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LEGEND:
1. COUNTER RANGE AND COMPLETE

WITH 2X CUT OUT SECTIONS ON LEFT
HAND SIDE TO SERVING SHELF FOR
ITEMS 2

2. CUSTOMERS TILLS
3. 25 GALLON ROLL AROUND CHIP TUBS

WITH DOLLIES
4. XL FR10 UNDERCOUNTER FISH FRDIGE
5. INTERLEVIN UF200SS UNDERCOUNTER

FREEZER
6. BAFFLE FILTERS (grease filters)
7. CARBON FILTERS
8. ESP 3000E PARTICULATE CONTROL

UNIT
9. UV-O 1000 ODOUR NEUTRALISER

(wall mounted)
10. AXC 400 AXIAL FAN IN SOUND

INSULATION BOX
11.CIRCULAR SILENCER CA-100/400X1000
12.TICO S/PA anti vibration mounting pad
13.EXTRACTION FLUE PIPE
14.HIGH VELOCITY JET COWL (TO BE

PAINTED BLACK/GRAY)
15. ANTI-VIBRATION MOUNTING
16.MUFTILAG® SP acoustic membrane 30mm
17.EXTRACTION CANOPY

Note:
All bolt connections to be with anti-vibration rubber to
reduce transmission of vibration into the building.

Where the ducts pass through a wall, floor or roof slab
then create a Tico Anti Vibe pad collar so the duct will
not touch the structure.

Mufti lag the entire duct in the compartment and make
the bend at the bottom of the riser accessible to clean
the riser from the bottom.

Note:
Please see attached Data Sheet 01
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1x1100L - Refused Bin
1x1100L - Recycling Bin

Proposed Manual
Retractable Canopy

Proposed Sign

Existing Wall
Wall/partition to be removed
Proposed wall/partition

LEGEND:
1. COUNTER RANGE AND COMPLETE

WITH 2X CUT OUT SECTIONS ON LEFT
HAND SIDE TO SERVING SHELF FOR
ITEMS 2

2. CUSTOMERS TILLS
3. 25 GALLON ROLL AROUND CHIP TUBS

WITH DOLLIES
4. XL FR10 UNDERCOUNTER FISH FRDIGE
5. INTERLEVIN UF200SS UNDERCOUNTER

FREEZER
6. BAFFLE FILTERS (grease filters)
7. CARBON FILTERS
8. ESP 3000E PARTICULATE CONTROL

UNIT
9. UV-O 1000 ODOUR NEUTRALISER

(wall mounted)
10. AXC 400 AXIAL FAN IN SOUND

INSULATION BOX
11.CIRCULAR SILENCER CA-100/400X1000
12.TICO S/PA anti vibration mounting pad
13.EXTRACTION FLUE PIPE
14.HIGH VELOCITY JET COWL (TO BE

PAINTED BLACK/GRAY)
15. ANTI-VIBRATION MOUNTING
16.MUFTILAG® SP acoustic membrane 30mm
17.EXTRACTION CANOPY

Note:
All bolt connections to be with anti-vibration rubber to
reduce transmission of vibration into the building.

Where the ducts pass through a wall, floor or roof slab
then create a Tico Anti Vibe pad collar so the duct will
not touch the structure.

Mufti lag the entire duct in the compartment and make
the bend at the bottom of the riser accessible to clean
the riser from the bottom.

Note:
Please see attached Data Sheet 01

CONNECTION SIZE : 110 mm

FLOW RATE : 1.6L/Sec.

GREASE CAPACITY : 23 kg

NOTE: The grease inceptor shoul be installed as close as is practical to the appliances
being served (max. distance 8 m.), being free standing, on or partially/fully recessed into
the floor.

The unit, in conjuction with the Influent Control Device (ICD) which both introduces air to
theinfluent and protects the interceptor from influent surges, creates turbulance and
slows the influent velocity.

1

2 4

3 5
The influent  is then forced upward by the integral ramp having been converted in to a
laminar flow by the mouth of the inlet baffle.

The grease then floats to the top of the tank assisted by the entrained air introduced by
the ICD, where it collects and is retained.

Any food particles remaining in the influent separate out of the flow under gravity and
fall onto the ramp of the outlet baffle.

The linear design of the outlet baffle opening, creates a suction effect drawing the waste
water and over 90% of the silt and particulates out of the tank, thereby reducing the
required maintenance period. It is recommended however that the interceptor be fully
dismantled and cleaned thoroughly on a 6 monthly basis, in addition to its regular
servicing schedule.
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GREASE INTERCEPTOR FOR
TYPICAL IN FLOOR INSTALLATION

GREASE INTERCEPTOR SECTION DETAIL
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AIR INTAKE
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FINE PRE-FILTER
COARSE PRE-FILTER

COOKER HOOD/
CANOPY

MINIMUM REQUIREMENTS FOR FIRE SUPPRESSION

PROPRIETORS OF COMMERCIAL KITCHEN ARE UNDER A DUTY TO ENSURE THAT THE FIRE
PRECAUTIONS MEET THE REQUIREMENTS OF THE `FIRE PRECAUTIONS  (WORKPLACE)
REGULATIONS 1997`

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 MINIMIZE HARM TO THE AMENITY
UNDER PLANNING REGULATION. GOOD MAINTENANCE IS REQUIRED BY THE FOOD HYGIENE
REGULATIONS AND WILL ALSO MINIMIZE 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.

