
 

 

 

 

Report for: 

Greggs 

Bury UA, Bell Lane, BL9 6BB 

Odour Impact Assessment 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Status: FINAL      Date: 03.02.2026 



Greggs 
Bury UA, Bell Lane, BL9 6BB 
Odour Impact Assessment 
Status: Final 

2 6 . 0 1 . 2 0 2 6       P a g e  |  1  

E m a i l :  e n q u i r y @ a c c o n - u k . c o m  ●  w w w . a c c o n - u k . c o m                                                                                                                                                         
U n i t  B ,  F r o n d s  P a r k ,  F r o u d s  L a n e ,  A l d e r m a s t o n ,  R e a d i n g ,  R G 7  4 L H  

 
R e a d i n g  O f f i c e    T e l :  0 1 1 8  9 7 1  0 0 0 0    F a x :  0 1 1 8  9 7 1  2 2 7 2                                                                                                                 

B r i g h t o n  O f f i c e    T e l :  0 1 2 7 3  5 7 3  8 1 4  

 

Author 

 

 

 

Henry Robins, BSc(Hons), AMIEnvSc, AMIAQM 

Senior Environmental Consultant 

Approved By  
Graham Parry 
Managing Director 

Report For 

Greggs plc 

Unit 3 Mill Farm Business Park, 

Millfield Road, 

Hounslow, 

TW4 5PY 

Date 03.02.2026 

Version Number A5688/O/02 

Status Final 

 

This report has been prepared by ACCON UK Limited with all reasonable care and diligence within the terms 
of the contract with the client. We disclaim any responsibility to the client and others in respect of any 
matters outside the scope of the above. We accept no responsibility to third parties to whom this report, or 
any part, thereof is made available. Any such party relies upon the report at their own risk. 

 

 

 

  

  

 

 

 

 

 

 

 

 

 

  

mailto:enquiry@accon-uk.com
http://www.accon-uk.com/


Greggs 
Bury UA, Bell Lane, BL9 6BB 
Odour Impact Assessment 
Status: Final 

2 6 . 0 1 . 2 0 2 6       P a g e  |  2  

E m a i l :  e n q u i r y @ a c c o n - u k . c o m  ●  w w w . a c c o n - u k . c o m                                                                                                                                                         
U n i t  B ,  F r o n d s  P a r k ,  F r o u d s  L a n e ,  A l d e r m a s t o n ,  R e a d i n g ,  R G 7  4 L H  

 
R e a d i n g  O f f i c e    T e l :  0 1 1 8  9 7 1  0 0 0 0    F a x :  0 1 1 8  9 7 1  2 2 7 2                                                                                                                 

B r i g h t o n  O f f i c e    T e l :  0 1 2 7 3  5 7 3  8 1 4  

 

Table of Contents 
1. INTRODUCTION ................................................................................................................. 3 

2. ODOUR ASSESSMENT ...................................................................................................... 4 

2.1. Nature and Effect of Odour .................................................................................... 4 

2.2. Assessment Methodology ...................................................................................... 4 

2.3. Odour Impact Assessment ..................................................................................... 5 

2.4. Risk Assessment ................................................................................................... 6 

2.5. The Odour Control Scheme ................................................................................... 8 

3. RECOMMENDATIONS ....................................................................................................... 9 

4. CONCLUSIONS ................................................................................................................ 10 

 

List of Tables 
Table 2.1: Odour Risk Assessment ................................................................................................. 8 

 

List of Appendices  
Appendix 1 Site Location Plan ...................................................................................................... 11 

Appendix 2 Odour Control Specification........................................................................................ 14 

Appendix 3 Classification of Odour and Grease Content of Extract Air from Commercial Kitchens 24 

