 
 

2.6. Odour as a Statutory Nuisance 
Nuisances caused by odours are regulated by the relevant provisions within the Environmental 
Protection Act (EPA) 1990. Section 79(1)(d) of the EPA consolidated various atmospheric pollution that 
was previously regulated under the Public Health Act 1936. Smell and steam were added to the list of 
atmospheric pollution. 

The EPA also imposes a duty on the local authority environmental services to ’inspect’ their districts 
from time to time for statutory nuisances. In addition they have a duty, where ever reasonably 
practicable, to investigate any complaint made about alleged odour nuisance made by a member of the 
public / resident. 

Like all other statutory nuisances set down in Section 79 EAP 1990 the odour provisions are two- 
limbed. There is a requirement for the local authority to decide if the odour is prejudicial to health or a 
nuisance (or both). 

Private Nuisance is a continuous, unlawful and indirect interference with the use or enjoyment of land, 
or of some right over or in connection with land. The emissions would have to interfere, in a material or 
substantial way, with the victim’s use of his property. You take civil proceedings for nuisance ("private 
nuisance") in the High Court or County Court. 

An alternative approach is to follow the statutory nuisance procedure which involves going to the 
Magistrates Court. This is laid out in the Environmental Protection Act 1990 (sections 79 to 82). It is 
based on similar principles to private nuisance, but it is intended to enable people to get relatively quick 
relief through the most local court system. The EPA 1990 provides two routes: one for local authorities 
to act (often following complaints to them, though also on their own volition), and another which allows 
people to act directly, without involving the local authority. Under the nuisance limb interference in a 
person’s ‘personal comfort’ is required. However the standard applied is an objective one so where a 
particularly sensitive victim experiences as significant interference in their ‘personal comfort’ which an 
average person would not, there can be no statutory nuisance. 



3. RISK ASSESSMENT AND VERIFICATION SITE VISITS

3.1. Risk Assessment

Based upon the methodology set out in Appendix C of Guidance on the Control of Odour and Noise 
from Commercial Kitchen Exhaust Systems we carried out the following risk assessment. 

Impact Odour Control requirement Significance Score 

Low to Medium Low level of odour control < 20 

High High level of odour control 20 to 35 

Very high Very high level of odour control >35

Source Dispersion 
Proximity 

of 
receptors 

Size of 
Kitchen 

Cooking 
Type 

Total 
Score 

 SYSTEM 1 5 5 3 4 17 

SYSTEM 2 5 5 3 4 17 

SYSTEM 3 5 5 3 7 20 

SYSTEM 4 5 5 3 1 14 

SYSTEM 5 5 5 3 1 14 



 
3.2. Verification Site Visit 

The risk assessment suggests a high level   of   odour   being   admitted   from   this   type of 
cuisine, however assessing and testing at 2 different points of the project site determined 
the odour situation in the vicinity. The   system   that   will   be   installed   is   sufficient   and 
adequate to neutralize the odour according to our plans. 

 

 

 



4. SYSTEM DESCRIPTION AND RECOMMENDATIONS

4.1. System Description
The    G h o s t  kitchens    at    R e t a i l    3    Liberty Center     as    per   r isk assessment  tab le   
abov e   is   considered   to be small   in   size.   All   the   kitchen   equipment will be electric- g a s  power 
and those equipment w i l l  d e c i d e d  b y  t e n a n t .  The canopy size is standard size, and the size is 
between 2000-2200mm Length and has to be in accordance with B&ES DW/172 and B&ES DW/144. 

4.2. Design 

All units to be used are designed to prevent odorous and oil emissions. This system is designed to 
prevent odor emissions which may affect neighbors or the surrounding area. If   necessary,  the system 
can be improved by supplementing ozone healing systems. 

5. EXECUTIVE SUMMARY

• In August Eral Metal was instructed by Seyer Nomoni on behalf of the retail 3 Liberty Center to carry
out an assessment of the kitchen extract system at 3 Liberty Center in support of their planning
application.

• The size of kitchen is relatively small type of mix food cooked there only gives rise to small amounts
of odour concentration. The exhaust is discharged 1-1.5m above the roof at a point which is
discharged by JET COWL by 15 m/s direction to up.

• A risk assessment has been undertaken and the score was found to be between 14 and 20/45.

