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1. INFORMATION ON PREMISES. 

Premises is an end of terrace commercial concern on a busy shopping street with a public access alley way 

beside it….with no vehicular access.  

It has a first floor residential dwelling above the current shopfloor area and a large single story rear extension 

to accommodate new commercial kitchen ventilation plant. 

Client is looking to remodel the current ground floor shopfloor area to become an Oriental restaurant. 

All ventilation plant will be external. 

Proposed hours of operation – 11.00 to 22.00 Mon to Sat. 11.00 to 20.00 Sun 

 

RISK ASSESSMENT – As Per Appendix 3  

PREMISES – ORIENTAL RESTAURANT 

DISPERSION – Poor – 15 pts – Not low level but below eaves at 10-15m/s 

PROXIMITY OF RECEPTORS – Close – 10 pts – Neighbours less 20m away  

SIZE OF KITCHEN – Medium  – 3 pts – 35 to 40 Covers 

COOKING TYPE – High – 7 pts – Oriental/Noodle House 

TOTAL SCORE = 35 

 

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

as:- 

 

Our proposal is to utilise the rear extension for the kitchen extract filtration and supply plant with ‘noisy’ 

plan located as far as practicable from the first floor residential. 

The client has retained the services of an acoustic specialist so due diligence has been recognised in 

developing the ventilation design to minimise impact of noise and vibration. 

We propose a filtration system utilising ESP filtration followed by carbon filtration with pre-carbon 

protection. 

 

2. PLANS AND DRAWINGS 

See accompanying drawings – Drg. Nos. FE-001-0001 and FE-001-0002 

 

 

 



3. PRE-FILTERS 

5 No. stainless steel baffle filters – FLAME GARD TYPE III – size 495x495x45 

 

Recommended cleaning 2 to 3 times a week. 

 



4. ESP 

2 No. Purified-Air ESP 3000E units stacked in a single pass arrangement with a nominal combined air flow 

rate of 2.8m³/sec. This unit is preferred due to the inclusion of a dedicated oil sump for grease collection. 

See accompanying Purified Air literature. 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



5. PRE-CARBON FILTERS & CARBON FILTERS 

Pre-Carbon Filters – 6 No. Purified Air - VL4-2020 – Size 594x594x95 

 

 

 



Carbon Filters – 18 No. Purified Air Sitesafe PA240824 – 594x196x597 – giving dwell time of 0.288sec 

 

 

 

6. ODOUR COUNTERACTANT OR NEUTRALISING SYSTEM 

 

Not applicable 

 

 

7. UV-C SYSTEM 

   Not proposed 

 

 

 

 

 



8. COOKER HOOD 

Proposed canopy size 2750x1220x500/400. 

 

 

 

 

 

 



 

Designed and manufactured to BESA Specification DW/172:2018 ‘Specification for Kitchen Ventilation 

Systems. 

Specific Extract Flow Rate (SEFR) calculated at 2.16m³/sec using the Thermal Co-efficient Method as 

advised by DW/172:2018. 

See accompanying SEFR calculation sheet for proposed cooking appliances. 

Extract via canopy with minimal overhangs for appliances below hood as dictated by DW/172:2018. 

An accompanying mechanical fresh air system has been proposed.  

Face Velocity at canopy filters – 2.07m/sec. 

 

 

9. SYSTEM OPERATION 

SPECIFIC EXTRACT FLOW RATE – 2.16m³/sec 

CARBON DWELL TIME – 0.288sec 

VOLUME OF KITCHEN – 77 m³ 

EFFLUX VELOCITY – 12m/sec 

 

10. FLUE DESIGN 

All details shown on accompanying Drg. Nos. FE-001-0001 and FE-001-0002 

This design is dependent upon the client using exactly the cookline equipment as shown in these drawings. 

 

11. NOISE 

Design incorporates full recommendations from Qt Acoustics and their schedule Ref. 11827. 

 

12. MAINTENANCE 

Recommended maintenance involves regular changing of carbon pre-filters (every 3 to 4 months) and 

carbon filters (every 6 to 12 months). Checks should be made after 3 months and 6 months respectively to 

assess cleanliness of filters and the regime of replacement can be curtailed to actual usage. 

System should always be run with both sets of extract filters in place  - carbon filters must always be 

protected by pre-filters. 

ESP should be serviced every 6 months by approved specialist contractor. 

Maintenance of kitchen extract fan and supply fan as per manufacturer’s O&M information. 

Canopy filters should be deep cleaned 2 to 3 times a week. 

Fresh air filter media should be changed every 4 to 6 months. 

 


