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BASIS OF REPORT 

This document has been prepared by SLR with reasonable skill, care and diligence, and taking account of the manpower, timescales and 
resources devoted to it by agreement with Amber Foods Limited (the Client) as part or all of the services it has been appointed by the 
Client to carry out. It is subject to the terms and conditions of that appointment. 

SLR shall not be liable for the use of or reliance on any information, advice, recommendations and opinions in this document for any 
purpose by any person other than the Client. Reliance may be granted to a third party only in the event that SLR and the third party 
have executed a reliance agreement or collateral warranty. 

Information reported herein may be based on the interpretation of public domain data collected by SLR, and/or information supplied 
by the Client and/or its other advisors and associates. These data have been accepted in good faith as being accurate and valid.   

The copyright and intellectual property in all drawings, reports, specifications, bills of quantities, calculations and other information set 
out in this report remain vested in SLR unless the terms of appointment state otherwise.   

This document may contain information of a specialised and/or highly technical nature and the Client is advised to seek clarification on 
any elements which may be unclear to it.  

Information, advice, recommendations and opinions in this document should only be relied upon in the context of the whole document 
and any documents referenced explicitly herein and should then only be used within the context of the appointment.  
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 INTRODUCTION 

SLR Consulting Limited (SLR) has been instructed by Amber Foods Limited (AFL) to prepare an application for a 
bespoke installation environmental permit (EP) for the poultry processing facility located at Units 1, 2 & 3, 
Howard Street, Hilltop, West Bromwich, B70 0SU (the site) for submission to the Environment Agency (EA). 

The site is currently operational and has been operating for a number of years. Due to an increase in the capacity 
of the processing plant, the site now exceeds the threshold for requiring an EP under Schedule 1 of the 
Environmental Permitting Regulations (EPR) (England and Wales) 2016 (as amended), Section 6.8 The Treatment 
of animal and vegetable and food industries: 

• Part A(1)(d)(i) – treatment and processing, other than exclusively packaging, of the following raw 
materials, whether previously processed or unprocessed, intended for the production of food or feed; 
only animal raw materials with a finished product production capacity greater than 75 tonnes per day. 

The site processes whole poultry carcasses delivered to site from other 2 Sisters Food Group premises and 
processes these into smaller portions. As the operations involves de-boning, the operation is classed as a listed 
activity under the EPR and hence requires an EP. The site utilises mains electricity to power all on site activities 
and has a discharge consent with the local sewerage undertaker for all process effluents. The only emissions to 
the environment are clean and uncontaminated surface water. Therefore, the site poses a very minimal risk to 
the environment. 

This Environmental Risk Assessment (ERA) is a simple assessment of the risks to the environment and human 
health from accidents, odour, noise and fugitive emissions that may be associated with operations at the site.  

 

1.1 Methodology 

This ERA is an assessment of the risk to the environment and to human health that may be associated with the 
proposed variation at the site.  

The assessment has been completed in accordance with the Environment Agency (EA) Technical Guidance ‘Risk 
Assessments for your Environmental Permit’ dated May 2018. The aim of the assessment is to identify any 
significant risks and to demonstrate that the risk of pollution or harm will be acceptable by taking the appropriate 
measures to manage these risks. 

This ERA uses the following approach for identifying and assessing the risks from the proposed variation to the 
existing permitted operations:   

Step 1 Identify and consider risks for your site and the sources of the risks.  

Step 2 Identify the receptors at risk from your site. 

Step 3 Identify the possible pathways from the sources of the risks to the receptors  

Step 4 Assess risks relevant to your specific activity and check they are acceptable and can be screened 
out. 

Step 5  State what you will do to control the risks if they are too high  

Step 6 Submit your risk assessment as part of your EP application.  

Section 2.0 of this document is a screening step to identify the receptors at risk as part of this assessment.  

