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PLANNING STATEMENT – KITCHEN VENTILATION 
 
This document has been prepared to provide a statement of the proposed kitchen ventilation and extraction 
principles for the proposed care home development at Evendon Lane, Wokingham for the purposes of 
satisfying condition 31 of the planning decision notice (application reference number 231351, dated 12 
November 2024). 
 
Betton Consulting have undertaken a review of the proposed kitchen ventilation strategy for the above building 
in line with our experience of the client and similar buildings of this type.  The below strategy proposed is 
common to buildings of this type, and the provision detailed will be developed and accommodated within the 
detailed design as the project develops through the following stages. 
 
 
System Description 
 
The main kitchen, which is located on the second floor, shall be provided with an independent supply and 
extract ventilation system.   
 
Air shall be extracted via a ventilation canopy within the kitchen, which shall be provided as part of the kitchen 
equipment package and located directly above the cook line.  The canopy shall incorporate integral lighting and 
grease filtration. 
 
Design and installation of the ventilation to the kitchen shall be in accordance with all relevant standards 
including CIBSE Guides, Approved Document Part F, Statutory and Local Authority Regulations and in 
particular BESA Design Guide DW172 and including the recommendations with the EMAQ+ Control of Odour 
and Noise from Commercial Kitchen Exhaust Systems, 2018. 
 
The extract ventilation shall incorporate an extract fan located on the roof above the kitchen.  The extract 
ventilation system shall be designed to suit the equipment installed to the requirements of the kitchen specialist. 
 
The kitchen extract shall discharge at roof level via a high velocity termination to aid dispersal and avoid the 
spread of cooking smells or re-entrainment back into the building.   
 
Kitchen make up supply shall incorporate a supply fan, an accessible filter element and LTHW heating coil.  
This shall also be located on the roof void above the kitchen. 
 
If required, where the kitchen extract ductwork leaves the kitchen fire compartment, the ductwork shall be 
suitably fire rated for stability, integrity and insulation with appropriate supports suitable for the specified fire 
rating of the ductwork. 
 
Attenuation will be provided where required by the acoustic specialist to ensure compliance with BS4142.  Any 
attenuators utilised in the kitchen ventilation system shall be Melinex lined (and fire rated as appropriate). 
 
 
Odour Risk Assessment 
 
An odour risk assessment has been prepared in accordance with the EMAQ+ document “Control of Odour and 
Noise from Commercial Kitchen Exhaust Systems 2018” Appendix C.  With reference to this guidance 
document, a risk assessment has been completed following the procedure dictated, the assessment criteria 
and results of which are extracted below for information: 
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Figure 1 – Extract from EMAQ+ Guidance 

 
The risk assessment for the scheme is as follows: 
 

• Dispersion – 5: Good, discharge at roof level with appropriate high velocity terminal 

• Proximity of Receptors – 5: Medium risk given position of discharge to nearest receptor. 

• Size of Kitchen – 3: Medium, less than 100 covers in any one sitting. 

• Cooking type – 1 to 4: Low to Medium. Traditional meals, sandwiches and reheated food with a modest 
amount of Italian, French and pizza. 

 
The total risk score on the basis of the above is 14 to 17, indicating a low to medium risk based on the criteria 
within the document. 
 
Given the nature of the cooking facilities, roof level discharge and general strategy of low odour meals prepared 
within the facility it is proposed that no additional odour control measures are provided.    This is typical of other 
existing care home stock, with no adverse odour issues reported or brought to our attention elsewhere. 
 
 
Kitchen Ventilation Cleaning and Maintenance 
 
In accordance with BESA Kitchen Ventilation Systems DW172, the kitchen ventilation systems will be fully 
cleanable and maintainable to minimise harm to the amenity, ensure food hygiene and minimise the risk of fire. 
The Operation and Maintenance Manuals will detail the required cleaning and periodic plant and equipment 
maintenance schedule to ensure continued good performance of the system operation and good hygiene. 
 
The ductwork system will be fully accessible. All interior surfaces will be accessible for cleaning and inspection 
purposes with access doors being installed at 2m centres with grease tight heat proof gaskets allowing for full 
cleaning without manned entry.  Canopy removable baffles will be cleaned in accordance with the 
manufacturers cleaning instructions and will only be removed after the system has been shut-down to avoid 
grease contaminated air depositing on internal surfaces of ductwork.  A visual inspection of the ventilation 
system will be carried out at least once a week and all metal surfaces should be checked to ensure that there 
is no accumulation of grease or dirt and that there is no surface damage. Self-draining filters and collection 
drawers will be cleaned weekly as a minimum (mesh filters at least twice a week). The system has been 
identified as Moderate Use and therefore the ductwork system should be cleaned every 6 months. 