Appendix 4 Ricardo EMAQ+ Odour Impact Risk Assessment Methodology .................................. 27 

mailto:enquiry@accon-uk.com
http://www.accon-uk.com/


Greggs 
Bury UA, Bell Lane, BL9 6BB 
Odour Impact Assessment 
Status: Final 

2 6 . 0 1 . 2 0 2 6       P a g e  |  3  

E m a i l :  e n q u i r y @ a c c o n - u k . c o m  ●  w w w . a c c o n - u k . c o m                                                                                                                                                         
U n i t  B ,  F r o n d s  P a r k ,  F r o u d s  L a n e ,  A l d e r m a s t o n ,  R e a d i n g ,  R G 7  4 L H  

 
R e a d i n g  O f f i c e    T e l :  0 1 1 8  9 7 1  0 0 0 0    F a x :  0 1 1 8  9 7 1  2 2 7 2                                                                                                                 

B r i g h t o n  O f f i c e    T e l :  0 1 2 7 3  5 7 3  8 1 4  

 

1. INTRODUCTION 

ACCON UK Limited (ACCON) has been commissioned by JMS Planning on behalf of Greggs to carry 

out an odour assessment in respect of the proposed extract flue system at a new Greggs Unit at Bury 

UA, Bell Lane, BL9 6BB.   

The purpose of the odour impact assessment is to determine the extent to which odour emanating 

from the extract flues/grilles from the proposed Greggs Unit at Bury UA, Bell Lane, BL9 6BB.  would 

result in a likelihood of odour nuisance occurring at the existing residential properties in the vicinity 

of the proposed Greggs shop. The closest existing residential properties are located approximately 

40m to the southeast of the proposed Greggs unit. 

This odour assessment is required to support the planning application: 72665. The Bury Metropolitan 
Borough Council Environmental Health Commercial Team has recommended a Planning Condition, 
which states: 
 
“No development shall commence unless and until a scheme for treating, diluting and dispersing 
fumes and odours has been submitted to and approved in writing by the Local Planning Authority. 
The scheme submitted  shall include a written statement from a suitably qualified person who is a 
member of the Heating and Ventilation Contractors Association (HVCA) or an equivalent professional 
body, stating that the  fume treatment to be installed complies with or exceeds the ‘Minimum 
Requirements For Odour Control’ provided by the Guidance on the Control of Odour and Noise from 
Commercial Kitchen Exhaust Systems: DEFRA 2005 (or if applicable such superseding guidance as 
shall prevail at the time of commencement of the development). 
 
The scheme to be submitted shall also include the relevant manufacturer and installer instructions 
for any associated equipment with details of maintenance requirements. 
 
The scheme as approved shall be implemented, available for use and maintained in accordance with 
the approved scheme whilst it shall serve the development.” 
 

The site location is identified in Appendix 1.1, and the general site layout is illustrated in Appendix 

1.2. The site is located within the administrative boundary of the Bury Metropolitan Borough Council 

(BMBC). 

mailto:enquiry@accon-uk.com
http://www.accon-uk.com/


Greggs 
Bury UA, Bell Lane, BL9 6BB 
Odour Impact Assessment 
Status: Final 

2 6 . 0 1 . 2 0 2 6       P a g e  |  4  

E m a i l :  e n q u i r y @ a c c o n - u k . c o m  ●  w w w . a c c o n - u k . c o m                                                                                                                                                         
U n i t  B ,  F r o n d s  P a r k ,  F r o u d s  L a n e ,  A l d e r m a s t o n ,  R e a d i n g ,  R G 7  4 L H  

 
R e a d i n g  O f f i c e    T e l :  0 1 1 8  9 7 1  0 0 0 0    F a x :  0 1 1 8  9 7 1  2 2 7 2                                                                                                                 

B r i g h t o n  O f f i c e    T e l :  0 1 2 7 3  5 7 3  8 1 4  

 

2. ODOUR ASSESSMENT 

2.1. Nature and Effect of Odour  

Odour is perceived by our brains in response to chemicals present in the air we breathe. Odour is the 

effect that those chemicals have upon us. Humans have sensitive senses of smell, and they can detect 

odour even when chemicals are present in very low concentrations. Most odours are a mixture of 

many chemicals that interact to produce what we detect as an odour. 