• According to the conducted tests the risk assessment score is high, therefore, it is recommended that
each system has

-x6 Activated Carbon filter site manufacture by Purified Air
-x2 Straight Through Silencer
-GBD560 /4 3ph extraction fan

• 

• After these equipment’s is to be installed, 95% odour will decrease. 

• In conclusion, the kitchen size is small . The distance of the extract flue, the direction and with
additional mitigation with high quality of filters the impact on the neighbors will be very low.



DETAILS OF THE GEASE FILTER 

1 Manufacturer`s Name Longar Industries LTD 
2 Filter name and product code Longar TYPE2 Baffle Filter 
3 Dimensions of the filter 395x395x45mm 
4 Nature of the filter media Filters are manufactured with stainless steel 

430 polished finish, MAX operating temp. 
400oC 

5 Manufacturer`s recommendation of the 
frequency and type of maintenance of 
the pre filter 

Filters should be cleaned by a trained 
operative either daily for heavy use or weekly 
for light use 

DETAILS OF THE PRE-FILTER 

6 Manufacturer`s name Purified Air 
7 Filter name and product code - 
8 - - 
9 Nature of the filter media - 
10 Manufacturer`s recommendation on the 

frequency and type of maintenance of the 
pre-filter 

- 

CARBON FILTER OR OTHER ODOUR ABATEMENT METHOD 

11 Unit 1 - Dimensions of the filter name Carbon Filters 
12 Total number of filter panels in the filter 

bed / lambs 6 

13 Nature of the filter Carbon 
14 Dwell time of the gases in the filter compartment and the 

setting of the control at which this is achieved 
- 

15 Total mass of item expressed in 
kilograms 110 kg 

16 
Unit 2 - Dimensions of the filter name - 

17 Total number of filter panels in the filter 
bed / lambs - 

18 Nature of the filter - 

19 Dwell time of the gases in the filter compartment and the 
setting of the control at which this is achieved 

- 

20 Total mass of item expressed in 
kilograms 

- 

21 How to proposed to access the filter 
unit 

From units access panels 

22 
Manufacturer`s name Purified Air 



COOKER HOOD 

23 The length the cooker hood overhangs the 
appliances 

8000mm x 1100mm Stainless Steel 

24 The face velocity at the cooker hood, 
expressed in metres per second 

Canopy face area 8.8m2 
0.3 m/s face velocity 

25 Dimensions of the opening of the cooker 
hood 

1000L Back H 600, Front H 350, Depth 
1100 

SYSTEM OPERATION 

26 The extract rate ( expressed as m3/s) at 
the proposed rate of extract. 

2m3 / s 

27 The volume of the space to be 
ventilated in m3 

192m3 

28 The efflux speed at the flue terminal 15m/s 

29 The type of flue terminal to be fitted Jet Cowl 
30 Name and address of company to install 

system 
- 

31 Cleaning of washable grease filters. 
Frequency and method please describe. 

Daily at least once of 2 day 
The filters should wash with warm soapy 
water 

32 Frequency of inspection and 
replacement of the pre-filters please 
describe 

Change filters every two weeks 

33 Frequency of deep clean to fan and flue 
please describe. 

Light use 12 months Moderate use 6 
months Heavy use 4 months 



NOISE 

34 Specify the fan type, its sound power 
level and sound frequency 
characteristics and provide a 
manufacturer`s specification sheet 
showing those values 

HELIOS GBD 560/4 3PH GIGABOX FAN 
Breakout 64 db 
Intake 77 db 
Exhaust 81 db 
Sound press cage break out 38db in 4m 

35 Describe how the fan and ducting will 
be isolated from the building 

Duct work will be mounted on brackets, 
which will be fitted onto wall using anti 
vibartion mounts. this will eliminate any 
vibration from the duct work to the building. 
Fan will also be fitted using anti vibarion 
mounts and also there will be flexible 
connection between 
fan and duct work. 



 

GigaBox centrifugal fans 
 
 
 

GigaBoxes are real multi- 
functional options that offer 
almost  unlimited  flexibility 
in various applications. 

 
Compact frame construction 
and assembly-friendly acces- 
sories make a variable and 
thus optimal adaptation possi- 
ble by simply repositioning the 
casing panels to the structural 
conditions. With five or (with 
series T120) three possible 
discharge directions this gives 
design flexibilty to suit all site 
conditions. All types have 
integrated crane hooks for 
easier positioning as standard. 

