
SUPPORTING INFORMATION 

ON THE

PROPOSED EXTRACTION SYSTEM AND PLANT

AT

43 THEOBALDS ROAD HOLBORN WC1X 8SP



1.0 PREMISES

Papa John’s (GB) Ltd operate a national network of 400 plus 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.

2.0 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. PES/04 – Mechanical Extract Scheme D (Carbon Filter system) 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.

3.0 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 and provide up to 80% of extract volumes. 
All systems to comply with DW172 specification .

4.0 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.

5.0 EXTERNAL DUCTWORK AND GRILLS

In this scheme, the extraction system is designed to discharge at high level; the definition of which is 
generally accepted as being 1m above eaves.  This includes the reuse of the 200mm dia ductwork to 
the elevation of the property terminating 1m above eaves level.

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



6.0 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:   

For HIGH LEVEL specification  - standard odour control which consists of a 3-stage carbon filtration unit including 
pre-filter, carbon bag filter and activated carbon filter with dwell time of 0.4 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:

7.0 FANS

The fans specified for use in the extraction installations are Woods Powerbox (see Appendix C below) together 
with a 500JM woods axial fan for the supply Air.  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.

It is the contractor's responsibility to make sure the correct volumes required are installed

Criteria Description Score Detail

Dispersion
Good 5 Discharge 1m above ridge 

Proximity of receptor
Medium 5

Closest sensitive receptor between 20 and 100m 
from kitchen discharge.

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

Cooking type
Low 4 Most pubs, Italian, French, Pizza or Steakhouse

Total 15



Our installations are designed to include podded 2D silencers compatible with the fans which reduce 
the sound break-out levels on both fans by 15db. 2D Silencers must be designed to provide the 
requested noise output volumes (site specific) but should always remain lower than 40db@ 3mtrs on 
external risers.  Product information for the proposed fans is included in Appendix C.

In this scheme, it is the intention to install all equipment externally, due to restrictions in the internal 
building envelope

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

8.0 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 specified for 
installation at this store is a Wintsys R404-A  (WIN4517Z or WIN4519Z) 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.

9.0 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:

•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.
•The Carbon filters are changed as per the manufacturer’s recommendation and no less than twice a 
year.
•pre-filters must be changed on a monthly basis to prolong the life span of the carbon filter and fan 
motor
• The fans are to be serviced bi- annually as recommended by the manufacturers.
• All replacement filters and parts can be purchased direct from Extract Provider company.
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APPENDIX B – FILTER MEDIA



Grease Baffle Filters within Canopy :



Active Carbon Filters:



APPENDIX C – FAN SPECIFICATION SHEETS





Air Supply Fan 
Technical/performance data





APPENDIX D – CONDENSING UNIT SPECIFICATION SHEET





APPENDIX E – A/C EQUIPMENT





APPENDIX F – DEFRA GUIDANCE DOCUMENT ANNEXE C 




