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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:

Criteria Description Score Detail
Dispersion Good 5 Discharge 1m above ridge
Proximity of receptor . Closest sensitive receptor between 20 and 100m

Medium 5 . .
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
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



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.

epre-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.

* Allreplacement filters and parts can be purchased direct from Extract Provider company.
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APPENDIX B - FILTER MEDIA



Grease Baffle Filters within Canopy :

Stainless Steel Grease baffle type filters
are recommended

For canopies, standard dimension being
495mm x 495mm x 45mm but can
differ dependant on canopy depth
Baffle Type Grease Filters are
manufactured in Stainless Steel
(Mirrored Finish Stainless Steel Grade
430. Housed in a channel framework,
with a series of vertical air baffles which
are strategically aligned to change the
direction of the grease-laden air. This
action causes the deposition of the
grease quickly, without re-entrainment
onto the baffles, whilst the grease-free
air passes through the filter.



Active Carbon Filters:

Carbea Filters for Odour Removal

Activated carboa has for maay years been used to reduce airborae

odours aad contaminaats. Its use has expanded coasiderably improviag
coaditioas ia liac with eaviroamental awareacss. Carboa is commoaly
used to coatrol extract emissioas from kitcheas, factories and chemical
processes, but is equally effective oa supply air odours, improviap the air
quality for the occupants of buildiags located ia the viciaity of airports, car
parks, sewerage works aad rubbish tips.

ACE Type ACD

ACE Type ACD arbon units are complessly disposable, self contained
units. They comprise of chemically bonded carbon panels asembled in
2 “V" formation and permanently sealed within 2 palvanised sied
casing. Grade 207C carbon is wed as standard, but special carbon can
be provided to suit specific requirements. The filsess can be
manufactused to amy reasonable size to suit existing ductwork or air
handling units. Sars and crbon weiphts Gn also be adjusied to suit
existing installations or other units on the market. All ACD units are
delivesed sealed im polythene to prevent the carbon absorbing
comtamimants from the atmosphere.

Activated Carboa Pandls

There are many applications for carbon fillters where the air volume is such that a
single carbon pand will be effecrive. Carbon panels are manufactured wsing prade
207C. carbon gramdes which are chemically bonded to form 2 uniform paned. The
pands have 3 doth coverimg which makes them dean to handle and the uniform
pand sructure ensures an even ait resstance acoss the ace. One advantage of ths
construction when compared to “loose fill” pands, is that there is no possibility of
settlemnent of the carbon which can create air bypass. The panels are waslly

fitted with an Suminium frame.

Pease Notr

the ah sod crben & d dapt o 3 2
Rt o 7 rre 2 A B Y PR

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




APPENDIX C — FAN SPECIFICATION SHEETS



Waﬁs

A Flgkt Woods Brand

POWERBOX FANS - ESTOC

FEATURES

- Slzes from 355 t0 710 mm diameter

« Alr flow up 0 5.2 m'/s

- Static pressures up o 1130 Pa

- Speed controliable external rotor motors

- Multipie outiet orientations

« All panels Interchangeabie to ofer fexibie outiet poskion

ELECTRICAL SUPPLY

220-240V/5042/1%

380-420V/50Hz/3¢

TEMPERATURE RANGE

Maximum temperature from «40°C 10 +70°C (depending on the
model

SIZES

355, 400, 450, 500, 560, 630 and 710.

FEATURES AND CONSTRUCTION

The Estoc casing Is made from gavanized shest steel with
PentaPost construction and acoustic Insutation made from
mineral wool with a thickness of 20 mm.

IMPELLER

The Estoc has a backward curved centrifugal impeliers made
of plastic with galvanised steel support piates for those up to
450 mm. Fans wkh a diameter of 500 mm and larger have

high efclency backward curved centrifugal Impeliers made of
aluminium.

