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PREMISES
Papa John’s (GB) Ltd operate a national network of 350n0 take-away pizza outlets.

Our business is restricted to the preparation and cooking of pizza and “sides” such as
chicken wings. All products are designed to be oven-cooked and, consequently, the only
cooking equipment employed in a Papa John’s outlet is a conveyor oven. The current
model being installed in new stores is the gas fired Middleby Marshall PS 740.

PLANS AND DRAWINGS

In order to assist with your understanding of the relationship between the property and the
ventilation system, we refer you to the drawings of the property which form part of the
application to which this document is attached. In addition, we draw your attention to the
schematic drawing no. PJES/05 - Ventilation Scheme E of the ventilation system in
Appendix A. The plans and elevations in the planning application show the proposed
positions and layout of equipment as it is proposed to be installed while the schematic
drawing of the ventilation system assists your understanding of the system’s make up.

SYSTEM DESIGN CRITERIA

The extraction system is designed to performance criteria set out by the manufacturer of
the ovens, Middleby Marshall. The required airflow at the canopy is 2310cfm or 65m3/m.
This is achieved by selection of an in-line fan with the appropriate duty to meet these criteria
on a site-specific basis. In order to balance environmental conditions in the kitchen, make-
up (also referred to as “supply”) air is provided to supply the ovens with combustion air and
ventilate the demise while the ovens and extract fans are running. The fresh air is fed from
outside and is distributed around the oven by 4no ceiling mounted air supply grilles.

EXTRACT HOOD

The extract hood is a stainless steel (grade 304) island canopy with integral stainless steel
grease baffle filters.

The dimensions of the hood are dictated by the size of the oven and, in the instance of the
PS740, will be a maximum 2.4m x 2m. The size of hood allows for a 300mm overhang to
all sides of the oven unit in order to comply with current gas safety regulations.
EXTERNAL DUCTWORK AND GRILLS

In this scheme, the extraction system is designed to discharge at low level. This includes
the installation of a 600 x 600mm anodised aluminium louvre grille on the side elevation.

Our system also required make-up air and this will be provided by way of a 600mmx600mm
anodised aluminium louvre grill mounted on the elevation of the property.
FILTRATION AND ODOUR ABATEMENT

As mentioned above, the extract hood is fitted with grease baffle filters which are
manufactured in stainless steel and are fully washable.

We propose the installation of the following odour control measures:
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e in-line ‘active’ carbon filtration system as attached in Appendix B. The filtration
system comprises a primary (or pre) filter and the main (or secondary) filter with a
maximum dwell time of 0.2 seconds

Such filtration measures are sufficient to comply with DEFRA guidance on odour control
and the “risk” calculation is shown below:

DEFRA Guidance Document Annexe C Calculation — See Appendix E:

Criteria Description Score Detail

Dispersion Very Poor 20 Low level discharge.

Proximity of receptor | Far 1 Closest receptor over 100m from
discharge.

Size of kitchen Small 1 Less than 30 covers or small take away.

Cooking type Low 1 Most pubs, Italian, French, Pizza or
steakhouse.

Total 23 High Level odour control — (with an

assessment reading of 23 which is at the
very lowest of the bracket on the impact
risk score we believe the filtration system
within  this document is deemed
acceptable to address this odour control
effectively.
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FANS

The fans specified for use in our extraction installations are Woods Powerbox (see
Appendix C below). However, the contractor is permitted to install equal approved units
from alternative manufacturers and, as the contractor is responsible for the design of the
installation, they are required to meet noise criteria as part of that approval. When installed,
all plant is mounted on anti-vibration mountings in order to isolate them from the structure
and double flange flexible connectors between the flue and fan equipment to minimise
vibration.

Our installations are designed to include podded silencers compatible with the fans which
reduce the noise break-out. Product information for the proposed fans and silencers is
included in Appendix C.

