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1. Introduction
This Odour Assessment Report has been prepared by AECOM Ltd, in its role as 
M&E consultants on the project, on behalf of Melliss Ave Devco Limited (“the 
Applicant”) in support of a planning application for the redevelopment of the former 
Biothane Site (“the Site”) within the London Borough of Richmond Upon Thames 
(‘LBRuT’).

1.1 Purpose of Report

This report has been prepared to demonstrate that any potential impacts relating to 
odour and fumes from commercial activities within the development have been 
adequately mitigated. The principles of ventilation and odour controls described 
within this report are based on the following London Borough of Richmond upon 
Thames Planning guidance documents:

· London Borough of Richmond upon Thames Local Validation 
Checklist for All Applications (April 2015, updated October 2017, 
which references DEFRA (2004) ‘Guidance on the Control of Odour 
and Noise form Commercial Kitchen System*

· LBRuT Supplementary Planning Guidance ‘Planning Guidance for 
Food and Drink Establishments’. 

· LBRuT Local Plan, adopted July 2018 – specifically Policy LP10 
extracted below

This report sets out the principles being followed and describes how the current 
design responds to them, including adequate provision within the scheme to ensure 
that the odours generated by the food and drink establishment in the scheme do not 
give rise to significant environmental effects. It is expected that further details of the 
proposed kitchen equipment and associated odour control and extract systems will 
be provided at a later date, when available, to discharge any imposed planning 
conditions

* This document - available at 
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attach
ment_data/file/645289/pb10527-kitchen-exhaust-0105.pdf - is noted as being out of 
date and has been withdrawn. However, the general principles still apply and have 
been followed in the design proposals.
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2. Description of development
As described in the planning statement, application form and associated planning
application material, a new Specialist Extra Care facility is proposed to be
constructed on the former Thames Water Biothane treatment plant associated with
Stag Brewery.

The scheme involves demolition of existing buildings and structures and
redevelopment of the site to provide an Specialist Extra Care facility (C2 Use Class)
for the elderly with existing health conditions. Comprising, 89 units, with extensive
private and communal healthcare, therapy, leisure and social facilities set within a
building of ground plus 3 to 5 storeys including set backs. Provision of car and cycle
parking, associated landscaping and publicly accessible amenity spaces including a
children’s play area.
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3. Ventilation and Odour Control
3.1 Principles

In accordance with the LBRuT Planning Guidance for Food and Drink
Establishments document (included in full in Appendix A), the following applicable
design principles have been followed in relation to odour control from the commercial
kitchen:

· Consideration should be given to a vertically discharging high velocity/
high dilution system.

· It should be designed to have a grease filter, with the point of
discharge as high as is reasonable without causing undue harm on
the environment and residential amenities.

· The outlet location should also take into account the general wind
direction and the distance and configuration of nearby premises,
particularly their openable windows.

· The discharge point should incorporate bird proofing.

· The prevention of water penetration should not be by capping
methods such as ‘Hat Type Cowls’, which tend to hinder vertical
discharge

· For particularly malodours cooking styles such as Indian, Chinese,
Fish and Chips and continuous operations such as burger bars and
continuous operations, additional odour control may be required.
(note that this clause is not applicable to the proposed scheme)

· The site must have the potential for installing the above equipment,
and consideration must be given to any ductwork passing across land
not in control of the applicant.

· Fumes should also be controlled from infrequently used equipment
either by incorporating integral hoods and / or connection to the main
ventilation system

· All designs should allow for cleaning and maintenance to be carried
out safely and a clear maintenance programme should be submitted
at the appropriate time so that the systems operate optimally at all
times.

·

In addition to the above, best practice guidance would include the following:

· The discharge stack shall:
1. Discharge the extracted air not less than 1m above the roof

ridge of any building within 20m of the building housing the
commercial kitchen.

2. If point 1 above cannot be complied with for planning
reasons, then the extracted air shall be discharged not less
than 1m above the roof eaves or dormer window of the
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building housing the commercial kitchen. Additional odour
control measures may be required.

3. If points 1 or 2 cannot be complied with for planning
reasons, then an exceptionally high level of odour control
will be required.

The following section of this report demonstrates how these requirements are
proposed to be satisfied for the food and drink establishment forming part of the
scheme.

3.2 Ground Floor Restaurant / Café

As mentioned in the development overview and described in more detail in
elsewhere in the application, the proposed development includes a restaurant as
well as a café at ground floor level. The proposed location of the kitchen is shown
below:

Red & Yellow believe that the availability of high quality food and beverages for our
residents and visitors is one of the key elements of the Red & Yellow vision. Not only
is a balanced, nutritional diet of utmost importance in the prevention and treatment of
later life illnesses and dementia, but we also believe that food and the sense of
community that it can provide is central to our aim of providing a sense of home and
happiness to our residents.



Odour Assessment Report Red & Yellow Specialist Extra Care, Melliss Avenue, Kew

Page 9 AECOM

Both café and restaurant will offer a range of hot and cold meals, snacks and
refreshments throughout the day, the core opening hours being generally 08.00 –
21.30 (Café, 08.00- 19.00, Restaurant, 12.00-15.00, 18.00-21.00), 7 days a week.

The café will provide a simpler, casual, menu and the Restaurant more formal. The
menus will be developed in conjunction with the Red and Yellow Food and Beverage
manager and nutritionists to provide residents and visitors appropriate and healthy
meals.

The detailed layout of the kitchen space and technical details of the associated
cooking equipment is not yet available and therefore the associated mechanical
extract systems (including hoods) have not been specified. However, allowance has
been made in the space planning and building services design for the following:

· It is anticipated that kitchen canopies - comprising both extract and
make-up (at 85-90% of the extract volume) - would be provided as
appropriate, located above each cooking appliance. The canopies
would include grease filtration and fire suppression as required.

· Fire-rated kitchen extract ductwork would connect the hoods to
suitable kitchen extract fan(s) located in the roof plant enclosure,
which would discharge in an appropriate location as illustrated on the
indicative plan below.
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· A builderswork shaft has been allocated from high level ground floor,
rising vertically through the building to the roof plant enclosure, for the
kitchen extract duct(s) to be located within. The route from the kitchen
to the riser has been kept as short as possible.

· The kitchen extract system will designed in accordance with DW172
‘Specification for Kitchen Ventilation Systems’ during the detailed
design stage

It is considered that these measures and provisions comply with the relevant LBRuT
requirements and will ensure that the food and beverage establishment within the
scheme will not lead to unacceptable odours or other significant environmental
effects.
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Appendix A – Planning Guidance
Ø Copy of Planning Guidance for Food and Drink Establishment – available at

https://www.richmond.gov.uk/services/planning/planning_policy/local_plan/sup
plementary_planning_documents_and_guidance.
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