
 

 

OMP Assessment and Plan 

 

Site Name & Address: 

 

Deli-Licious (2 Go) 

203 Kings Cross Road, 

Kings Cross, 

London, WC1X 9DB 

 

Site Contact: 

 

Vural Siyirtmac: (+44) 07739972106/02078370273 

 

Description of Activities: 

 

Activities carried out on site do not include any potential odor impact(s) to 

neighboring properties, environment or highways and public spaces. However, 

there may be some minor cooking onsite where minor and/or minimal detection 

may occur. 

 

Detection Level “Threshold” Level Concentration (Human Nose) – Varies 

between  

Recognition U/A 

Intensity 1.0-2.0 (On intensity scale) / Very Faith - Distinct 

Hedonic Tone 0-+2 (On hedonic tone scale) / No odor - Pleasant odor 

Quality / 

Character 

Varies from types of food that may be prepared or cooked 

on site. 

 

Release Points 

 

Release points for the above mentioned odors are listed below. 

 

- Via a commercial filtered extractor system/canopy located above the 

cooking area, which will filter any odor, extract and release at 

roof/chimney level through ducting running up rear exterior wall. 

 

Sensitive Receptors/Affected Area(s) 

 

No surrounding area of influence will be affected. 

 

Control 

 

All products and materials are to be delivered fresh and inspected everyday then 

stored in controlled environments, which will minimize, if not, exclude any odor. 

Any excess products and material will be stored in designated waste controlled 

storage and disposed of at the end of every business/working day. In addition to 

the above, all staff will be compliant in odor management and regular 

training/knowledge updating provided to remain compliant and minimize odor. 

Odor monitoring logs will also be kept and updated daily/weekly. 