They are particularly suitable 
for medium to higher air flow 
volumes against high resist- 
ances in ventilation systems of 
every type. Furthermore, the 
new series GB.. T120 is suited 
for extraction of dirty, hot air 
up to 120° C. Altogether, 26 
models are available with air 
flow volumes from 1400 to 
19 000 m³/h for duct diameters 
250 to 710 mm. 
GigaBoxes from Helios are 
delivered complete with: 
– Discharge adapter from 

square to circular ducted 
system for low-loss 
discharge 

– Flexible sleeves to reduce 
vibration transmission 
and for the connection to 
ducts in the usual standard 
diameters. 

 
Backward curved high output 
centrifugal impeller guarantees 
an energy-efficient operation 
at low noise emission. 

 
 
 
 
 
 
 
 
 
 
 
 
 

Outdoor installation with wall 
bracket (accessories). 

 
Roof installation with outdoor cover 
hood and external weather louvers 
(accessories). 

 
Installation in the attic with anti 
vibration mounts (accessories). 

 
 
 
 
 
 
 
 
 
 
 

GigaBox for air flow temperatures up to max. 120° C. 
 
 
 
 
 
 
 
 
 
 
 

GB.. T120: The motor which is located outside of the air flow 
is separated from the impeller through a temperature insulated 
partition panel. The motor-impeller-unit is removable without 
disassembly of the ducting. 

 
Assembly of the discharge 
adapter for GB.. T120 with 
centrifugal discharge direction 
to the top or to the side. 

 
GB.. T120 with simply 
removable inspection cover. 

 
 
 

174 



 

GigaBox centrifugal fans 
 
 
 

The double-walled, removeable 
20 mm thick side panels are 
noise and temperature insulat- 
ed with flame-retardant mineral 
wool. 
This allows for a variable instal- 
lation and simple inspection 
access. Extensive accessories 
like wall bracket, condensate 
collector incl. condensate spig- 
ot (for GB.. T120 included in 
delivery), external weather 
louvers to cover the exhaust 
opening, outdoor cover hood 
for protected outdoor installa- 
tion ensure for the necessary 
flexibility on site. 

The T120 model impresses 
with outstanding benefits: 
– Air flow temperature up to 

max. 120° C. 
– Motor located outside of air 

flow. 
– Temperature insulated par- 

tition panel between motor 
and impeller, lined with 20 
mm thick, flame-retardant 
mineral wool. 

– Easily accessible motor- 
impeller-unit, removable 
without disassembling the 
system components. 

– Inspection cover with 
handle, simply remove for 
cleaning and maintenance. 

– Condensate collector with 
condensate spigot included 
in delivery. 

– Accessory components 
suitable for use to max. 
120° C. 

 
For applications with high air 
flow temperatures and/ or 
steam/ humidity present in the 
exhaust air, the GigaBox T120 
is ideally suitable. 
Ideal for application in exhaust 
air systems of process 
technology or in commercial 
kitchens. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The powerful and adaptable GigaBox 
from Helios. 
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∆pstat. 
Pa 
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   Y 400 V 
@ A 280 V 
@ A 200 V 
@ A 140 V 
® A  80 V 

@ 

® 85 

V·  m3/h 

GBD 560/4/4 T120 

Freque  cy Hz Total 125 250 500 1k 2k 4k 8k 
LWA Case breakout dB(A) 55 52 51 42 40 37 32 25 
LWA Intake dB(A) 68 51 53 63 64 61 53 43 
LWA Extract dB(A) 72 60 62 69 67 66 61 50 

 

Freque  cy Hz Total 125 250 500 1k 2k 4k 8k 
LWA Case breakout dB(A) 64 64 64 48 50 46 43 37 
LWA Intake dB(A) 77 57 66 69 74 70 64 55 
LWA Extract dB(A) 81 62 74 75 75 74 70 61 

 

 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

Freque  cy Hz Total 125 250 500 1k 2k 4k 8k 
LWA Case breakout dB(A) 68 61 62 60 60 60 56 50 
LWA Intake dB(A) 82 69 78 75 74 73 70 62 
LWA Extract dB(A) 85 76 77 79 79 77 72 64 

 
 
 
 
 
 
 
 
 
 
 
 

■ Motor protection 
Motors have thermal contacts 
wired to the terminal block and 
must be connected to a motor 
protection unit. 