Different life experiences and natural variation in the population can result in different sensations 

and emotional responses by individuals to the same odorous compounds. Because the response to 

odour is synthesised in our brains, other senses such as sight and taste, and even our upbringing, can 

influence our perception of odour and whether we find it acceptable, objectionable or offensive. 

2.2. Assessment Methodology 

The assessment of odour takes on the following aspects: 

• A qualitative assessment of existing odour emissions on the proposed residential 

development; 

• An assessment taking into account the nature of the premises; 

• The height of any existing flue; 

• The approximate exit velocity from the existing flue; and 

• The distance between the existing flue and the potential odorous emissions and the 

distance to the sensitive receptor.  

2.2.1. Guidance on Control of Odours from Kitchens 

The Department for Environment Food and Rural Affairs (DEFRA) originally published guidance1 (now 

withdrawn) on the control of odours from kitchens. That guidance has been subsequently updated 

by Control of Odour and Noise from Commercial Kitchen Exhaust Systems 2022 EMAQ+ 2nd Edition2. 

Although the guidance is not statutory, it provides very useful information on best practice 

techniques for the minimisation of odour and noise nuisance from kitchen exhaust systems. This 

source of guidance and ACCON’s own experience form the basis of the assessment to determine 

whether nearby occupiers of existing residential properties (located within a minimum distance of 

200m in any direction) would consider that odour emanating from the kitchen extract flue is 

 

1 Guidance on the Control of Odour and Noise from Commercial Kitchen Exhaust Systems. Report prepared by Netcen on behalf of 
Department for Environment, Food and Rural Affairs, January 2005 

2 Control of Odour and Noise from Commercial Kitchen Exhaust Systems prepared by EMAQ+ (May 2022) 
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acceptable or not or whether it would result in a loss of amenity to those occupiers of residential 

property. 

2.2.2. General Principles in Controlling Odour 

The guidance is generally used for premises where food is cooked for patrons on or off the premises 

and where a kitchen is used to prepare and cook food. In these instances, a kitchen canopy extract 

system, are invariably present. 

The main purpose of a kitchen canopy is to extract excess heat, steam, fats, smoke and odour arising 

from cooking processes. Removal of these unwelcome by-products of kitchen activity helps to 

achieve a reasonably comfortable and safe working environment, protect the working environment, 

as well as preventing the spread of the products from the kitchen area to other parts of the building. 

Odours from cooking are contained both within the solid, liquid and gaseous material which is 

extracted by the kitchen canopy, and these different phases generally require different abatement 

techniques to reduce levels of odour to those levels which are acceptable to those in the vicinity. The 

extent to which any odour mitigation is required is dependent on the type of foods being prepared 

and cooked. 

Commonly, the kitchen extract canopy will contain the first line of odour control through the 

incorporation of coarse grease filters, which take out the largest grease particles from the extracted 

air stream. Such coarse grease filters tend to be a common feature of almost all kitchen canopy 

systems. 

The type and levels of odour control required downstream of the canopy is very much dependent on 

a number of factors. The principal ones are: 

• Type of food prepared. This is probably the most dominant factor as the type of food, and 

particularly any spices used, dictates the chemical constituents present in the exhaust air; 

• Size of the cooking facility. The number of covers the facility is designed to handle affects 

the intensity of odour in the exhausted air, and the air volume throughput the system must 

be designed to achieve; and 

• Types of cooking appliances used. This dictates the level of fat, water droplets and 

temperature within the ventilation air. 

The guidance includes two Tables which classify the odour and grease content of extract air 

according to the general cooking type and equipment used. These are reproduced in Appendix 3 

(Table 1 and Table 2). The information, in Appendix 4, has been used in this report to carry out the 

odour risk assessment in respect of the consented change of use development. 

