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1.0 INTRODUCTION: 
 
The information contained within this document should be used as supporting information when applying 
for Change of Use Planning Approval and is based on the ‘BESA – Guidance on the control of odour and 
noise from Commercial Kitchen Exhaust system. This follows feedback from various Local Authorities who 
use BESA / EMAQ Control of odour and noise from Commercial Kitchen Exhaust Systems as a guide when 
referring to the extract system as part of the application process.  
 
The advises that the aim of any ventilation/extraction is to ensure that no nuisance, disturbance or loss of 
amenity is caused by odour, fumes, food droplets or noise, to nearby properties. 
Additionally, the visual appearance of the flue may be important, and the flue itself may require a separate 
planning permission. Enquiries should be made to the Local 
Authority Planning Department regarding this matter. 
A suitably qualified and experienced person with specialist knowledge of ventilation 
schemes should undertake the design and installation of a ventilation system. 
Designing and installing appropriate ventilation systems may involve considerable 
expense. 



In circumstances where the end user of the premises is unknown, or where the specific 
type of food to be cooked is unknown, the installation should be designed to achieve the highest level of 
odour control in order to cater for a worst-case scenario. 
There are many different types of odour abatement available (carbon filters, 
electrostatic precipitation, high dilution and high velocity extraction) however not all types are suitable for 
all cooking methods. In each case, grease filters must be installed. 
 
2.0 PREAMBLE TO PIZZA TAKEAWAY SPECIFICATION 
 
Please note that a Pizza takeaway produces very little grease and the extract system is predominately removing heat 
and gas combustion fumes.  All work is carried out in accordance with the latest relevant British (or Irish regulations 
where applicable) and European Standards, statutory Regulation and Byelaws together with the following 
publications: 
CIBSE Codes and guides to current practice 
Water Authority By Laws 
BESA – DW143 Practical Guide to Ductwork Leakage Testing 
BESA- DW144 Specification for Sheet Metal Ductwork 
BESA- DW172 Guide to Good Practice for Kitchen Ventilation Systems 
BESA – RUAG70 Guide to Good Practice Refrigeration 
The Building Regulations 
Gas Safety (Installation and Use) Regulations 1998 
 
All plant, ducts, pipe cables etc. shall be adequately protected against accidental damage corrosion and external 
environment and shall be capable of safe decontamination and removal in the future without disturbing other 
services. Pipes and ducts shall be adequately sized, kept as short as practicable, leak-proof with a minimum number 
of joints and have provision for routine maintenance. All facilities shall be designed to prevent the ingress or egress 
of rodents, vermin, and insects. 
 
The duct will be fixed to the shell of the unit using anti-vibration fixing mounts and under no circumstances will 
flexible ductwork be used other than the fan connections 
 
The HVAC contractor shall supply the client with system design drawings, prior to manufacture and installation 
 
For projects in England and Wales, the HVAC contractor shall also demonstrate compliance with Building Regulations 
Approved documents L2A & L2B. This will include: 
 

(a) Provision of details of the efficiency and controls of heating, cooling and ventilation systems in accordance 
with Non-Domestic & Heating, Cooling and Ventilation compliance Guide (2006) 

(b) Provision of commissioning certificates including air leakage tests on the ductwork 
 
The HVAC contractor shall ensure that externally the ductwork conforms to the supplied drawings in terms of its 
route, height and termination. These drawings will have formed part of our Planning Approval and will be built as 
such. 
 
Upon completion of the installation, all shall be fully tested and proved including airflows. The contractor shall 
produce an Operating and Maintenance Manual which shall contain details of all equipment supplied, a record 
drawing of the complete mechanical services installation and copies of all Test Certificates. It shall contain a 
Maintenance Schedule based on the manufacturer’s recommendations.  
 

                

 
 
 
 
 
 



 

3.0  DETAILED DESIGN OF VENTILATION SYSTEM 
 
 
3.1      Canopy Hood.  
Canopy dimensions  
3000mm length, x 2000mm wide x 500mm back x 500 front, box style canopy. The filter banks will run on both sides 
of the hood, all corners are fully welded, with drain taps fitted to the back-drain channel for cleaning purposes.  
Finish Type  
Fine grain stainless steel finish 430 x 1mm.   
Filters  
Stainless steel baffle filters for easy cleaning, filter size 395(W)mm x 495(H)mm x 50mm.  
Canopy face velocity 127ft/min 
 

            
 
     

 
 
 
 

3.2 Extraction 
 
Extraction fan  
The fan specified in the extraction system is a Soler and Palau TCBBx2/4-450, rpm 1370, sound pressure level 74 
outlet dBA, pressure level air volume 6900(m3/h), 
This fan will be fitted with an inverter single phase in, three phase out.  
The fan will be fitted with anti-vibration mountings to the ceiling and DEC flexible connections between the fan and 
silencers; this will stop any reverberation noise travelling back through the ceiling or floors.  
Fan duty 1.773/sec @ 200pa static pressure. 