 
■ Speed control 

All types are speed controllable 
by voltage reduction using a 
transformer controller. 
The 3-phase models can also 
be 2 speed controlled by star/ 
delta switch (accessories DS 2 
or full motor protection unit 
M 4). The duties at different 
speeds are given in the perfor- 
mance curve. 

■ Sound levels 
Total sound power levels and 
the spectrum figures in dB(A) 
are given for: 

– sound level case breakout 
– sound level intake 
– sound level extract 

in the tables above the perfor- 
mance curve. Beside, the sound 
power level (on intake) is stated 
over the rated characteristic 
curve. In the table below you 
can also find the 

– case breakout level at 4 m 
(freefield conditions). 

■ Accessories of both types 
 

Anti vibration mounts for installa- 
tion indoors. Set of 4. 
SDD-U Ref. No. 5627 

 
Wall bracket for wall mounting. 
GB-WK 560 Ref. No. 5626 

 
External weather louvers to 
cover exhaust opening. 
GB-WSG 560 Ref. No. 5640 

 
Outdoor cover hood for outdoor 
installation. 
GB-WSD 560 Ref. No. 5749 

 
On/Off and 2-speed switch for 
3-phase star/delta motors. 
DS 2 2) Ref. No. 1351 

2) full motor protection unit recommended: 
MD Ref. No. 5849 

 
■ Information Pages 
Design of systems, 
acoustic 12 on 
General techn. information, 
speed control 17 on 
■ Accessory-Details Pages 
Speed controller and full 
motor protection unit 

 
397 on 

■ Specific accessories 
 

■ for types GB.. 
Condensate collector with con- 
densate spigot for pipe connection. 
GB-KW 560 Ref. No. 5645 
(Condensate collector with con- 
densate spigot included in delivery 
with GB.. T120). 

 
■ for types GB.. T120 
Rain drainage for outdoor installa- 
tion (drill holes for rain drainage is 
already prepared). 
GB-RA Ref. No. 9418 
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GigaBox centrifugal fan 560 mm ø 
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17 on 

12 on 
Design of systems, 
acoustic 
General techn. information, 
speed control 

Pages ■ Information 

  
 

GigaBox and accessory  

Rain repellent roof GB-WSD.. 
(accessory) 

Included in delivery: 
a.) Flexible sleeve 

Wall bracket GB-WK.. 
(accessory) 

 
 
 
 
 
 
 
 
 

b.) Outlet spigot, 
rectangular to circular 

 
Rain repellent grille 
GB-WSG.. (accessory) 

Condensate tray GB-KW.. 
(accessory) 

Anti vibration mount for com- 
pression SDD-U (accessory) 

 

■ Application 
Multifunctional fan box, suitable 
for medium to higher air flow 
volumes against high resistan- 
ces in every type of ventilation 
system. The compact frame 
construction offers easy conver- 
sion of the outlet position. 
Together with a choice of ideal 
accessories make these units 
ideal for all applications. 
The GB.. T120 types are suita- 
ble for the extraction of dirty, 
humid and hot air up to max. 
120° C, i.e. as extract air fan in 
commercial kitchens and many 
applications of process techno- 
logy. 

 
■ Casing 

Self-supporting frame construc- 
tion from aluminium hollow profi- 
les. Double-walled side panels 
from galvanised sheet steel, li- 
ned with 20 mm thick tempera- 
ture insulating and flame-retar- 
dant mineral wool. 
Intake cone for ideal airflow, spi- 
got and flexible connector for 
duct connection. With outlet 
adapter (from square to circular) 
on the exhaust side for low-loss 
discharge and flexible connector 
to reduce vibration transmission. 
The flexible connectors are 
supplied as standard and corre- 
spond to the max. permissible 
air flow temperature of +70 °C 
and/or +120 °C with the types 
GB.. T120. Lifting lugs are stan- 
dard for using crane hooks. 
With GB.. T120 the motor is 
located outside of the air flow. 
The thermally insulated partition 
panel is also the support plate 
for the motor and impeller unit 
and can be removed completely 
for inspection without removing 
the complete fan from the 
system. 