In this scheme, it is the intention to install all equipment internally and the acoustic
properties of the building envelope means the fans will be further insulated from noise
breakout to neighbouring properties.

This airflow criteria results in a minimum efflux velocity of 10 meters per second (m/s).

CONDENSING UNIT

A condensing unit is required to operate the internal cold store at the premises. Papa
John’s use Glendon for their cold store installations, including the operating plant. The unit
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specified for installation at this store is Karbox 2464 and the product information is included
in Appendix D of this pack.

When installed, the condenser plant is fixed externally on wall mounting bracket
incorporating anti-vibration mountings.

MAINTENANCE

Each completed Papa John'’s store is provided with a Health and Safety File which is kept
on site by the operator. The file, amongst other things, provides details on the operation
and maintenance of the ventilation equipment. To summarise, the maintenance
requirements are summarise as follows:

e The grease baffle filters are removable and washable. This can be done at any
given time by the operator. The minimum recommended cleaning interval is once
a week.

e The filters are changed as per the manufacturer’'s recommendation and no less
than twice a year.

e The fans are to be serviced annually as recommended by the manufacturers.
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APPENDIX B — FILTER MEDIA



Hood Baffle Filters:

cnxauey of X5 (Souh) 1ad
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Filters For Kitchen Extract

P 1’| Veeveat Baffle Grease Filter
Baffle filters work very differently 1o the mesh style filtess; rather than collecting the prease
| within the filter meditem, the filiers work by forcing the prease laden air to change disection
and vedocity as it passes throuph the filter. Becauwse the prease droplets are unable to chanpe
ﬁ direction as quickly, they become separated from the air and ane deposited ca the baffle blades
and drained into drip trays. This method of prease filtration removes any potential risk of
spread of fire, showld 2 fiee ocour on the coking surface below. Withowr 2 prease build up in
the filier, these & no incease in the operating resistance Allowing a constant airflow 1o be
maintained, reducing enespy constmption. The Veevent is manufactured in stainkess
Le steel and, unlike other baffle filters om the market, has aerodymamically profiled
- baffle blades. This ensures maximum airflow and grease retention whilst
i coeating minimum pressure loss. Handles are fitted a5 tandasd to the shortest
’ side, with drain holes in top and bottom leading edge, the filters can be fitted
either way up. Five sandand sizes are available from stock for next day delivery.

Data Sheet AFI1]




Active Carbon Filters:

Carboa Filters for Odoar Removal

Activated carboa has for maay years been used to reduce airborae

odours aad contaminaats. Its ase has expanded coasiderably improviag
coaditioas ia liac with eaviroamental awareaess. Carboa is commealy
used to coatrol extract emissioas from kitcheas, factories and chemical
processes, but is eqaally effective oa supply air odoars, improviap the air
quality for the occupaats of beildings located ia the vidaity of airports, car

ACE Type ACD

ACE Type ACD crbon units are complesely disposable, self contained
units. They comprise of chemically bonded carhoa panels asembled in
2 “V" formation and permanemtly sealed within 2 palvanised sted
casing. Grade 207C carhoa is used as standard, bat specal crbon cn
be provided to suit specific requirements. The filsers can be
manufaciured to any reasonable size to suit existing ductwork or air
handling units. Saes and Grbon weiphts cn also be adjusied to suit
existing installations or other umits on the market. All ACD units are
delivessd sealed im polythene to prewenit the carbon absorbing
comtaminants from the atmosphere.