2.3. Odour Impact Assessment 

Based on previous odour assessments which ACCON has provided for Greggs, between 2018 and 

2021, ACCON were provided with the standard odour controls applied to a standard Greggs shop 
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and were able to determine the extent to which odour, such as to constitute a nuisance or a loss of 

amenity, is likely to occur. 

Sniff tests were previously carried out at two existing Greggs shops (Reading and Bracknell) by 

ACCON personnel who have had their odour acuity tested and both of them tested within the 

prescribed range for ‘sniff testing’ assessments.  

The potential source of odour at both shops was due to the following cooking methods: 

• Final baking / cooking of bread baguettes, pasties, sausage rolls and sausages in standard 
convection ovens. 

• The cooking of bacon in standard convection ovens during the morning breakfast period. 

• The warming of sausages, bacon and omelettes in gastronome pots on hot plates during 
the morning breakfast period. 

• The rapid warming up of sandwiches, baguettes and wraps in turbo ovens. 

• Preparation of coffees using commercial coffee machines. 

• No frying or open grilling is undertaken in the shops. 

2.4. Risk Assessment 

The guidance identified at Section 2.3.1 provides a means of risk assessing the impact of any catering 

establishment and consented and existing uses. The key elements of the method are reproduced in 

Appendix 4. The method relies on scoring the proposal on four different aspects: 

• Dispersion – where the extract vents to atmosphere are in relation to the building to which 

the vent is attached; 

• Proximity of receptors – the location of the nearest residents; 

• The kitchen size – number of covers, i.e. level of activity; and 

• Cooking type – based on grease and odour loading. 

The level of odour which is created by a premises will depend on the size of kitchen and type of 

cooking. These can be determined using categories which have been set out in the guidance and are 

replicated in Appendix 3.  

The scores for each aspect are summed to derive an overall significance score, an impact risk, and a 

statement about the odour control requirement.  

The proposed extract system at the proposed Greggs unit at Bell Lane will be at the side of the 

proposed shop on the north facade. The extract will be from a grille located in the area identified in 

green on Figures 2.1.  The proposed main extract ducting grille would be located on the north façade 

at ground floor level, facing towards an existing car park. The closest residential properties at Back 

Street are located approximately 56m to the southeast of the proposed grille. The grille will be 

installed at the ground floor level, approximately 0.8m below the eaves of the roof. 
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Figure 2.1: Plan of the South Elevation 

 

 

  

The level of odour which is created by a premises will depend on the size of kitchen and type of 

cooking. These can be determined using categories which have been set out in “Control of Odour 

and Noise from Commercial Kitchen Exhaust Systems” (Ricardo EMAQ+, May 2022) and are 

replicated in Appendix 3 

The initial risk assessment is provided in Table 2.1. The results of the assessment are potentially a 

High Risk.  
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Table 2.1: Odour Risk Assessment  

 Descriptor Score Impact Risk 
Odour Control 

Requirement 

Dispersion Very Poor 15* 

High Risk 
High level of odour 

control required 

Proximity of Receptors Medium 5 

Size of kitchen/food 

cooking area 
Medium  3 

Cooking Type (Odour & 

grease loading) 
Low 1** 

TOTAL 24 

*The proposed vent discharges below the eaves and is located on the north facade and will have a minimum discharge 
velocity of 12.8m/s, which will result in a very poor level of dispersion due to its location. 
**Final cooking of frozen part cooked goods using standard convection ovens. 

2.5. The Odour Control Scheme 

Based on the information provided and identified in Appendix 2, the proposed Greggs shop will 

utilise:   

• 315mm diameter ductwork; 

• ELTA Mixed Flow Fan, SEL355/2-1AC (Single Phase); 

• Longar, Type 4 GLV 44444445 Galvanised Mesh Filter to be cleaned at least 3 times a year; 

• Longar, Type 21 F67MM500 C-Cell Card Cased Filter to be checked 3 times a year and 

replaced if necessary; and 

• Longar, Type 8  GLC Custom, Galv LGR201 Activated Carbon Filters to be replaced only if 

odour increases.  