■ Speed control 
All types (except GBD 630/4 
T120) are speed controllable by 
voltage reduction using a 5-step 
transformer controller or an elec- 
tronic controller. The 3-phase 
models can also be 2 speed 
controlled by star/delta switch 
(accessories DS 2 or full motor 
protection unit M 4). The perfor- 
mances of the speeds are given 
in the performance curve. 
3-phase models are controllable 
with frequency inverters by in- 
stallation of a sinusoidal filter 
(accessories) between inverter 
and motor. Type GBD 630/4 is 
only controllable by frequency 
inverter. 

 
■ Assembly 
■ Assembly of types GB.. 

Adaptable installation position 
and flexible assembly using the 
five possible discharge direc- 
tions via the discharge adapter. 
Removable panels allow 
inspection access on all sides. 

■ Assembly of types GB.. T120 
Installation must be carried out 
with condensation discharge 
showing downward. Flexible 
assembly by three possible 
centrifugal discharge directions 
via the discharge adapter. 
Inspection cover with handle, 
for cleaning and maintenance 
simply remove. Lifting lugs are 
standard for using crane hooks. 
Vibration transmission to the 
building is minimised by anti 
vibration mounts (type SDD-U, 
accessories). Vibration transmis- 
sion to the ducting is prevented 
by using the standard flexible 
connector supplied. 

■ Impeller 
Smooth running centrifugal 
impeller with backward curved 
polymer blades (size 250 from 
steel) on a galvanised steel back 
plate, direct driven. Size 500 
and all GB.. T120 types with im- 
pellers from aluminium. These 
energy efficient impellers are 
low noise. Dynamically balanced 
assembled with the motor to 
DIN ISO 1940 Pt.1 – class 6.3 
or 2.5. 

 
■ Motor 

IEC-standard motor or mainte- 
nance-free external rotor motor 
protected to IP 54 or 44. Ther- 
mal overload protection through 
built-in thermal contacts. Suita- 
ble for continuous operation S1. 
Insulation class F. Ball bearings 
are lubricated for life. 

 
■ Electrical connection 

Terminal box protection to IP 54. 
 
■ Air flow direction 

The air flow direction of centrifu- 
gal fans is not reversible, but 
can be set by positioning the fan 
to the required air flow direction. 
Furthermore the position can be 
set individually to constructional 
conditions through conversion 
of discharge adapter and pa- 
nels. The correct motor rotation 
direction is marked through rota- 
tion arrows on the motor and 
has to be checked at start-up. 

■ Incorrect direction of rotation 
If the fan is operated in the in- 
correct direction of rotation the 
motor will overheat and the ther- 
mal contact will trip. Typical indi- 
cation for this is a very low air 
flow combined with high noise 
levels and vibration. 

 
■ Ambient temperature 

The maximum permitted air flow 
temperature is given in the 
individual fan chart. 

 
■ Surrounding temperature 

From – 40° C to + 40° C. 
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Sitesafe Carbon Units 
General Description 
Standard Carbon multipanel carbon units have been in circulation for many years and there are 
many tens of thousand of units in service today. These filters are very heavy and nearly always 
installed in situations with very poor access. 

 
With the new appreciation of risk which we have in the 21st Century it has become apparent that 
these units represent a real danger to health and potentially offer risk in the work place when a filter 
change is required. 

 
The new Sitesafe Carbon cells provide exactly the same filter performance with a set of filters 
which will retrofit exactly for an existing full size cell. 

 
Safe for one person to 
carry, no special lifting gear 
required. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Sitesafe PA240824 
 

Size 594x196x597 
Gross Weight 17.95Kg 
Carbon Weight 16.6kg 
Rated Airflow 1200m³/hr* 
Pressure Drop 120Pa 

Sitesafe 3xPA240824 
 

Size 594x594x597 
Gross Weight 53.85Kg 
Carbon Weight 50kg 
Rated Airflow 3600m³/hr* 
Pressure Drop 120Pa 

 
 

*Rated Airflow based on a dwell time of 0.1 seconds. 
Available in all sizes to retrofit carbon cells 

Will require two 
people plus lifting 
gear to carry and 
install 

Carbon PA242424 
 
Size 594x594x597 
Gross Weight 68.2Kg 
Carbon Weight 50kg 
Rated Airflow 3600m³/hr* 
Pressure Drop 120Pa 



