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Executive Summary 

Encon Associates were commissioned McDonalds to carry out an odour assessment in connection 

with the proposed new McDonalds restaurant and Drive-Thru off Ashgrove Road West, Aberdeen 

(the ‘Site’). 

An assessment of odour from the proposed kitchen facility has been undertaken using the EMAQ 

Guidance on the Control of Odours and Noise from Commercial Kitchen Exhaust Systems1.  

Based on the risk assessment criteria, the proposed kitchen facility is identified as having a High 

Risk of producing odour impacts at adjacent receptors. To ensure an adequate level of odour 

control an extraction system will be installed within the kitchen incorporating the following features: 

• A built-in Hi-Catch filter on all fryer and grill hoods to remove 98% of airborne grease at 

source 

• Control of extract air volumes to within the effective grease removal rage of the filters 

• Extraction rates set to between 35 and 40 air changes per hour 

• A Purified Air ESP 4500E electrostatic precipitator within the extract duct before the extract 

fan to remove grease and smoke particles  

• A Plasma Clean Xtract 2100 Ozone injection unit within the extract duct before the extract 

fan to remove and neutralise odours 

• Removal of extract air via an external vertical discharge flue located at roof level 

• Backward curved centrifugal extract fan connected to extract system to ensure a high 

discharge velocity of 10-15 m/s to ensure effective dispersal of emissions into the 

atmosphere 

• Location of discharge flue 0.9 m above roof level, approximately 2.3 m from the parapet wall 

that runs around the edge of the roof area to ensure effective dispersion without compromise 

from adjacent structures. 

 
1 EMAQ (2018) Control of Odour and Noise from Commercial Kitchen Exhaust Systems 
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In addition, an effective maintenance program will be implemented including regular cleaning of grill 

and fryer hoods, ducting, filters, ESP and Ozone units. 

Based on the above extraction system and maintenance program it is considered that odour 

emissions will be effectively controlled, and no adverse effects will be experienced at nearby 

sensitive receptors. 
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1 Introduction 

1.1 General 

Encon Associates were commissioned McDonalds to carry out an odour assessment in connection 

with the proposed new McDonalds restaurant and Drive-Thru on Ashgrove Road West, Aberdeen 

(the ‘Site’). 

The Site falls within the district of Aberdeen City Council (ACC) within the centre of the City.  

This report assesses odour impacts associated with the proposed development. Potential sources 

of emissions are identified and assessed in the context of the nature and location of receptors. 

1.2 Scope of the Assessment 

The application is for the construction of a new McDonalds restaurant providing both restaurant and 

Drive-thru facilities.  A commercial kitchen will be included to serve both the restaurant and Drive-

thru facilities. There is the potential for odour emissions to occur during opening times therefore an 

odour assessment has been undertaken in accordance with the updated guidance on the control of 

odour from commercial kitchen exhaust systems2 to assess the potential for odour nuisance at 

nearby sensitive receptors and identify odour control measures which will be installed and 

adequately maintained within the kitchen facilities to prevent odour at adjacent properties.  

The scope of the assessment has been agreed with Senior Authorised Officer Barbara Hill at ACC.  

 
2 EMAQ (2018) Control of Odour and Noise from Commercial Kitchen Exhaust Systems 
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2 Site Description  

2.1 The Existing Site 

The Site is the current location of the Rosehill Day Centre located on a parcel of land on the corner 

of Ashgrove Road West and North Anderson Drive. The Site is bounded to the west and south by 

Ashgrove Road West (minor road) and further to the west by North Anderson Drive A92 and further 

south by Ashgrove Road West A9011 (main road). 

Land uses surrounding the Site include an employment building to the east and telephone exchange 

building to the north. Residential areas are located to the west of North Anderson Drive on 

Willowpark Crescent, further north beyond the telephone exchange at Woodhill Court and further 

north-east and east beyond the adjacent employment site on Castleton Way and Castleton Drive. 

