Annex C: Risk Assessment for Odour

Odour control must be designed to prevent odour nuisance in a given situation. The
_ following score meﬁmdoiogy is suggested as a means of determining odour control
" requirements using a simple risk assessment approach. The odour control

requirements considered here are consisient with the performance requirements listed

in this report.
 impact Risk———— Odsue Contonl Requiren Significance
ScoreT .
Low to Medium L ow leve! odour control Less than 20 @
R Fligh leve! odour control — l20t036
Very high Very high level odour control moere than 35
* based on the sum of contributions from dispersion, proximity of receptors, size of kilchen and
cooking type:
Griteria Score Score | Deftails
Dispersion Very poor | 20 Low level discharge, discharge infc  _
courlyard or restriction on stack. -
Poor 18 Not low level but below eaves, or
' e discharge at below 10 mys.
, Moderate Tw Discharging 1m above eaves at 10 15
S i mfs. =
A‘) Good 5_) Discharging 1m above ridge at 15 mfs.
Proximity of receptoss | Close 10 Y\ | Closest sensitive receptor less than 20m
from kitchen discharge.
Medium |8 Closest sensitive receptor between 20 and
100m from kitchen discharge.
Far 1 Closest sensitive recepior more than 100m
from kitchen discharge.
Size of kitchen Large 5 | More than 100 covers or large sized take
away.
Medium 3 Between 30 and 100 covers or medium  __
. L sized take away.
')K( Small | (] 1 / | Lessthan 30 covers or small take away. —
Cooling type {odour Very high | 16 Pub (high level of fried food), fried chicken,
and grease loading) burgers or fish & chips.
High 17 Kebab, Viethamesg Thai or Indian. =
Medium |4 Cantonese, Japanese or Chinese.
O | Low 1 Wost pubs, italian, French, Pizza or
>< steakhouse,
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