The Impeliers together with the extermnal rotor motors are
dynamically batanced to quaiity standard G2,5 DIN ISO 18410

SPEED CONTROLLERS

Speed Is 100% Infinitely variable using auto transformers or
Invertar control (please see pages 218-257).
NB; Performance reduction In straight through configuration.

AR

PRODUCT CODE

Estoc 50-355-3

« ESTOC - Product Name

« 50 = Box Size i, 50 = 500mm; 67 = 670mm;
80 = B0Omm; 102 = 1020mm

- 355 = Spigot Diameter size

«1=140r3=3%

ACCESSORIES (Pages 143-150) - CONTROLLERS [Pages 218-267)

Tha range of accessories Include dampers, flexible connectors,
sarvice doors, outlet covers, guards, side covering and Insulating
connections. A quick raference guide Is shown below.

Il -® 3

are those at the mid-point of the performance curve.
** For speed controliers, ploase see pages 219-267. For ErP efficiency ratings and grades please refer to our Fan Selector for more information.

Pleasa refer to performanca curve
'/ .
Mounting Controls Contrats
track/=MT nvertar Transformar
ErP
PRODUCT AND ELECTRICAL DETAILS COMPLIANT
(370C 503581 Lt 1 T 03 legral 220240 VSO ML PN on 18 ti) cox oL L] »
AS70C 674001 s 180 gl 2020VOMIM 08 2 4 coxe 22 - -
£570C 474501 ussTas 4 we Itegral 220240 V50 Wl Py o s L) oo o s “ “
£3T0C 67-500-1 userssIe N0 egal  2020VS0MIP LW 73 W»  cos TYS - “ I
EST0C 30-335-) e 1358 ntogra  JO-&20V-50 M1-) PN 0 oee an COMMN D022 % M
£570C 674003 oy 1935 wmps  NO-QOVIOMIPM 06 0 28 CONX OOUMII W w
£S70C €7-450-) soowne 1240 tegral 200420750 W23 P L1 i in COM0 DONFs 22 “ t
ES70C €7-500-3 ooy 100 Wege  MOGOVSONIIM 18 7 DN NN COUMY @ “
£570C 80-540-3 201220 150 tegral  J00-420V-50 M2 Pn s “ nn CON DUUNS) L J o
ES70C 006303 saonn 1300 mlepel  MOOVSONIIPA  J8S 68 D2 CONN ROUMIZ & -
ES70C 102-710-) W02 ) Integral  J80-420V-50 M) P L o ns CON0 DOXFN L) “ -
*Sound power levels are average dBA at 3 metres distance over sphere, under froe field conditions and are p for compar purp only. Values shown



Air Supply Fan

Technical/performance data

Technical Data Sheet

JM Aerofoil

Project Name
Quotation Number

: jm single phase pdf

Customer nfs

FanCode 50JM/20/4/6/32
FanDiameter/Size 500mm

Blades 6

FanSpeed 1420 rpm
Velocity 8.6m/s
BladeAngle 32°

Form of Running B

FanCasing Long
RequestedDuty 1.68m3/s @ 190Pa (static)
OutletDynamic Pressure 44 Pa
DutyShaft Power 0.614kW
MaxShaft Power 0.626kW

Total Efficiency 65 %
MotorFrame CT5

Motor Rating 0.520kW

Full LoadCurrent 3.9A
StartingCurrent 7.8A
MotofMounting Pad

ElectricalSupply

220-240 Volts 50Hz 1 Phase

StartType DOL
MotorWinding Standard
Enclosure StandardAll
AirDensity 1.2 kg/m*/20°C/0m / 50% RH
Smoke Venting NonSmoke Venting
ProductNumber DX511466
Sound Spectrum (Hz) Overall
63 125 250 500 1k 2k 4k 8k Lw* LpA@3m**
Inlet* 76 78 76 74 72 69 65 61 83 56
OQutlet™ 78 79 76 74 73 70 67 62 84 57
Breakout* 68 61 54 51 48 42 45 38 69 34

*Lw dB re 10 ' w

** dBA re 2x10 ° Pa

Performance data has been derived from tests carried outinaFlakt Woods
laboratory, in accordance with|SO 5801 and is specifically applicable for
Ducted installations. When an electronic controller is incorporated,
enhancedmotor noise can occur - particularly whenthe operating speedis
well belowmaximum.FWL thereforerecommend usinganauto transformer
speedcontroller fornoise sensitiveapplications.