To the south of Ashgrove Road West is Woodhill House occupied by ACC.  

The location of the Site is shown in Figure 2.1. 

Figure 2.1: Location of proposed development site 

 



Odour Assessment                                                                                                        McDonalds Restaurant, Aberdeen 

A5424                                                                                                                                 March 2022  

- 8 - 
 

2.2 Proposed Development 

2.2.1 Site Layout 

The proposed application is for the construction of a new McDonalds restaurant with Drive-thru. The 

new building will include a 100-seated restaurant and commercial kitchen, with an additional 

external seating area to the east of the building. Parking for up to 51 vehicles (including 2 accessible 

bays and 2 reserve bays) will be located to the south of the building with the Drive-thru route 

traversing the building to the west and north exiting to the south onto Ashgrove Road West. Access 

to the Site will be via the same location on Ashgrove Road West. 

An indicative site layout of the Site is shown in Figure 2.2. 

The building will have a flat roof with parapet wall running around the edge of the building. The wall 

will be of varied height at 2200 mm above the dining area and 1650 mm above the back of house 

(kitchen and staff rest areas). All external extract and ventilation equipment will be located on the 

roof, with the kitchen extract system being located above the kitchen area as shown in Figure 2.2. 

Figure 2.2: Indicative Layout of Site 
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2.2.2 Kitchen Facilities 

The kitchen area will be located along the northern side of the building and will include the following 

equipment, as detailed in Figure 2.3: 

• Large kitchen store with freezer and chiller 

• Commercial counter refrigerator units 

• 2 separate 4 x Vat friers with associated overhead VAT extraction Hood 

• Dishwasher and washing machine 

• Egg cooking equipment 

• Single chassis grills with 2 x overhead grill hoods 

• Muffin toasters, bun rack, protein steamer and hash brown trolley 

• Drinks stations providing hot and cold drinks 

• Ventilation and extraction system with odour control. 

The kitchen extraction system will include the following odour control as a minimum: 

• A built-in Hi-Catch filter on all fryer and grill hoods which removes 98% of airborne grease at 

source 

• Extract air volumes controlled to within the effective grease removal rage of the filters, 

established by tests carried out at the McDonalds testing facility in Rugby 

• Extraction rates set to between 35 and 40 air changes per hour 

• Removal of extract air via an external vertical discharge flue located at roof level, as shown 

in the indicative roof layout plan provided in Figure 2.4. 

• Backward curved centrifugal extract fan connected to extract system to ensure a high 

discharge velocity of 15 m/s providing effective dispersal of emissions into the atmosphere 

• Discharge flue located approximately 0.9 m above roof level, approximately 2.3 m from the 

parapet wall that runs around the edge of the roof area.  
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Effective maintenance is required to ensure any extract system works effectively and continues to 

remove odours from the extract air. The proposed system will include access doors at 3m intervals 

within the extract ductwork to allow for cleaning. All air filters will be changed quarterly in 

conjunction with six monthly cleaning of the ducting and six-monthly servicing. The effectiveness of 

the extract system will be monitored and the interval between cleaning of filters and ducting will be 

reduced if considered necessary.  

 
Figure 2.3: Indicative Ground Floor Layout Plan 
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Figure 2.4: Indicative Roof Layout Plan 
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3 Policy Context 

3.1 Environmental Protection Act 1990 

Part III of the Environmental Protection Act (1990)3 contains the main legislation on statutory 

nuisance and allows local authorities and individuals to take action to prevent statutory nuisance. 

Section 79 of the Act defines, amongst other things, dust, steam, smell or other effluvia emitted from 

industrial, trade or business premises so as to be prejudicial to health or a nuisance. Statutory 

nuisance is defined as: 

• ‘fumes or gases emitted from a premises so as to be prejudicial to health or a nuisance; and 

• ‘any dust, steam, smell or other effluvia arising on industrial, trade or business premises and 

being prejudicial to health or a nuisance. 