Activated Carboa Pasels

There are many applications for carbon Glters where the zir volume is such that a
single carbon pand will be effective. Carbon panels are masufactured wsng grade
207C carhon pranudes which are chemically bonded to form 2 uniform panel. The
pands have 2 doth covering which makes them dean to handle and the uniform
pand strucure ensures an even air ressance acoss the foe. One advantage of this
coastruction when compased to “locse fill™ paneds, is thar there is no possibility of
settlement of the cartbon which @n create air bypass. The panels are wally

fitted with an @uminium frame.

e s s e e S

sales@acefiltration.co.uk www.acefiltration.co.uk

External Louvre Grills:
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APPENDIX C — FAN SPECIFICATION SHEETS



Waﬁs

A Flgke Waadz Brand

4

POWERBOX FANS - ESTOC

FEATURES

- Slzes from 355 ta 710 mm dizmetar

« Alr Now up o 5.2 mr/s

- Static pressunas up to 1130 Pa

- Speed comrollabia external rotor motors

- Mulitipie outiet orientations

- All panals Interchangaabis to afar fexibie outiet poskion

ELECTRICAL SUPPLY

220-240V/ 50HZ 14
380420V 0HZ 38

TEMPERATURE RANGE
Maximum temperaturg fram «40°C o +70°C [depending on the

model)
SIZES
355, 400, 450, 500, 560, 630 and 710.

FEATURES AND CONSTRUCTION

The EsfoC casing |s mada from gawvantzed shest stesl with
PantaPost construction and acoustc Insulation made from
minaral woal with a thickness of 20 mm.

IMPELLER

The Esioc has a backward curved centrifugal iImpellars made
of plastic with galvanised steal suppont plates for those up o
450 mm. Fans wkh @ diameter of S00 mm and larger have
high amclency backward curved centrifugal Impeliers made of
alumninlum.

MOTOR

The Impeliers together with tha extemal rolor motors are
dynamically bakancad to quallty standard G2,5 DIN IS0 13410

SPEED CONTROLLERS

Speed Is 100% Infinliely variabia using auio ransiormers ar
Imverter control [please see pages 213-2671

ME; Performance raduction In stralght through confguration.
Plaase refer 10 pemwmance Cung

o
y ® =

PRODUCT CODE
Estoc 50-355-3

= ESTOC - Product Name

- 50 = Bax Size kg, 50 = S00mm; 67 = E70mm:;
B0 = BOOMM; 102 - 1020mm
- 355 = Spigot DiEameter siza

=1l=1p0r3=23p

ACCESSORIES Pages 143.150) - CONTROLLERS (Pages 212-267)

The range of accassores Include dampers, fiexible connectars,
sarvice doors, outlet covers, guards, side covering and Insulzdng
connections. A guick rafarence guide Is shown below.

0<-o® >

Mourting Comtroks Controds
track EMT Inverier Trensformar
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PRODUCT AND ELECTRICAL DETAILS

ESTOC 50-355-1 UB503514 1325 Integral ~ 220-240 V-50 Hz-1Ph 0.28 125 25 CD3028 TEID15 55 33
ESTOC 67-400-1 UBE74414 1360  Integral  220-240 V-50 Hz-1Ph 053 24 439 cD3028 TEID 2.2 45 45
ESTOC 67-450-1 UB674514 1270 Integral ~ 220-240 V-50 Hz-1Ph 0.76 as 7.35 cD3028 TEID 3.5 45 41
ESTOC £7-500-1 UB675514 1310 Integral ~ 220-240 V-50 Hz-1 Ph 157 73 16.78 cD3028 TEID7.5 40 45 I
ESTOC 50-3355-3 BIL01216 1355 Integral ~ 380-420V-50 Hz-3 Ph 03 0.66 218 CD3030 |DDXFS542.2 50 34
ESTOC 67-400-3 BI101217 1335  Integral  380-420¥-50 Hz-3 Ph 048 03 288 CD3030  IDDXF54 2.2 50 37
ESTOC 67-450-3 Bll01218 1240 Integral 380-420V-50 Hz-3 Ph 0.67 133 348 CD3030  IDDXF54 2.2 50 7
ESTOC 67-500-3 BIl01219 1380 Integral 380-420V-50 Hz-3 Ph 18 a7 17.76 CD3030  IDDXF54 3.7 40 44
ESTOC 80-560-3 BIL01220 1350 Integral ~ 380-420V-50 Hz-3 Ph 25 48 20,18 CD3030  IDDXF54 5.3 40 47
ESTOC 80-630-3 Bl101221 1380 Integral ~ 380-420V-50 Hz-3 Ph 385 686 2772 CD3030  IDDXF54 7.2 45 55
ESTOC 102-710-3 BIl01222 890 Integral 380-420V-50 Hz-3 Ph 245 a7 188 CD3030  IDDXFS54 5.3 45 48