Acoustic data has been derived from tests carried out in a Flakt Woods
laboratory, in accordance withBS 848Pt 2, 1985 under Ducted conditions.
The single figure provided is the overall Inlet sound pressure level at the
specified distance, under spherical, free field conditions. Breakout levels

stated are estimated from induct sound power levels and are provided for
guidance.

Terms and Conditions:This offer is made subject to the terms and
conditionsdetailedonthe accompanyingletter.



NorthernFan SuppliesLtd
PerformanceChart @

JM Aerofoil
Project Name . jm single phase pdf Date: . Saturday, August 20,2011
Quotation Number : Fan Code . S0JM2014/6/32
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APPENDIX D — CONDENSING UNIT SPECIFICATION SHEET



B Zecumser fwintsvs |

Groupe de condensation / Condensing unit w | NAJ 451 gz
Code tension / Voltage code : FZ

Froid commercial et industriel positif (HP) 220-240V | 50Hz - 1~

Commercial & industrial application (HBF)

R404A N°6377-TTind b
Canditione iréquance FProd frigorifique mominsle* | nominai refig: capaciy * Puiz. sonors
Conditions e Watts Keallh ETUR Sound level
EN13215* 50 He 516 B 15808 | 53 dBA

Poids net | Net weight 5Kg
Détonte / Expansion device Détendewr
Exparnsion vaive

Débit dair Air flow : 1280 mh
Intansité | Current

nom. ! Rated curent RLA: 1024

maz ] Max cument © 1554

dém. | Start cument LRA - 5A

Ap. Elsctriqus [ Siesrical squipment=  CSR

Ficha tschniqus compresssur |
Compressor technical datz sheet: 22457 FZ

Ventilateur | Fan motor :
Vitesse [ R P M

830 trimin
Puis. mécanique | Shat power:  83W
Diam_ helice | Fan blade dia - 2360 mm
Protecion | Protection - Srotectew Cusiosd
1Pes
Gondenesur | Condenser : 360/14100

Résarvoir da liquida | Receiver:
Vokme | Capacity 235L
PMS/ Max senicepressure:  32Bars

*ENA3213 T° Amb +32°C | T evap. 43°C/ T gas aspires. +20°C / Sous.
refroidissement. 3

*EN 13215 Amb T°+32°C/Evap T°+3°C/Retum gas T* +20°

Subcaoling 3K Pour conduites B ext | For tubing 0.0.
Aspirat” 1/ Suction 1 Tute | Tube 15.0 () 3 BrazerErazes
Dipart iquite 2/ Liquid line 2 5 3 Braserrazes

B Zecumset fwintsys)

Groupe de condensation / Condensing unit
Code tension | Voltage cods - FZ W|NAJ451 BZ

Froid commercial et industrel positif (HF) 220-240V 1 50Hz - 1~

Commercial & industrial application (HBF)

R404A N°6377-TTind b
Conditiens. fréquancs Prod frgorifique momesie” | nominsl refg™s capacity © Puis_sonors
‘Canditions: uenc) Watts Kealh ETUM Sound level

EN13215% 50 Hz 2516 ) 15808 | 53dBA

Poids nat | Net weight
Détents § Expansion device :

Débit d°air § Air flow =

Intensité | Current

mom. ! Rated cument RLA 024
max / Max cument - 1558
dém. ! Start current LRA © 4358