 

 



 



 
 
 



 

3.3 Speed Controls    
 
Speed Control Inverter  
Extraction 
Single phase in, three phase out, the inverter works using single phase in 240V and splits it over three 240v phase to 
the fan. 
This will also be fitted with a stop/start with cook and prep control.   
Air-in control REB 5 
Both extraction and makeup air system will be fitted on time clocks, the system will shut down when the store closes. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
                                                        

 
 
 
 
 
 
 
 
 
 
Air input controller  
REB 5 
 
 

             

 
stop/start with cook and prep control for extraction 
 
 
 



 
 

3.4 Make up Air System 
  
The fan specified in make-up air system is Soler and Palau CBM/6-320/240-550W, rpm 900, sound pressure level 67 
inlet dBA @ 0 Metres, air volume 4700(m3/h), 
This fan will be fitted with a REB 5 speed control.  
Pre filter 496mm x 496mm G4. Code PPF49649647 
The fan will be fitted with anti-vibration mountings this will stop any reverberation noise travelling back through the 
ceiling.  
Fan duty 1.3m3/sec @ 200 pa static pressure. 

  

 
 



 
 
 
 
 
 
3.5 Water Heater within the air in system 
 



 
 



 



 
 



 
 

3.1   Silencers. 
  
 
Two silencers will be fitted to the extraction system, inflow side this silencer will be 600mm long, x 450mm 1D (inside 
measurement) wall thickness of 50mm.  
On the outflow side 600mm long 450mm 1D (inside measurement) wall thickness of 50mm.  
.     
Silencer Ref: Extraction SIL 450-600 450 600 600 1D Positive side 
                                      SIL 450-600 450 600 1250 2D Negative side 
                      
The sound level at termination point will be a lowered by a further 2 to 3 dBA due to where the fan will be mounted 
with in the ductwork. 
 

 



 



3.7    Odour Control 
Unit size 1200mm D x 600mm H x 1200mm W 
Constructed from galvanised steel with access doors to remove and replace the filters 
Cleaning and filter replacement requirement. 
Pre-filter 2 x 595 x 595 Mesh filter      Clean period once a month 
Pre- filter 2 x 595 x 595 G4 filter        Change once a mouth 
Carbon bag filters   2 x 595 x 595       Change every six months  
Please note that a Pizza takeaway produces very little grease and the extract system is predominately removing heat 
and gas combustion fumes, as the odour from the cooking process is low therefore carbon bag filters along with mesh 
filters is adequate to remove any smells. 
The termination point will be at high level and over 20 metres away from any other property. 
 

 



 

 

 



 
 

 
 
3.8 Dwell time 0.2 sec 



3.10 Extraction Duct Work Brief  
 
 
Extraction duct work 
The ducting systems will be mounted above the suspended ceiling running from the canopy, with the fan and silencers 
hung from ant-vibration to the ceiling, stopping any vibration. 
From the canopy the ducting will be in 300mm x 600mm rectangular changing into 450mm SPT to the fan and 
silencers inside the store, the ducting will stay to same ducting 450mm SPT until going through the roof. The ducting 
will terminate with a jet cowl. 
duct runs as shown on plans. 
 
3.11 Make Up Air Duct Work Brief 
 
The air supply will be mounted above the suspended ceiling over the centre of the store, the air will be brought into the 
store through roof cowl mounted on the roof. The air will be distributed through 600mm x 600mm four-way ceiling 
grilles. 
Makeup air system as shown on the below plans. 
This system will give 80% volume of the extraction system, 85% volume of the extracted air is required to be replaced 
by mechanical air supply fan and controller discharging through surface mounted grilles or sufficient free area space 
ie: windows or doors open with fly screens to give air replacement. 
 
 
 
Ducting Colour ......Galvanised  
Cowl ..............Jet Cowl 
Discharge velocity on the cowl 2.0 m3/s, (the fan is at 1.77 m3/s @200 Pa, with the cowl it will accelerate the air up to 
2.00-2.20 m3/s.)  
All our systems comply with DW175 regulations and specifications with regards to ducting sizes, heights and fan 
duties etc. 
The Commissioning sheet will be issued after the work has been completed showing air flow rate and inventory of the 
system fitted. 
 
 
Air in 
Roof cowl 

 
 
 
Extraction cowl 
 

 
 
Spiral Tube 
450mm will be used for the Extraction system in this store. 



 



3.13 Proposed Elevations 

 
 
 
 



 
 

 



 

3.14 Gas inter-Lock System 
 
 
Gas inter-lock  
The Ventilation/Gas interlock system for the kitchen area shall be supplied by Canopy UK Direct ltd Gas Safety 
Systems type Merlin CT1250. 
The panel dimensions are 254mm high x 178mm wide x 62 mm deep. The box shall be rated to IP65 it shall be an 
ABS enclosure and be CE Approved. The fascia of the panel should be key operated (on/off) and a shrouded 
emergency shut off button located in the top right hand corner should be fitted (to meet BS6173.2001).The 
Ventilation/Gas interlock panel shall have a total of 7 L.E.D’S on the fascia, these should be: Power, Gas On, EM 
Stop, Supply Fan, Extract Fan, Fan Fault and Service). 
1 x Merlin CT1250 Pan 
1 x Gas Solenoid Valve (Size to be 1 1/4) 
2 x Remote Gas Shut-Off Button (where required) to be fitted to the fire exists   
This system work on using current monitoring instead of air flow switches. 
 



 



 

 
 



 



 



4.0 Cold-rooms and Airconditioning Compressor date sheets 
Cold room 10-15sqm 
TYPICAL AIR CONDITIONING AND COLD ROOM COMPRESSOR DETAILS 

 

 



 

 
 
For any more advice or support before placing the order please feel free to contact me 
01733 7004 
 
 

               