 

LONGAR® Type 2 
High Performance Premium Baffle Filter 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

LONGAR® TYPE 2 FEATURES: 
• 100% Flame barrier protection to DIN 18869-5. 
• Cutsafe safety edges. 
• Fully welded construction – all stainless steel construction. 
• Meets insurance requirements. 
• Meets HVCA DW172 requirements. 
• Folding handles and drainholes as standard. 
• Robust baffle filter construction – built to last. 
• Tested & certified to European standard DIN 18869-5. 
• Tested & certified to American standard UL1046. 
• Tested & certified to ASTM2519. 

 
 

LONGAR® TYPE 2 PREMIUM BAFFLE FILTER 
For use in commercial kitchens and ventilation to extract grease laden air and 
act as a fire barrier. Fire barriers prevent any cooking flames traveling past the 
extract canopy. The new Type 2 is a development of customers requesting 
certain attributes for the baffle filter, the main ones being safety edges on 
frame and blades. LONGAR® Type 2 is available in standard depths of 20mm 
and 45mm depths, this is required for the filter to operate at a constant 
efficiency and to protect the system as a flame barrier as tested to European 
Standard DIN 18869-5 and American Standard UL1046. Custom sizes are 
available on request. 

 
CONSTRUCTION / MATERIAL SPECIFICATIONS 
As standard all baffles are manufactured with Stainless Steel 430 polished finish, 
(Other finishes and materials are available). Maximum Operating temperature 
400C or 750F. 

 
FITTING INSTRUCTIONS 
• Fit products, handles in direction of air in. 
• Product vertical in air stream. 

 
HANDLING 
• Handle with care when unpacking. 
• Store in dry and frost protected place. 

MAINTENANCE 
• All maintenance should be carried out in accordance with the planned 

maintenance set by installation contractor. 
• When handling any components suitable PPE should be used - gloves, eye 

protection and access equipment. 
• Filters should be cleaned by a trained operative either daily for heavy use or 

weekly for light use. 
• For more exact guide to cleaning you should contact a cleaning specialist. 

 
PACKAGING 
• All units are packaged in double wall boxes with separators for standard sizes, 

glued closed for protection whilst in transit against contamination. 

 
FILTER CLASSIFICATION: 
• Filter Class G2 
• UL Class 2 

 
TESTED TO: 
• DIN 18869-5 
• UL 1046 
• ASTM 2519 

 
MANUFACTURED TO: 
• DW172 
• ISO9001 

APPLICATIONS 
• Commercial kitchens 
• Water mist separation 
• Spark arrestors 
• Sand filtration 
• Grease filtration 



A.V.MOUNT (ANTI VIBRATION MOUNT) 

             Anti Vibration Mounts (A.V. Mounts) attach to the bottom 
of Mounting Feet.A.V. Mounts are used to isolate the fan from the system to 
prevent vibration transfer through fixings or structures.A.V. Mounts can be used to 
isolate any products from the main system to prevent vibration transfer. The main 
uses we supply A.V. Mounts for are, Axial flow fans, Box fans, Centrifugal fans, in 
fact A.V. Mounts can be used with anything that causes vibration. 

 
 
 
 

Flexible Duct Connector 
 
 

For damping vibration generated by fans or ventilation 
equipment and transferred to air ducts. For partial compensation 
of ductworks distortion resulting from temperature changes. 
Flexible vibration damping connectors are fixed to air ducts with 
clamps. 

 
 
 
 
 

Universal Bracket For Wall Mounting 
 
 
 

  High Velocity Jet Cowl 

High velocity jet cowl. This type of termination provides a higher efflux velocity over 
standard cowls. In simple terms any residual odours will be "Jetted" high above areas that 
may be affected by nuisance odours. DEFRA kitchen guidance 2018 actually lists this is a 
preferred method of extraction. Rainwater is captured in a dish within the cowl and is fed 
out through a drinage tube. 