MINIMUM REQUIREMENTS FOR NOISE CONTROL

FOR NEW PREMISES OR PREMISES COVERED BY PLANNING CONDITIONS RESTRICTING THE
IMPACT OF NOISE THE SYSTEM SHALL BE DESIGNED TO PREVENT AN ACOUSTIC IMPACT ON
EXTERNAL ENVIRONMENT AND THEREFORE HARM TO THE AMENITY, AS WELL AS ENSURING
THAT NOISE EXPOSURE OF KITCHEN STAFF DOES NOT CONSTITUTE A HEARING HAZARD.

FOR EXISTING PREMISES NOT COVERED BY PLANNING CONDITIONS RESTRICTING THE
IMPACT OF NOISE THE SYSTEM SHALL BE DESIGNED TO AVOID STATUTORY NUISANCE AND
SHALL BE COMPLY WITH THE PRINCIPLES OF `BEST PRACTICABLE MEANS`.

TO ACHIEVE THESE OBJECTIVES THE NOISE CONTROL SYSTEM SHALL INCLUDE:
  CONTROL OF NOISE AT SOURCE TO THE GREATEST EXTENT POSSIBLE (WITH THE ADDED
BENEFIT OF HEARING PROTECTION); AND
  CONTROL OF NOISE TO THE ENVIRONMENT BY TAKING ACOUSTIC CONSIDERATION INTO
ACCOUNT WITHIN DUCT, GRILLE AND TERMINATION DESIGN.

THE CONTROL SYSTEM SHOULD MEET THE REQUIREMENTS LAID DOWN IN BS4142: 1997
"METHOD FOR RATING INDUSTRIAL NOISE AFFECTING MIXED RESIDENTIAL AND INDUSTRIAL
AREAS"

ODOUR ARRESTMENT PLANT PERFORMANCE

LOW TO MEDIUM LEVEL CONTROL MAY INCLUDE:
1. FINE FILTRATION OR ESP FOLLOWED BY CARBON FILTRATION (CARBON FILTERS RATED
WITH A 0.1 SECOND RESIDENCE TIME) - ESP3000E ELECTROSTATIC PRECIPITATOR FINE
FILTRATION SYSTEM WILL BE INSTALLED BEFORE THE FAN / MOTOR UNIT.
2 FINE FILTRATION FOLLOWED BY COUNTERACTANT/ NEUTRALIZING 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 ) - ESP3000E ELECTROSTATIC PRECIPITATOR FINE
FILTRATION SYSTEM WILL BE INSTALLED BEFORE THE FAN / MOTOR UNIT.
2. FINE FILTRATION OR ESP FOLLOWED BY UV OZONE SYSTEM TO ACHIEVE THE SAME LEVEL
OF CONTROLS 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) - ESP3000E ELECTROSTATIC PRECIPITATOR FINE
FILTRATION SYSTEM WILL BE INSTALLED BEFORE THE FAN / MOTOR UNIT.
2. FINE FILTRATION OR ESP FOLLOWED BY CARBON FILTRATION AND BY
COUNTREACTANT/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.

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 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 OBJECTIVE 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 1 AND 2.

DISCHARGE STACK

THE DISCHARGE STACK SHALL:
1. DISCHARGE THE EXTRACTED AIR NOT LESS THAN 1m 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 DISCHARGE NOT LESS THAN 1m 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 PLANNING REASONS, THEN AN EXCEPTIONALLY
HIGH LEVEL ODOUR CONTROL WILL BE REQUIRED.

MINIMUM REQUIREMENTS FOR FANS

FANS MUST BE CAPABLE OF DEALING WITH THE OPERATING STATIC PRESSURE WITHIN THE
DUCT WORK SHOULD BE DESIGNED WITH A MIN. 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 UPGRADE TO WITHSTAND MORE
ONEROUS CONDITIONS

MINIMUM  VENTILATION RATES:

- AN INTERNAL AMBIENT AIR TEMPERATURE OF 28 MAX.
- MAX. HUMIDITY LEVELS OF 70%
- DEDICATED MAKE UP AIR SYSTEM TO BE APPROXIMATELY 85% OF THE EXTRACT FLOW RATE
- MIN. AIR CHARGE RATE OF 40 PER HOUR

MINIMUM REQUIREMENTS FOR CANOPY

Velocity Requirements
- LIGHT LOADING - 0.25m/s (APPLIES TO STEAMING OVENS, BOILING PANS, BAINS MARIE
AND STOCK-POT SERVERS).
- 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 MIN. PERFORMANCE THE SAME AS A BAFFLE FILTER
- BE EASY TO CLEAN

MINIMUM REQUIREMENTS FOR DUCT WORK

- ALL DUCTWORK SHOULD BE LOW PRESSURE CLASS A AND CONSTRUCTED IN ACCORDANCE
WITH HVCA SPECIFICATION DW/144 WITH A MIN. 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 CENTERS AND SHOULD BE
GREASE TIGHT USING A HEAT PROOF GASKET OR SEALANT.
- DUCT WORK SHOULD NOR PASS THROUGH FIRE BARRIERS.
- WHERE IT IS NOT POSSIBLE TO IMMEDIATELY DISCHARGE THE CAPTURED AIR, FIRE RATED
DUCTWORK MAY BE REQUIRED.

SCHEMATIC DIAGRAM OF A TYPICAL KITCHEN
VENTILAION SYSTEM
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