*Sound power levels are average dBA at 3 metres distance over sphere, under free field conditions and are presented for comparative purposes only. Values shown
are those at the mid-point of the performance curve.

** For speed controllers, please see pages 219-267. For ErP efficiency ratings and grades please refer to our Fan Selector for more information.

DRAWING AND DIMENSIONS

@ d
2 D
Ob
oB
oC

ESTOC 50-355 500 450 420 500 385 224 33
ESTOC 67-400 670 620 590 670 404 253 49
ESTOC 67-450 670 620 590 670 454 286 58
ESTOC 67-500 670 620 590 670 504 az 66
ESTOC 80-560 800 720 690 800 s70 361 S
ESTOC 80-630 800 720 690 800 634 407 105
ESTOC 102-710 1020 940 910 1020 78 438 157

All dimensions shown in mm



APPENDIX D — CONDENSING UNIT SPECIFICATION SHEET



Glendon

HOUSED HERMETIC CONDENSING UNIT

Compressor N cazaeaz |

| I
EEGEIT I I
EEETT I

Voltage 1~ -220v-240v-50Hz |
Gt L]
start N 39amps |
Run | 105amps |
[Noiselevel |
(@imetre N sedsa |
(@Smetre |} 48dBA |
(@10metre N 3adBA |

CGlendon Products Lid.
Unit £ 5t James Road
Corby

Northants NIN18 SAL

Tel: +44 (031226403010
Fax: +44 (1536266629
www.zlendonproductz.com

* based on condensing temperature of 55 'c



APPENDIX E — DEFRA GUIDANCE DOCUMENT ANNEXE C



Annex C: Risk Assessment for Odour

Crdour controd must be designed to prevent odour nuisance in a given situation. The
following score methodology is suggested as a means of determining odour control
requrements using a simple risk assessment approach. The odour control
requirements considered here are consistent with the performance requirements listed
n this report.

Impact Risk Odouwr Controd Requirsrment Slgnificance
Score*

Low to Medium Low level odowr control Less than 20

Hiigh High level odouwr comtral 20 fo 35

ery high Very high level odowr control more than 35

* based on the sum of contributions from dispersion, proximity of receptors, size of kiichen and
cooking type:

Criterla Score Score | Detalla
Dispersion Very poor |20 Low level dischange, discharge Into
courtyard or restriction on siack.
Poor 15 Mot low level but below eaves, or
d@ischarge at below 10 mis.
WModerate |10 Dischanging 1m abowe eaves at 10 -15
s,
Good 5 Discharging 1m above ridge at 15 mis.
Prosdmity of receptors | Close 0 Closest sensitive recephor less than 20m
from kitchen discharge.
Madum |5 Closest sensitive receptor between 20 and
100m from kifchen discharge.
Far 1 Closest sensitive receptor more than 100m
from Kitchen discharge.
Slze of kiichen Lange 5 More than 100 covers or large sized take
away.
Medum |3 Between 30 and 100 covers of madium
slzed take away.
Sma 1 Less than 30 covers or smal take away.
Cooking type {odour Very high |10 Pub {hiigh level of fried food), fied chicken,
and grease loading| burgers or fish & chips.
High 7 Kebab, Vietnamese, Thal or Indlan.
Madium |4 Canionese, Japanese or Chiness.
Low 1 Most pubs, Hallan, French, Pizza or

Eizakhause.




