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Introduction 

 

DEFRA Risk Assessment Summary 

 

 

Completed Risk Assessment  

Section 1 – Background Information 

1.1 Contact Details – tell us who 

we need to contact for further 

information 

Name 

Simon C. Colley 

 

Position  

Catering Consultant 

 

Tell Number 

01424 422 784 

 

E-Mail 

simon@cooper8.co.uk 

 

Address  

2nd Floor 

7 Cambridge Road 

Hastings, East Sussex 

TN34 1DJ 

 



NEW CAFÉ KITCHEN VENTILATION PROPOSALS - AUGUST 18, 2018 4 

1.2 Proposed Hours of Operation The new café will be open 7 days a week between 09:00 to 18:00 

during main season and 09:00 to 16:00 during winter season. In 

addition to these opening times, a facility will be provided to allow 

takeaway teas and coffees to be served before 9am through a 

serving hatch 

 

1.3 Type of Food to be served / 

Type of Catering Done 

Tea Shop / Café with Functions  

1.4 Kitchen Equipment to be used 

in the commercial kitchen 

Cooking Pots / Bains Marie / Steam Oven / Oven Ranges/ Electric 

Salamander 

 

2.1 Stack Dispersion – all commercial kitchens 

must have a chimney stack to expel odours from 

the kitchen. Please provide us with information on 

the stack you use / intend to use at your site.  

Stack Height – in metres  

N/A, Ventilation horizontal at roof level 

 

Efflux Velocity – in meters per second 

2.5 

 

Will the stack be fitted with a plate cap or cowl? 

A louvered grill 

Notes: 

1. Stack Height – this should be in meters above ground level 

2. Efflux Velocity – this is the term used for how fast air is expelled from your stack. Your equipment supplier 

should be able to provide these details 

3. Fitting any kind of restriction at the opening of a stack is bad practice as it hinders the dispersion of odours. 

Many alternative duct terminators are available to address this 

2.2 Diagram Drawings attached – Appendix 01 

Section 2 – Risk Assessment 

Criteria Score Score Details 

Dispersion Very Poor 20 Low level stack discharge, discharge into 

courtyard of restriction on stack 

Poor 15 Not 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 

Dispersion – score for 

your premises 
15 

Proximity of receptors 

  

Close 10 Closest sensitive receptor less than 20m from 

kitchen discharge 

Medium 5 Closest sensitive receptor between 20 – 100m 

from kitchen discharge 

Fair 1 Closet sensitive receptor more than 100m from 

kitchen discharge 
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Size of Kitchen Large 5 More than 100 covers or large sized take away 

 Medium 3 Between 30 – 100 covers or medium sized take 

away 

Small 1 Less than 30 covers or small take away 

 Size of kitchen – score 

for your premises  
 5 

Cooking Type (odour 

and grease loading) 

Very High 10 Pub (high level of fried food), fried chicken, 

burgers  or fish and chips 

High  7 Kebab, Vietnamese, Thai or Indian 

Medium 4 Cantonese, Japanese or Chinese 

Low 1 Most pubs, Italian, French, Pizza or steakhouse 

Cooking type – score 

for your premises 
 1 

 Add up the scores for the four different sections and write the total in the box below 

TOTAL SCORE 26 

Impact Risk Odour Control Requirement Score 

Low to Medium Low level odour control Less than 20 

High High level odour control 20 to 35 

Very High Very high level odour control More than 35 

Section 3 – Odour Control 

Refer to Appendix 03 for drawing representation of proposed ventilation canopy and UV filtration. 

Section 4 – Maintenance  

Any system will deteriorate over time, it is important that you have a plan to maintain the equipment that you have 

installed to retain its effectiveness. Guidance on the maintenance of kitchen extraction equipment and odour 

abatement plant is contained in the DEFRA Guidance on pages 76-80, further information should also be available 

from your supplier. Use the space below to explain how you intend to maintain the installed system. 

Grease drawers and filters cleaned on a weekly basis.  

Fans and UV filtration checked on a 6 monthly basis.  

UV tubes changed as required and to manufacturer’s literature. 

Ductwork cleaning as required, checked on a 12 monthly basis. 
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Section 5 – Noise 

Due to the fact that commercial kitchen extraction equipment is often operated at sensitive times it is important that 

they are designed to be as quiet as possible. 

5.1 What is the predicted noise level to be emitted 

by your kitchen extract fan in dB (A) 

Extract fan dBA = 47 less attenuation 

15dBA = approx 32 dBA 

Note: 

The noise level of your fan is something that your supplier should be able to provide you with. The noise level will either 

be a sound power level or Lw in dB or it will be a sound pressure level or Lp at a stated distance e.g. 60dB @ 1m. 

Please append any specification you have for the fan to this report.  

Proposals 
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APPENDICES 

 

01 Ventilation diagram and distance of receptors 

02 Proposed kitchen plans with equipment 

03 Proposed ventilation canopy and UV filtration 

04 Proposed Fans 
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PRODUCT DESCRIPTION

ACCESSORIES

PRODUCT CODE

LIGHTS AND FILTERS

Covering boards to enclose the area between the top of the 
hood and the ceiling.

WWW.JEVEN.COM All rights reserved

JEVEN Kitchen ventilation

                                  JSI - R - UV -Turbo -  3000 x  1500 x 540 - 4 x 250 -  3 x315  + 480 l/s - 550 l/s - CB - UV-SC

Material
R=Stainless steel
S=Glass
Filter
UV-Turbo=UV-TurboSwing
Length
Width
Height

Number and size of the supply air connections
Number and size of the exhaust air connections
Supply air flow, l/s
Exhaust air flow, l/s

Accessories
CB=Covering boards
UV-SC=UV-SwingControl



FUNCTIONING PRINCIPLE

PARTS
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DIMENSIONS

Wall hood

Island type hood
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JEVEN Kitchen ventilation
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POSITIONING

The size of the canopy is determined by the size of the 
kitchen equipment. The overhang depends on the type of 
equipment and the distance between the hood and the 
equipment.
For this type of equipment, the overhang should be at least 
300 mm.
The typical distance between the hood side and the floor is 
2100-2200 mm.
If the equipment has any doors that open upwards, make 
sure there is enough distance to the canopy.

2
1

0
0

-2
2

0
0 X >0.2 X >400
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DESIGN SERVICE
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JEVEN Kitchen ventilation

Hz 125 250 500 1000 2000 4000

Kok 7 -5 -5 -7 -6

tol. ±3 ±3 ±2 ±2 ±3 ±4
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EXHAUST AIR
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Particle size, micrometer (µm)

TurboSwing separation rate 90-95% 

Combined separation rate 95-99%, 
Kitchen equipment and manufacturing process affect separation rate


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SUPPLY AIR

Hood height Supply air unit width

mm 200 mm 500 mm

330 - 50-90 l/s

540 40-70 l/s 100-150 l/s

Spigot ø200 mm. Unit width 500 mm. Hood height 330 mm.
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Hz      125  250  500  1000  2000  4000 
Kok    -2        7        4         -5       -19      -26 
tol.     ±6     ±4     ±2       ±2         ±3        ±5

Spigot ø160 mm. Unit width 200 mm. Hood height 540 mm.
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Hz      125  250  500  1000  2000  4000 
Kok      6        8        4         -5       -10      -18 
tol.     ±3     ±3     ±2       ±2         ±3        ±4
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