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1. INFORMATION ON PREMISES. 

Premises is a long established country pub/restaurant/hotel which has recently been procured for a major 

re-development. This includes the conversion of a single storey area previously used for accommodation into 

a large kitchen.   

Menu described as Modern & Traditional British with an emphasis on fresh fish. 

Proposed hours of kitchen operation – Mon to Sun  09.00 to 23.00. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

RISK ASSESSMENT – As Per Appendix 3  

PREMISES – PUBLIC HOUSE 

DISPERSION – Moderate – 10 pts – 1m above local eaves level with 10-15m/s efflux velocity 

PROXIMITY OF RECEPTORS – Close – 10 pts – Adjacent residents less than 20m away.  

SIZE OF KITCHEN – Medium – 3 pts – 30-100 covers. 

COOKING TYPE – High – 7 pts – Reduced from 10 pts due to reduced level of fried goods on menu. 

TOTAL SCORE = 30 pts 

 

 

 

This corresponds to a requirement for High Level Odour Control, identified within governing documentation 

as:- 

 

Our proposal is to use the following to give this level of control:- 

• Shepherd Biodegradable Wool Pre-filters to capture a large percentage of initial grease and smoke. 

• High-efficiency stainless steel baffle filters within the canopy for grease elimination. 

• Controlled Ozone system to eliminate any residual grease and deal with odour. 

• Although there is no 100% guarantee of eliminating every trace of odour, this proposal is considered 

to be of the highest standard to do the utmost to eliminate grease, smoke and odour within the 

exhaust from the kitchen. 

 

2. PLANS AND DRAWINGS 

See accompanying drawings:- KVSD-103-001, KVSD-103-001 and KVSD-103-003 

 

 

 

 

 

 

 



3. PRE-FILTERS 

There are 2 no. canopies within the kitchen. 

For the main cookline canopy we would suggest a minimum of 9 no. 395x395x45 size baffle filters to 

reasonably accommodate an SEFR of 2.35m³/sec. 

For the secondary cookline canopy we would suggest a minimum of 4 no. 395x395x45 size filters to 

reasonably accommodate an SEFR of 0.90m³/sec. 

Stainless steel baffle filters – FLAME GARD TYPE III  

 



Recommended cleaning canopy filters 2 to 3 times a week. 

Both canopies also to have Shepherd Filters fitted to the stainless steel baffle filters. These are combination 

filters utilising a lambswool media combined with a stainless steel baffle arrangement to give much higher 

grease and solids removal at the canopy. 

 

 

4. ESP 

We would not offer ESP filtration for this proposal, as the use of the Shepherd Filters fitted to higher 

efficiency stainless steel baffle filters will offer comparable grease and other solid removal with a well 

managed maintenance regime. 

 

5. CARBON FILTERS + PRE-FILTERS 

We would not offer carbon filtration for this proposal, as the use of the Controlled Ozone system will offer 

excellent odour control as an alternative with a reduced impact upon maintenance and ongoing operating 

costs.  

 

6. ODOUR COUNTERACTANT OR NEUTRALISING SYSTEM 

 

Not applicable 

 

 

 

 

 

 

 

 

 

 



7. UV-C/OZONE  SYSTEM 

We are proposing an Ozone Generator rather than a UV-C system (which generates ozone via an alternative 

method) 

Proposed system Ecovery CMS 400 system with accompanying control panel and ozone monitor. 

This system will generate ozone to accommodate up to 4m³/sec of extract air flow. The system incorporates 

monitoring technology which adjusts the amount of ozone being generated during the cooking process such 

that the level measured at the exhaust stays within World Health Organization guidelines. As such this 

system can be used is low level discharge scenarios where other UV/Ozone systems would need a heavy 

downstream carbon filter load to ‘mop-up’ any excess ozone. 

 

 

 

 

 
 

 

 

 

 



 



 
 

 

 

 

 

 

 

 

 

 

 



8. COOKER HOODS 

Main cookline canopy size 6500 x 1300 x 500/300. Secondary canopy 2600 1300 x 500/300. 

Due to height restrictions canopies are proposed to be constructed with the extract filter bank being at the 

front rather than the rear edge. This offers no reduction in performance. 

 

 

 

For the main canopy, the Specific Extract Flow Rate (SEFR) was calculated at 2.35m³/sec using the Thermal 

Co-efficient Method as advised by DW/172:2018. See accompanying SEFR calculation sheet. 

For the secondary canopy, the Specific Extract Flow Rate (SEFR) was calculated at 0.90m³/sec using the 

Thermal Co-efficient Method as advised by DW/172:2018. See accompanying SEFR calculation sheet. 

Canopies designed and manufactured to DW/172:2018 ‘Specification for Kitchen Ventilation Systems. 

For main canopy, 9 No. 395w x 395h baffle filters/Shepherd filters give a face velocity at filters of   

1.88m/sec. Should this be considered excessive, there is room within the canopy extract plenum to fit 

additional filters and thus reduce the face velocity. 

For secondary  canopy, 4 No. 395w x 395h baffle filters/Shepherd filters give a face velocity at filters of   

1.63m/sec. Should this be considered excessive, there is room within the canopy extract plenum to fit 

additional filters and thus reduce the face velocity. 

Filtered fresh air is mechanically introduced the kitchen to satisfy requirements suited to the level of gas 

fired appliances within the cooklines. This is shown on system proposal drawings. 

 

 

 

 



 

9. SYSTEM OPERATION 

TOTAL SPECIFIC EXTRACT FLOW RATE – 3.25m³/sec 

DWELL TIME OF EXHAUST THROUGH CARBON FILTERS – N/A 

VOLUME OF KITCHEN – 150m³ approx. 

EFFLUX VELOCITY – 12m/sec minimum 

 

 

10. FLUE DESIGN 

See accompanying Drgs. KVSD-103-001, KVSD-103-001 and KVSD-103-003 

All system design is to the governing BESA Design Guides DW/172:2018 + DW144 + TR/19 

 

11. NOISE & VIBRATION 

Kitchen extract fan is fully mechanically isolated within its acoustic enclosure via AV mounts and flexible 

connections.  

Should further anti-vibration measures be required, gallows brackets supporting extract riser can be further 

mechanically isolated via AV mounts/anti-vibration material. 

This design has been developed with the input of the appointed acoustician RBA Acoustics Ltd, and all 

recommended treatment to satisfy Local Authority conditions have been incorporated. 

 

12. MAINTENANCE 

Canopy pre-filters as below:- 

 

Lambswool element to be replaced when soiled and baffle filter element to be cleaned 2-3 times a week.  

 



 

Ozone system to be maintained by an approved contractor every 12 months.  

Ductwork to be cleaned every 6 months as a minimum to recognised industry standards – BESA TR/19. 

Maintenance of kitchen extract fan as per manufacturer’s O&M information – every 6 months by approved 

specialist contractor. This can be amalgamated with the obligatory extract system full clean which is the 

operator’s responsibility. 
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EMAQ+ ‘CONTROL OF ODOUR AND NOISE FROM COMMERCIAL KITCHEN EXHAUST SYSTEM’ – 2nd EMAQ 

EDITION 05-06-22 
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BESA ‘SPECIFICATION FOR SHEET METAL DUCTWORK DW/144 THIRD EDITION 2016’ 

BESA ‘GUIDE TO GOOD PRACTICE. INTERNAL CLEANLINESS OF VENTILATION SYSTEMS THIRD EDITION 2019’ 

 


