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Author Note
Cater Safe Limited has completed this report based on the information provided by the client,
and the agreed scope of work. Cater Safe Limited does not accept hability for any matters ansing
outside the agreed scope of work. or for changes that may be required due to omissions in the

information provided
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Abstract
This report considers the potential for annovance due to kitchen odours from the proposed
property 41 — 43 Well Gate Clitheroe BBY. Odours from the kitchen have the potential 1o impact
on the amenity of residents at nearby properties. The assessment hos been prepared in support of
the planning application for the proposed development. This report includes an odour nsk
assessment that follows the methodology set out in EMAQ gudance on Control of Odour and
Noise from Commercial Kitchen Exhaust Systems, which updates the withdrown Defra
Cndance of the same name (Defra, 2005: EMAQ. 2018). The risk assessment methodology has

been used to determine the level of odour abatement that will be required.
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Odour Control Report

Odour Risk Assessment

EMAQ guidance om the Control of Odour and Noise from Commercial Kitchen Exhauost Systems
includes a nsk assessment methodology for identifying the potential sk of odour impacts from
commercial kitchen operations. The results of the risk assessment may then be used to determine
a suitable level of odour abatement to be installed into a commercial kitchen.

The risk assessment for odours 15 spht into the following four categories.

. dispersion

. proximity of receptors

. size of kitchen

. cooking type

A nsk rating 15 scored for each category and the total nsk mting, Le. the sum of the nsk rating for

each category, is compared with the significance score in Table 1.

Table 1: Signmificance Score and Odour Control Reguirement
Impact Risk Odour Control Significance Score
Reguirement
Low to Medium Low level of odour control <20
High High level of odour control M- 35
Very High Very high level of odour =35
control

The level of odour control which is likely to be required to prevent the kitchen from causing

odour musance impacts can then be determimed.
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The risk ratings for each category are shown mn Table 2.

Criteria Rating | Score Details
Very Low level discharge, discharge into
Dispersion Poor 20 courtyard or restriction on stack,
Mot low level but below eaves, orF discharge
Poar 15 at below 10 m/s.
Woderate | 10 Discharging 1 m abowve eaves at 10-15 mjs.
Good 5 Discharging 1 m above ridge at 15 m/s.
Proximity of Closest sensitive receptor less than 20 m
receptors Close 10 from kitchen discharge.
Clozest sensitive receptor between 20 and
Madiurn | 5 100 m from kitchen discharge.
Closest sensitive receptor more than 100 m
Far 1 from kitchen discharge.
More than 100 covers or large sized
Size of kitchen | Large 5 takeaway.
Between 30 and 100 covers or medium sized
Medium | 3 takeaway.
Small 1 Less than 30 covers ar small takeaway.
Cooking Type Pub (high level of fried food), fried chicken,
lodour B Very burgers or fish & chips. Turkish, Middle Eastern or
grease Load) High 10 any premises cooking with solid fuel.
Kebab, Vietnamese, Thal, Indian, Japanese,
High 7 Chinese or Steakhouse.
Cantonese, Italian, French or Pizza (gas
Mediom | 4 fired).
Most pubs [no fried food, mainly reheating
Loww 1 and sandwiches etc ), or Tea Rooms. a
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Risk Assessment
Drispersion Assumption
The risk rating for dispersion relates to the location of the discharge flue of the kitchen extraction
system, and the flow rate of the exhaust ar 21 the pomt of discharge.
The kitchen extraction system, and the flow mte of the exhaust air at the point of discharge.
Termination is at least | metre above the ndge, based on the information in Table 2, the nisk
rating for dispersion would be descnibed as Good.
Proximity to Receptors

The nisk rating for proximity to receptors relates to the distance from the point of discharge of the
kitchen extraction system to the nearest sensitive receplor. Examples of high sensitivity
receplors, as set out in the Institute of Air Quality Management (1AQM) Guidance on the
Assessment of Odour for Planning (IAQM, 201 8), include residential dwellings.

Residential properties rear and sides to the commercial unit the application site is within 20m

from the kitchen discharge, therefore, based on the mformation m Table 2, the nisk rating for
dispersion would be desenbed as Close.

Size of Kitchen Assumption

The nisk rating for the size of kitchen relates to the volume of food prepared by the kitchen, as
described by the number of covers of the venue, or the size of the kitchen area.

The venue has less than 30 seating capacity.

Therefore. based on the information i Table 2. the risk mting for the size of kitchen would be

described as Small.
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Cooking Tvpe Assumption

The risk rating for cooking type relates to the type of food prepared i the kitchen, and the
cocking methods used.

The venue will be cooking Cantonese foods, based on the information in Table 2, the nsk mting

for cooking type would be described as Medium.

Summary
A summary of the nsk assessment and the total nsk rating for the establishment 1= shown
Table 3. With regard to the significance scores set out in Table 1, the overall nsk rating for the

Kitchen 15 Low; therefore, the extraction system would require a Low level of edour control to

muitigate the potential odour impacts at local sensitive receptors.

Criteria Rating Significance Score Comments
ui!p:rﬁiﬂn Good g L Above [he Ridge
Proximity af Close I Closasl SEnsilive MOcoptor
Recentors wilfin 20 m from kitchan
P dcharpe.
Kitchen Sire Small [ Lesss dan 310 eeamng
Cooking Type Medium 4 [T
Ovierall Risk Low 20 Fe il
Rating
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Odour Mitigation

The odour nsk assessment has dentified that the proposed restaurant would require a Low level
of odour control (see Table 3). The EMACQ) guidance on the Contrel of Odour and Noise from
Commercial Kitchen Exhaust Systems outlines that abatement systems offering a Low level of
odour control may mclude:

1. Fine filtration (Carbon) or electrostatic precapitator (ESP) Low level; or

2: Fine filtration {Carbon ) or ESP followed by UV ozone system to achieve the same level
of control

Ductworks

The ductworks will be sized at 315mm terminated | meter above the eaves with a jet cowl,
mjecting the contaminated air vertcally.

Extraction Fan

The extraction fan to be installed is a 315mm Fluktwoods fan which has a speed (rpm) 1420 and
a potentinl velocity of 4.2 m's. Accompanied with anti-vibrations brackets. The extraction unit
will be assisted with two 2[5 attenuators on either side to reduce the Noise outhreak o 23 Db

@ Ametres fal pevalliatios Appendiv A
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Appendix A
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