Ap. Elsctriqus | Srecrics syuipment . TSR

Ficha techniqus compreassur |
Compressor technizal data sheet - 224ST-FZ

Ventilateur | Fan motor :

30 frimin
Sna power: i
mdsdia.:  B3B0mm
Protecsion | Frotection ProtectEOvensa
Feg
Gondanssur [ Condenser : 30410
Réssrvair ds liquids | Receiver
Vokime | Capscity: 235L
PMS/ Max servioe pressure: 32 B

©EN13215: T* Amb432°C | T*&uap. +5°C/ Tgas aspeés. +20°C / Sous
refidissemant 3K
*EN 13215 Amb. T° +32°G/ Evap. T° +5°C/ Retum gas T°+20°G/

Subcooing. 3K Pour conduites @ ext | For tubing 0.0.
Aspirat™ 1/ Suction 1 Tube { Tube 150 (587 = BrassrBrazed
Dapart liquids 2/ Liquid iine 2 Tube { Tube 1) 3 Bras=rBrazed

[WINAJA519Z |[Tension FZ:220-240V1- 50Hz

Les pes sont données dans les iti EN 13215

The performance dsts sre in EN 13215 condifions -

Gazaspirs
Sous refmidssEment
Reture 5=
Subcooling

50 Hz R404A

E

Mota :Les dommces dans s3m3 v priatable, aves bes améboraions gue Temmseh”
‘entend toufours apporter 3 53 production.

Mote - Teoumseh ght o chamge amy

pror waming.

[WINAJ4519Z  [Tension FZ:220- 250V 1~ 50Hz

|

[indb]

Les performances sont données dans les conditions EN 13215

The performance dats sre in EN 13215 conditions :

Gaz aspirés
Sous refroidissament
Ratien g3z
Subcooing

50 Hz R404A

i)

25

Fiote - Tecumseh ™ i . ight 10 change my i

02 5 petalsble, et e mdioraians gue Temumish”

i thi e

© Tecumseh

© Tecumseh




APPENDIX E - A/C EQUIPMENT
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APPENDIX F — DEFRA GUIDANCE DOCUMENT ANNEXE C



Control of Odour and Noise from Commercial Kitchen Exhaust Systems | 76

Appendix 3: Risk Assessment for Odour

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

Impact Risk Odour Control Requirement Significance Score*
Low to Medium Low level adour control Less than 20

High High level odour control 20to 35

Very high Very high level edour control more than 35

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

Criteria Score Score Details
Dispersion Very poor | 20 Low level discharge, discharge into courtyard
or restriction on stack.
Poor 15 Mot low level but below eaves, or discharge at
below 10 m/s.
Moderate | 10 Discharging 1m above eaves at 10-15 m/s.
Good 5 Discharging 1m above ridge at 15 m/s.
Proximity of receptors Close 10 Closest sensitive receptor less than 20m from
kitchen discharge.
Medium 5 Closest sensitive receptor between 20 and
100m from kitchen discharge.
Far 1 Closest sensitive receptor more than 100m
from kitchen discharge’.
Size of kitchen Large 5 Mare than 100 covers or large sized take
away.
Medium 3 Between 30 and 100 covers or medium sized
take away.
Small 1 Less than 30 covers or small take away’.
Cooking type (odourand | Veery high | 10 Pub (high level of fried food), friied chicken,
grease loading) burgers or fish & chips. Turkish, Middle
Eastem or any premises cooking with solid
fuel
High 7 Vietnamese, Thai, Indian, Japanese,
Chinese, steakhouse
Medium |4 Cantonese, italian, French, Pizza (gas fired),
Low 1 Most pubs (ne fried food, mainly reheating and
sandwiches elc), Tea rooms’

Note 1: A planner may take a pragmatic view when assessing whether certain low risk kitchens
require any odour abatement to be fitted. In reaching this decision the Planner may consider
the nature of the food being cooked and/or the size of kitchen andlor its location.