 
 
 

Rectangula duct silencers 

SLC/SRC/SPC 
 

 

Dimensions 

 
Description 

 

The SLC and SRC rectangular duct silencers reduce the noise 
level in ventilation and A/C systems. This silencer type is usually 
installed between a fan and an air supply or exhaust duct, 
and upstream of air supply vents. 
All silencers are made of a housing and inner baffles. The 
housing is made from galvanized steel sheet and its ends are 
framed with steel sheet angles. 
All baffles inside the silencer have a round breast at one end 
and comprise a galvanized steel frame with a sound-insulating 
insert which absorbs the acoustic energy from the air flow. 
The sound-insulating insert is a set of non-flammable mineral 
wool panels. The outer surface of the sound-insulating insert 
is lined with a special abrasion-resistant textile to protect the 
mineral wool from wear and tear. The mineral wool panels 
are finished with a glass fibre lining in black; this lining is 
suitable for systems with a maximum air flow rate of 20 m/s. 
The maximum heatmedium temperature is 250°C. The product 
is non-flammable. 
The products with larger dimensions a and/or b feature 
compound baffles. 

 
There are three baffle design types: 
L — sound-absorbing baffles; 
R — sound-absorbing resonator baffles; 
P — perforated sound-absorbing resonator baffles 

 
The baffle spacing s ranges from 40 to 100 mm. 
The baffle surfaces should be protected againstdamage during 
transport, storage and on-site installation of the silencers. 

 
The SLC, SRC and SPC rectangular duct silencers are installed 
in the ductwork with the baffles upright. 
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Rectangular duct silencers 

SLC/SRC/SPC 
 

 

Description Silencer baffle types 
 

Available materials — Product code examples 
SLC-...-...-...-...-...-... — Z275 galvanized steel sheet 
SLK-...-...-...-...-...- ................. 1.4301/304 stainless steel sheet 
SLM-...-...-...-...-...-...- 316L — 1.4404/316L stainless steel sheet 
SLA-...-...-...-...-...- ............... 0.8 to 1.0 mm thick aluminium 
sheet 

 
Other stainless steel sheet grades: please submit a request 
for quotation to determine manufacturability. 

 
Product code example: 
Product code: SLC - 10 - 04 - 0800 - 0400 - 0500 

SLC 
Silencer with sound-absorbing baffles — steel frame + 
mineral wool in lining: This baffle type is generally used for 
sound insulation at low and medium frequencies. 

 

Type L baffle 
Type R baffle 
Type P baffle 
Material            
c — 100 baffle thickness 
c — 200 baffle thickness 
Number of baffles                            
width a     
height b    
length L    

 
 

Product code example: 
Silencer with 100 mm thick type L baffle, 4 baffles: 
SLC-100-4-0800-0400-0500 

 
Manufacturability 
Material: 
Z275 galvanized steel sheet 
0.8 to 1.0 mm thick aluminium sheet 
1.4301 stainless steel sheet 
1.4404 stainless steel sheet 
Other stainless steel sheet grades: please submit a request 
for quotation to determine manufacturability. 

 
Number of baffles: 
Silencer with 1 baffle: 2 half-baffles at the duct sides 
Silencer with 2 baffles: 1 full baffle + 2 half-baffles at the duct sides 
Silencer with 3 baffles: 2 full baffles + 2 half-baffles at the 
duct sides 
Silencer with 5 baffles: 4 full baffles + 2 half-baffles at the 
duct sides 

 
Baffles: 
Mineral wool: rock or glass wool; other insulators, e.g. 
expanded PVC or as supplied by the customer. 
Baffle thickness: 40 mm to 300 mm with type N3 lining or 
type G9 washable lining. 
Mineral wool density: 40 to 100 kg/m3. 
The baffle front breast is curved to reduce the air flow 
turbulence and pressure loss. 

 
Dimensions: 
PQ frames: see the standard dimensions of square ducts. Other 
versions are available on request. 
Front-to-back baffles: stops 1 to 3 cm before the PQ angle 
at the edge. 

 
SRC 
Silencer with perforated sound-absorbing resonator 
baffles — steel frame + mineral wool in lining + ½ of baffle 
length covered with steel sheet: This baffle type is generally 
used for sound insulation at medium and high frequencies. 