These systems will provide a high level of odour control by dispersion and arrestment for the type of 

cooking which will be undertaken in a typical Greggs shop and will minimise the potential for 

complaints. 

From the information provided in the data sheets for the fan, a minimum exit velocity for the extract 

grille will be approximately 12.8m/s.  

It should be noted that it is important that these abatement systems should be regularly cleaned and 

maintained in order to ensure they work at their optimum capacity and to reduce any likelihood of 

nuisance complaints from nearby residential receptors.  
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3. RECOMMENDATIONS 

This report has reviewed the available guidance on cooking odours and its control. The risk 

assessment method from the guidance has been used to classify the potential odour impact from 

the proposed Greggs Unit at Bury UA, Bell Lane, BL9 6BB.  

The result is that the proposed extract system without mitigation would represent a potentially ‘high’ 

risk of impact if no odour control was implemented in the extraction system. However, a high level 

of odour mitigation is proposed as identified in Section 2.5, such that a good level of odour control 

should be achieved which will ensure that complaints from occupiers of residential properties in 

respect of odour do not occur. 
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4. CONCLUSIONS 

With respect to odour, it has been identified that with the currently proposed mitigation in the form 

of the extract system and maintenance schedule, included for this Greggs shop, with the proposed 

level of ventilation and odour control, odour will be low risk, which will not result in a nuisance at 

the nearest residential properties. Therefore, compliance with the recommended planning condition 

has been achieved. 
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Appendix 1 

Site Location Plan 
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Appendix 1.1: Site Location Plan 
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Appendix 1.2: Proposed Development Plans 
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Appendix 2 

Odour Control Specification
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Table 1: Odour and Grease Characteristics Arising from a Range of Commercial Kitchen 
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Table 2: Moisture and grease/smoke characteristics of various cooking appliances 

 

 

mailto:enquiry@accon-uk.com
http://www.accon-uk.com/


Greggs 
Bury UA, Bell Lane, BL9 6BB 
Odour Impact Assessment 
Status: Final 

2 6 . 0 1 . 2 0 2 6       P a g e  |  2 7  

E m a i l :  e n q u i r y @ a c c o n - u k . c o m  ●  w w w . a c c o n - u k . c o m                                                                                                                                                         
U n i t  B ,  F r o n d s  P a r k ,  F r o u d s  L a n e ,  A l d e r m a s t o n ,  R e a d i n g ,  R G 7  4 L H  

 
R e a d i n g  O f f i c e    T e l :  0 1 1 8  9 7 1  0 0 0 0    F a x :  0 1 1 8  9 7 1  2 2 7 2                                                                                                                 

B r i g h t o n  O f f i c e    T e l :  0 1 2 7 3  5 7 3  8 1 4  

 

Appendix 4 

Ricardo EMAQ+ Odour Impact Risk Assessment Methodology 
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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 here are consistent with the 

performance requirements listed in this report. 

Impact Risk Odour Control Requirement Significance 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 

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

Criteria Descriptor Score Details  

Dispersion  Very poor 20 Low level discharge, discharge into courtyard or 

restriction on stack. 

Poor  15 Not low level but below eaves, or discharge at below 

10m/s 

Moderate  10 Discharging 1m above eaves at 10-15m/s 

Good  5 Discharging 1m above ridge at 15m/s 

Proximity of 

receptors  

Close 10 Closest sensitive receptor is less than 20 m 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 More than 100 covers or large sized take away 

Medium  3 Between 30 and 100 covers or medium sized 

restaurant 

Small  1 Less than 30 covers or small take away 

Cooking type 

(odour and grease 

loading) 

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

or fish and chips.  Turkish, Middle Eastern 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 (no fried food, mainly reheating and 

sandwiches, etc.), Tea rooms1 

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 the kitchen and/or its location. 
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