Statutory nuisance is not intended to secure a high level of amenity but rather to act as a basic 

safeguard standard that is intended to deal with excessive emissions. The test for considering 

whether a process presents a statutory nuisance relies upon considering a range of factors 

including the character of the locality, the frequency, duration and intensity of the impact.  

Local Authority Environmental Health/Environmental Protection Officers have a duty to inspect their 

districts from time to time for statutory nuisance. They also have a duty to investigate any complaint 

of an alleged dust nuisance from the public. Once the authorised officer has formed the view that a 

statutory nuisance exists, the local authority has a statutory duty to serve an abatement notice on 

those responsible for the nuisance, requiring the nuisance to be abated. 

Failure to comply with an abatement notice is an offence and if necessary, the local authority may 

abate the nuisance and recover expenses. 

3.2 Odour Guidance for Local Authorities 

The Defra Odour Guidance for Local Authorities4 provides guidance on preventing, investigating and 

managing odours. Guidance on odour assessment and control for facilities regulated under the 

Environmental Permitting Regulations 2010 is contained in the relevant Sector and Process Specific 

 
3 Secretary of State, The Environment Act 1990 HMSO 
4 Defra (2010) Odour Guidance for Local Authorities 
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Guidance Notes and Horizontal Guidance documents. However, there are many other activities that 

fall outside these specific environmental regimes and ‘odour’ from these premises are ‘regulated’ by 

local authorities under the statutory nuisance provisions of Part III of the Environmental Protection 

Act (EPA) 1990. The aim of this guidance document is to provide a toolkit for local authorities to 

assist them in providing a consistent, effective and fair approach to their regulatory duties with 

regard to odours and therefore endeavors to: 

• explain the basic properties of odour; 

• explain the legal and regulatory framework for preventing and controlling odours; 

• identify the most common sources of odour and the methods that can be used to investigate 

and assess them; and 

• explain the administrative and practical control measures available to local authorities and to 

provide guidance on how best to implement the service. 

3.3 IAQM Odour Guidance 

On 20th May 2014 the Institute of Air Quality Management (IAQM) released guidance on the 

assessment of odour for planning5. 

The guidance is for assessing odour impacts for planning purposes. It provides background 

information relating to requirements for odour impact assessments and suitable impact criteria and 

draws from other sources of information such as that described in EPR H4 horizontal odour 

guidance. It also sets out guidance on undertaking and reporting sniff tests to assess ambient odour 

levels arising from an identified source. 

3.4 Guidance on the Control of Odour from Commercial Kitchen Exhaust Systems 

Problems associated with nuisance odour from commercial kitchen exhausts are a common 

problem, particularly in urban areas where housing may be adjacent to a catering premises. The 

Control of Odour from Commercial Kitchens guidance document published by EMAQ in September 

 
5 IAQM (2014) Guidance on the Assessment of Odour for Planning 
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2018 and which updates the 2005 DEFRA guidance, provides best practice techniques to minimise 

odour from kitchen exhaust systems. 

The guidance provides a background into odour, the potential sources and effects of odour from 

kitchens and the regulatory roles is assessing and controlling odour. The document also sets out the 

best practice for the design and operation of commercial ventilation systems and the control of 

grease odour and noise emissions.   

Appendix 3 of the Guidance sets out a risk assessment that can be used to identify the likelihood of 

odour nuisance occurring from a commercial kitchen facility and to assist in determining appropriate 

odour control requirements based on the operations carried out at the selected premises. 
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4 Methodology 

4.1 Odour Assessment 

4.1.1 Introduction 

A risk assessment of the proposed activities has been carried out to identify the likely potential for 

odour to arise from the Site following the installation and operation of the restaurant and associated 

kitchen facilities.  