 

 

SPC 
Silencer with perforated sound-absorbing resonator 
baffles — steel frame + mineral wool in lining + baffle 
covered over its entire length with perforated steel sheet 
at an open surface area ratio of 36%: 
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3-baffle rectangular duct silencer 

SLC 
 

 

Sound performance measurement of the SLC-100-3-390-490-500 silencer 
 

 
Product code Height 

(mm) 
Baffle length 

(mm) 
Baffle width 

(mm) 

Flow rate 
in the duct 

(m/s) 

Baffle gap flow 
(m/s) 

Baffle gap width 
(mm) 

SLC-100-3-390-490-500 390 500 100 2.1 10.0 40 

 
Components: 
2 middle baffles + 2 side baffles 

 
Mean sound power level: 53.3 dB 
Mean A-weighted sound power level: 37.7 dB (A) 

 
 

Mean octave frequency 
(Hz) 

Measured value 
(dB) 

Calculated value 
(dB) 

63 2.7 2.9 
125 4.0 4.1 
250 12.4 10.9 
500 24.2 22.3 
1000 34.5 34.9 
2000 30.1 29.1 
4000 19.3 20.2 
8000 18.3 18.4 

 
 

Table 1. Insertion loss, Test Report no. P-TA 31/2014, ref. DIN EN ISO 7235 
 
 

 
No. 

Dynamic 
pressure 

(Pa) 

Volumetric 
flow rate 
(m3/s) 

Air volume 
in baffle gaps 

(m/s) 

Pressure loss 
over substitute 

duct 
(Pa) 

Pressure loss 
over specimen 

(Pa) 

Resulting pres- 
sure loss 

(Pa) 

 
zeta** 

(-) 

1 0.4 0.4 10.0 1.3 27.2 25.9 0.45 

2 0.5 0.5 12.0 1.7 44.1 42.4 0.51 

3 0.8 0.6 15.0 2.9 68.2 65.3 0.50 

4 1.5 0.8 20.0 5.5 117.8 112.3 0.48 

5 2.3 1.0 25.0 8.3 186.0 177.7 0.49 

 

Arithmetic mean zeta: 0.49 
Table 6. Test Report no. P-TA 31/2014, ref. DIN EN ISO 7235 

 
Ambient pressure: 980 hPa 
Duct internal temperature: 21.2˚C 
Air density: 1.16 kg/m3 

 
 
 
 
 
 
 
 
 
 
 
 
 

470 

Si
le

nc
er

s 



 
 
 

4-baffle rectangular duct silencer 

SLC 
 

Sound performance measurements for the SLC-100-4-590-490-1500 silencer 
 

 
Product code Height 

(mm) 
Baffle length 

(mm) 
Baffle width 

(mm) 

Flow rate 
in the duct 

(m/s) 

Baffle gap flow 
(m/s) 

Baffle gap width 
(mm) 

SLC-100-4-590-490-1500 590 1500 100 2.1 10.0 60 

 
Components: 
3 middle baffles + 2 side baffles 

 
Mean sound power level: 51.73 dB 
Mean A-weighted sound power level: 41.3 dB (A) 

 
 

Mean octave frequency 
(Hz) 

Measured value 
(dB) 

Calculated value 
(dB) 

63 2.7 2.9 
125 4.0 4.1 
250 12.4 10.9 
500 24.2 22.3 
1000 34.5 34.9 
2000 30.1 29.1 
4000 19.3 20.2 
8000 18.3 18.4 

 
 

Table 1. Insertion loss, Test Report no. P-TA 31/2014, ref. DIN EN ISO 7235 
 
 

 
No. 

Dynamic 
pressure 

(Pa) 

Volumetric 
flow rate 
(m3/s) 

Air volume 
in baffle gaps 

(m/s) 

Pressure loss 
over substitute 

duct 
(Pa) 

Pressure loss 
over specimen 

(Pa) 

Resulting pres- 
sure loss 

(Pa) 

 
zeta** 

(-) 

1 1.8 0.9 10.0 2.9 47.2 44.3 0.78 

2 2.7 1.1 12.0 4.1 68.2 64.1 0.78 

3 4.2 1.3 15.0 6.4 106.2 99.8 0.78 

4 7.4 1.8 20.0 11.6 181.0 169.4 0.74 

5 11.6 2.2 25.0 18.8 304.0 285.2 0.80 

 
Arithmetic mean zeta: 0.49 
Table 12. Test Report no. P-TA 31/2014, ref. DIN EN ISO 7235 

 
Ambient pressure: 965 hPa 
Duct internal temperature: 21.6˚C 
Air density: 1.14 kg/m3 
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