



ODOUR AND NOISE ASSESMMENT

EXTRACT SPECIFICATION

KITCHEN EXTRCAT SYTEM

Extract ductwork to be fully welded circular profile with galvanised finish, to terminate 2000mm above highest roof point to meet HVCA DW 171 standards. In this case to accommodate a pitched  roof  situation. 
Duct termination shall be designed to achieve a vertical efflux velocity of at least 8m/s

KITCHEN CANOPY SYSTEM

Manufactured from 18g stainless steel Grade 304516 (EN58E)

To BS 1449-Part .4. and BS970 Part.4.

Completed with lights, baffles, grease filters, drip tray and gutters
New Kitchen equipment and extract system to comply with the DEFRA guidance and Environmental Health requirements.
Equipment to be maintained as part of a regular maintenance programme by manufacturer.

DEFRA guidance 2005 provides information on the control of odour and noise from commercial kitchens and details the best practice for the minimisation of odour and noise nuisance from kitchen exhaust systems.

The guide details a wide range of solutions for kitchen grease control, kitchen odour control and kitchen smoke control when selecting commercial kitchen odour control systems. DEFRA Guidance 2005 helps commercial kitchens to avoid complaints about cooking smells, from more traditional particulate filtration and the use of activated carbon, through to electrostatic precipitators and more advanced systems such as in-line UV filtration and ozone injection.
Getting rid of cooking smells and the control of odour from commercial kitchens is an increasing issue for commercial kitchens.

Problems associated with commercial odour control, Kitchen and food odour and noise emissions from commercial kitchen exhausts are very common, particularly in urban areas where housing may be adjacent to or even immediately above catering premises. These premises might include pubs, clubs, restaurants and takeaways that may be open until the early hours of the morning.