Unlike other air pollutants, odour impacts cannot be easily monitored either at the point of emission 

or at the point of impact. Furthermore, odour impacts are highly subjective; a level of odour which 

can lead to complaints from one resident may be acceptable to a neighbouring resident. This makes 

it less straight forward to determine what level of emission is acceptable or what constitutes a 

significant impact. However, current guidance has been used to undertake the risk assessment and 

a level of professional judgement used to determine whether the proposed restaurant is likely to 

cause a significant impact at neighbouring properties. 

The assessment is based on a desktop review of the proposed restaurant layout (Figure 2.2), the 

location of the restaurant in relation to nearby sensitive receptors (i.e. residential properties), the 

type of food being prepared, and any kitchen extract system being proposed.  

4.1.2 Methodology 

Odour Risk Assessment (EMAQ Guidance) 

An odour risk assessment of the on-site catering facilities has been carried out according to the 

methodology given in the EMAQ guidance, as recommended in the Defra Odour Guidance for Local 

Authorities. A simple risk assessment has been undertaken using the criteria set out in Appendix 3 

of the guidance, which is reproduced in Table 4.1 below. This provides an indication of the level of 

odour likely to occur from the on-site kitchen facilities and allows a significance score to be 

calculated based on the identified level of risk of odour impacts at adjacent receptors.  
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The significance score is used to identify the Impact Risk as set out in Table 4.2. The identified risk 

has been used to determine an appropriate extraction system to prevent odour effects at nearby 

receptors.  

Table 4.1: Risk Assessment of Odour from on-site Kitchen Facilities 

Criteria Descriptive 

Score 

Significance 

Score 

Details 

Dispersion Very Poor 20 Low level discharge, discharge into courtyard or 

restriction on stack 

Poor 15 Not low level but below eaves, or discharge below 

10 m/s 

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

Good 5 Discharging 1 m above ridge at 15 m/s 

Proximity of 

receptors 

Close 10 Closest sensitive receptor less than 20 m from 

kitchen discharge 

Medium 5 Closest sensitive receptor between 20 and 100 m 

from kitchen discharge 

Far 1 Closest sensitive receptor more than 100 m from 

kitchen discharge 

Size of 

Kitchen 

Large 5 More than 100 covers or large sized take away. 

Medium 3 Between 30 and 100 covers or medium sized take 

away. 

Small 1 Less than 30 covers or small take away. 

Cooking 

type (odour 

and grease 

loading) 

Very high 10 Pub (high level of fried food), fried chicken, burgers 

or fish & chips. 

High 7 Kebab, Vietnamese, Thai, Indian. 

Medium 4 Cantonese, Japanese or Chinese. 

Low 1 Most pubs, Italian, French, Pizza or steakhouse. 
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Table 4.2: Odour Impact Risk and Level of Control 

Impact Risk Odour Control 

Requirement 

Significance Score1 

Low to Medium Low level odour control Less than 20 

High High level of odour control 20 to 35 

Very High Very high level of odour 

control 

More than 35 

1 based on the sum of contributions from dispersion, proximity of receptors, size of kitchen 

and cooking type, as set out in Table 4.1 
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5 Odour Risk Assessment  

 
The proposed restaurant would provide up to 100 covers within the internal restaurant area. In 

addition, there would be additional seating externally and the drive-thru facility. The kitchen has 

therefore been sized to accommodate over 100 cover per day. As shown in the plan set out in 

Figure 2.2, the kitchen will be located on the northern side of the building with the extract system 

terminating at roof height with the discharge flue being approximately 0.9 m above roof level 

approximately 2 m from the 1650 mm heigh parapet wall. 

The nearest residential properties are located 80-90 m to the west on Willowpark Crescent.  

A risk assessment of the potential for odour to occur from the proposed kitchen facilities, carried out 

in accordance with the EMAQ guidance, is provided below in Table 5.1. 

