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Purpose of Statement 
 
This statement provides details of the ventilation and extraction equipment proposed  
as part of the above application. 
 
 
Kitchen Ventilation/Extraction 
 
The detailed design and installation of the ventilation system will be undertaken by, 
manufacturers and installers specialising solely in commercial kitchens. Therefore 
the specification has been designed in accordance with B&ES, DW1,72 & DEFRA 
Guidelines. 
 
This statement sets out the performance objectives of the system, namely the 
ventilation and extraction to ensure that there is no disturbance, nuisance, or loss of 
amenity to nearby premises as a result of fumes, odour, food particles or noise. 
 
The system performance is to be such that the extract rate of air from the kitchens 
always results in the kitchen area being under negative pressure. 
 
 
The Cooking 
 
Hours Midday 
 
1Opm 7 days per week 
 
Electric & Gas Equipment 
 
 
 
System Performance 
 
As equipment list is not yet known this has been estimated on a 2500mm cookline 
and  
calculated on face velocity 3.0 x I.2 x .45 for heavy loading 
Airflow 1.62m3 I s @, 200Pa 
 
 
Extraction Canopy 
 
Stainless steel extraction canopy 3000mm x 1200mm x 500mm boxed or tapered 
style wall mounted canopy, clw 6 stainless steel baffle filters 395mm x 495mm x 
48mm and grease drain tap in 4309 0.9mm steel. Canopy will allow for 250mm 
overhang on either sides of the cookline and 300mm over the front of the equipment. 
 
 
Make Up Air 
 
If gas equipment is to be used within the kitchen an additional air supply fan will be  
required to allow for 85Vo of the extracted to be returned back into the kitchen, this 
will include a 400mm dia cased axial fan, variable speed controller, additional pre-
filtration ductwork and external air supply vent 
 



 
Ducting & Extract Fan 
 
Galvanised steel spiral duct 450mm dia with fittings  
Extract Fan TCBBx2l4-450 single phase, 4 pole contra rotating cased axial fan & 
8amp Variable speed controller 
 
Termination will be with an accelerator cowl to allow for the correct efflux velocity at 
between 12-15 mls 
 
 
Noise 
 
Extract noise level for the fan is 67 
If additional attenuation is required we can install 2 No. silencers 450mm dia x  
500mm Long which will reduce the noise levels by 10 dba Anti vibration mounts and 
flexible duct connectors will also be used to reduce @3m. vibration. 
 
If further noise control is required we can extend the length of the silencers and lor fit 
an acoustic fan jacket to the fan as required 
 
 
Filtration 
 
Primary stage filtration will include 6 No. stainless steel baffle filters 
Second stage filtration will involve a2 cell ESP unit, which will omit the grease and 
smoke from the airflow. (Please see product spec. sheet attached) 
 
 
Odour Abatement 
 
For further odour abatement we would install anOC2 Unit, which will use ozone to 
neutralise the odours from the airstream. (Please see product specification sheet 
attached) 
 
 
Gas Interlock System 
 
The Ventilation/Gas interlock system for the kitchen area shall be a Gas Safety  
System Merlin CTl250. 
 
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 (or/off) and a shrouded emergency shut off button 
located in the top right hand corner should be fitted (to meet 856173.2001). The 
Ventilation/Gas interlock panel shall have atotal 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 Panel 
1 x Gas Solenoid Valve (Size as required) 
2 x Remote Gas Shut-Off Button (where required) to be fitted to the fire exists 
This system works on using current monitoring instead of pressure air flow switches. 
 



 
Maintenance 
 
The Baffle filters must be removed cleaned on a regular minimum weekly basis in a 
heavy duty degreaser and replaced when they are no longer in good condition.  
 
Depending on usage the canopy, fan & ductwork needs to be cleaned at least 
annually by a duct cleaning commercial company who can provide a certificate for 
this work. 
The OC & ESP units need to be checked and cleaned by the manufacturer on an 
annual basis. 
 
 
 
Please find below a typical system that we will look to install 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

Electrostatic Participators  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 
 
 
 



 
 

Oudor Controal 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 

 