Table 5.1: Risk Assessment for Odour from Proposed Restaurant 

Criteria Descriptive 

Score 

Significance 

Score 

Details 

Dispersion Poor to 

Moderate 

10-15 The kitchen extract flue would be located 

at roof level but would be located less than 

1m above the roof level below the height 

of the adjacent parapet wall. However, 

emissions would be discharged vertically, 

and the discharge flue would be located 

over 2m from the parapet wall, allowing for 

free flow of the emissions plume without 

disruption from adjacent structures. 

Furthermore, the discharge velocity would 

be at between 10-15 m/s. Dispersion is 

therefore considered to be moderate 

based on professional judgement, 

however taking a cautious approach would 

indicate poor dispersion. 

Proximity of 

receptors 

Medium 5 The nearest sensitive receptors are 

approximately 80-90 m to the west 

Size of 

Kitchen 

Large 5 The restaurant will provide internal seating 

for 100, but would also provide external 

seating areas and a drive-thru, therefore 

the number of covers would be over 100 

 



Odour Assessment                                                                                                        McDonalds Restaurant, Aberdeen 

A5424                                                                                                                                 March 2022  

- 19 - 
 

Criteria Descriptive 

Score 

Significance 

Score 

Details 

Cooking 

type (odour 

and grease 

loading) 

Very High 10 The restaurant would serve a high level of 

fried food (i.e. chips) plus burgers 

Total 

Score 

High 30 - 35 Overall score indicates a high risk of 

odour at adjacent receptors. 

  

Based on the risk assessment criteria (Table 4.1), the proposed kitchen facility is identified as 

having a High Risk of producing odour impacts at adjacent receptors. This is due to the size of the 

restaurant and the poor to moderate level of dispersion from the discharge flue.  

5.1 Mitigation of Odour 

As detailed in the EMAQ guidance commercial kitchen ventilation systems should meet certain 

minimum requirements to ensure they meet best practice design. Details of these criteria are set out 

in Appendix A, including those relating specifically to odour control. Where a high level of odour 

control is required the extract system should be fitted with fine filtration or ESP followed by carbon 

filtration with a 0.2-0.4 second residence time or a UV ozone system. 

In conjunction with the extract and filter systems and maintenance programme detailed in section 

2.2 the following will be included within the extract system to ensure adequate odour control to 

prevent adverse impacts at nearby receptors: 

• A Purified Air ESP 4500E electrostatic precipitator within the extract duct before the extract 

fan to remove grease and smoke particles  

• A Plasma Clean Xtract 2100 Ozone injection unit within the extract duct before the extract 

fan to remove and neutralise odours 

• The UV unit will be maintained according to the manufacturers recommendations including 

cleaning of UV lamps and replacement of filters every 2 months, internal cleaning every 3 

months and replacement of UV lamps every 12 months 
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Details of the ESP and Ozone units are provided in Appendix B and C. An indicative layout of 

the extract system incorporating ozone and ESP odour control is shown in Appendix D.  

The proposed extract system would meet the requirements of the EMAQ guidance in terms of 

odour control and incorporates sufficient odour control to ensure prevention of odour effects at 

nearby sensitive receptors. 
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6 Conclusion 

Encon Associates were commissioned McDonalds to carry out an odour assessment in connection 

with the proposed new McDonalds restaurant and Drive-Thru off Ashgrove Road West, Aberdeen 

(the ‘Site’). 

An assessment of odour from the proposed kitchen facility has been undertaken using the EMAQ 

Guidance on the Control of Odours and Noise from Commercial Kitchen Exhaust Systems.  

Based on the risk assessment criteria, the proposed kitchen facility is identified as having a High 

Risk of producing odour impacts at adjacent receptors. To ensure an adequate level of odour 

control an extraction system will be installed within the kitchen incorporating the following features: 

• A built-in Hi-Catch filter on all fryer and grill hoods to remove 98% of airborne grease at 

source 

• Control of extract air volumes to within the effective grease removal rage of the filters 

• Extraction rates set to between 35 and 40 air changes per hour 

• A Purified Air ESP 4500E electrostatic precipitator within the extract duct before the extract 

fan to remove grease and smoke particles  

• A Plasma Clean Xtract 2100 Ozone injection unit within the extract duct before the extract 

fan to remove and neutralise odours 

• Removal of extract air via an external vertical discharge flue located at roof level 

• Backward curved centrifugal extract fan connected to extract system to ensure a high 

discharge velocity of 10-15 m/s to ensure effective dispersal of emissions into the 

atmosphere 

• Location of discharge flue 0.9 m above roof level, approximately 2.3 m from the parapet wall 

that runs around the edge of the roof area to ensure effective dispersion without compromise 

from adjacent structures. 
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In addition, an effective maintenance program will be implemented including regular cleaning of grill 

and fryer hoods, ducting, filters, ESP and Ozone units. 

Based on the above extraction system and maintenance program it is considered that odour 

emissions will be effectively controlled, and no adverse effects will be experienced at nearby 

sensitive receptors. 
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Appendix A 

Best practice for Design and Operation of Commercial Kitchen 
Ventilation Systems 

 

Minimum ventilation rates 

• An internal ambient air temperature of 28oC maximum. 

• Maximum humidity levels of 70%. 

• Internal noise level should be between NR40 – NR50. 

• Dedicated make up air system to be approximately 85% of the extract flow rate. 

• Minimum air change rate of 40 per hour (bases on canopy and general room 

extraction). 

Minimum Requirements For Canopy 

• Velocity requirements 

- Light loading – 0.25 m/s (applies to steaming ovens, boiling pans, bains marie 

and stock-pot stoves). 

- Medium loading – 0.35 m/s (applies to deep fat fryers, bratt pans solid and 

open top ranges and griddles). 

- Heavy loading – 0.5 m/s (applies to chargrills, mesquite and specialist broiler 

units). 

• Material of construction 

- A material that would comply with the food hygiene requirement is stainless 

steel. 

• Grease filtration 

- Have a minimum performance the same as a baffle filter. 

- Be easy to clean 
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Minimum Requirements For Duct Work 

• All ductwork should be Low Pressure Class ‘A’ and constructed in accordance with 

HVCA Specification DW/144[1] with a minimum thickness of 0.8mm. 

• Duct velocities should be as follows: 

- Supply (m/s)   Extract (m/s) 

- Main runs   6-8   6-9 

- Branch runs  4-6   5-7 

- Spigots   3-5   5-7 

• All internal surfaces of the ductwork should be accessible for cleaning and inspection. 

Access panels should be installed at 3.0m centres and should be grease tight using a 

heat proof gasket or sealant. 

• Duct work should not pass through fire barriers. 

• Where it is not possible to immediately discharge the captured air, fire rated ductwork 

may be required. 

Minimum Requirements For Fans 

Fans must be capable of dealing with the operating static pressure within the duct work 

and should be designed with a minimum 10% pressure margin [note operating static 

pressure will increase throughout a maintenance cycle. 

Backward curved centrifugal, mixed flow or axial flow impellers are preferred as they are 

less prone to imbalance and are more easily maintained/cleaned due to their open 

construction. Fixed or adjustable metal impellers with a robust and open construction 

should be used. 

Fan motors should be rated to IP55 with no need to mount the motor outside of the air 

stream. For fans that have motors within the air stream and are ventilating cooking 

equipment that produce high levels of temperature and humidity the specification for the 

motor should be upgraded to withstand more onerous conditions. 
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Drainage should be provided. 

Minimum Requirements For Odour Control 

Objectives 

• for new premises or premises covered by planning conditions restricting the impact of 

odour the system shall be designed to prevent harm to the amenity. 

• for existing premises not covered by planning conditions restricting the impact of 

odour, the system shall be designed to avoid statutory nuisance and shall comply 

with the principles of Best Practical Means. 

To achieve these objectives the odour control system shall include an adequate level of: 

1. odour control; and 

2. stack dispersion. 

The overall performance of the odour abatement system will represent a balance of 1and 2. 

Discharge stack 

The discharge stack shall: 

1. Discharge the extracted air not less than 1 m above the roof ridge of any building 

within  20m of the building housing the commercial kitchen. 

2. If 1 cannot be complied with for planning reasons, then the extracted air shall be 

discharged not less than 1 m above the roof eaves or dormer window of the building 

housing the commercial kitchen. Additional odour control measures may be required. 

3. If 1 or 2 cannot be complied with for planning reasons, then an exceptionally high 

level of odour control will be required. 

Odour arrestment plant performance 

Low to medium level control may include: 

1. Fine filtration or ESP following by carbon filtration (carbon filters rated with a 0.1 

second residence time). 
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2. Fine filtration followed by counteractant/neutralising system to achieve the same 

level of control as 1. 

High level odour control may include: 

1. Fine filtration or ESP followed by carbon filtration (carbon filters rated with a 0.2-

0.4 second residence time). 

2. Fine filtration or ESP followed by UV ozone system to achieve the same level of 

control as 1. 

Very high level odour control may include: 

1. Fine filtration or ESP followed by carbon filtration (carbon filters rated with a 0.4 

–0.8 

second residence time). 

2. Fine filtration or ESP followed by carbon filtration and by 

counteractant/neutralising 

system to achieve the same level of control as 1. 

3. Fine filtration or ESP followed by UV ozone system to achieve the same level of 

control as 1. 

4. Fine filtration or ESP followed by wet scrubbing to achieve the same level of 

control 

as 1. 

Maintenance must be carried out to ensure these performance levels are always achieved. 

Maintenance 

Proprietors of commercial kitchens have a duty to ensure that the ventilation system serving 

the respective premises are maintained and operated effectively. Good maintenance is a 

prerequisite for ensuring that a system complies with Best Practicable Means under statutory 

nuisance provision and will form a key element of any scheme designed to minimise harm to 

the amenity under planning regulation. Good maintenance is required by the food hygiene 
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regulations and will also minimise the risk of fire. The recommended cleaning period for 

extract ductwork is: 

• Heavy Use 12-16 Hours Per Day 3 Monthly 

• Moderate Use 6-12 Hours Per Day 6 Monthly 

• Light Use 2-6 Hours Per Day Annually 

Recommendations for maintenance of odour control system include: 

• System employing fine filtration and carbon filtration. 

- Change fine filters every two weeks. 

- Change carbon filters every 4 to 6 months. 

• Use a system employing ESP and other in line abatement. 

- Clean every 2-6 months 
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Appendix B 

Electrostatic Precipitator (ESP) 

 



Odour Assessment                                                                                                        McDonalds Restaurant, Aberdeen 

A5424                                                                                                                                 March 2022  

- 29 - 
 

 



Odour Assessment                                                                                                        McDonalds Restaurant, Aberdeen 

A5424                                                                                                                                 March 2022  

- 30 - 
 

 



Odour Assessment                                                                                                        McDonalds Restaurant, Aberdeen 

A5424                                                                                                                                 March 2022  

- 31 - 
 

 



Odour Assessment                                                                                                        McDonalds Restaurant, Aberdeen 

A5424                                                                                                                                 March 2022  

- 32 - 
 

 



Odour Assessment                                                                                                        McDonalds Restaurant, Aberdeen 

A5424                                                                                                                                 March 2022  

- 33 - 
 

 



Odour Assessment                                                                                                        McDonalds Restaurant, Aberdeen 

A5424                                                                                                                                 March 2022  

- 34 - 
 

 



Odour Assessment                                                                                                        McDonalds Restaurant, Aberdeen 

A5424                                                                                                                                 March 2022  

- 35 - 
 

Appendix C 

Plasma Clean Xtract 2100 
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Appendix D 

Indicative Layout of Extract System including Ozone and ESP 
Odour Control 

 