Section 3.0 identifies people or parts of the environment that could be harmed (at potentially significant risk) by 
the activity. The ERA for an EP variation application requires all receptors that are near the Site and could 
reasonably be affected by the activities to be identified and considered as part of the assessment.   
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The guidance1 requires all receptors that are near the site and could reasonably be affected by the proposed 
activities to be identified and considered as part of the ERA.  Therefore, for the purpose of this report: 

• A 2km radius from the Site’s EP boundary has been adopted in reviewing Sites of Scientific Interest (SSSI); 

• a 1km radius has been adopted in reviewing potentially sensitive receptors designated as RAMSAR, SAC, 
SPA and Marine Potential SPA and cultural and ecological important receptors such as sites of cultural 
and natural heritage; 

• A radius of 500m from the Site’s EP boundary has been adopted for all other potentially sensitive local 
receptors (for example, residential, commercial, industrial, agricultural and surface water receptors). 

Section 4.0 of this document presents the assessment and demonstrates that any risks of pollution or harm will 
be mitigated to manage the risk. 

This ERA should be read in conjunction with the following documents submitted with this EP application: 

• Application Forms  

o Part A, B2, B3 and F1 

• Non-Technical Summary (SLR Ref. 410.07469.00012_NTS) 

• Best Available Techniques and Operating Techniques document (SLR Ref. 410.07469.00012_BATOT) 

• Site Condition Report (SLR Ref. 410.07469.00012_SCR) 

• Drawings  

o 001 Site Location (SLR Ref. 410.07469.00012_Drawing 001) 

o 002 Environmental Permit Boundary (SLR Ref 410.07469.00012_Drawing 002) 

o 003 Site Layout Plan (SLR Ref. 410.07469.00012_Drawing 003) 

o 004 Environmental Site Setting (SLR Ref. 410.07469.00012_Drawing 004) 

 

 

 IDENTIFYING THE RISKS 

Step 1 is a screening step to identify potential risks to the environment from the development. The following are 
generally considered to require assessment for industrial Installations: 

• Any discharge;  

• Accidents;  

• Odour;  

• Noise and vibration;  

• Uncontrolled or unintended emissions (‘fugitive’);  

• Visible emissions; and  

• Release of bioaerosols.  

______________________ 

1 https://www.gov.uk/guidance/risk-assessments-for-your-environmental-permit accessed May 2021 

https://www.gov.uk/guidance/risk-assessments-for-your-environmental-permit
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In addition, the EA guidance identifies risks from specific activities for which additional risk assessments must be 
completed depending on the activity being carried out and where substances are released or discharged into the 
environment. The EA guidance Risk assessment for installations, waste and mining waste operations and landfill 
Sites indicates that the following additional risk assessments may be required: 

• global warming impact;  

• groundwater;  

• surface water from sanitary and other pollutants. 

 
Based on the proposed bespoke permit application for the site, there will be no point source emissions to 
groundwater, land or air, no release of bioaerosols, visible emission and operations will not attract pests. For the 
purpose of this ERA these elements have not been considered. 

Therefore, the following aspects will be considered for further assessment: 

• discharge to sewer & surface water; 

• global warming potential 

• noise & vibration 

• odour; 

• fugitive emissions; and  

• accidents. 

A Best Available Techniques and Operating Techniques has been included in this permit application, to address 
best available techniques to minimise the impacts on the environment (Ref: 410.07469.00012_BATOT). 

 SITE SETTING AND RECEPTORS 

Step 2 identifies people or parts of the environment that could be harmed (at potentially significant risk) by the 
activity. This section identifies the Site setting and potentially sensitive receptors in the vicinity of the Site. 

3.1 Site Setting 

The site is located on the Howard Street Industrial Estate, approximately 300m east of Golds Green in West 
Bromwich. The National Grid Reference (NGR) for the centre of the site is SO 98682 93454. 

Wednesbury is located approximately 1.8km to the north and Tipton is approximately 3.2 km to the south west. 
The location of the site is shown in Drawing 001 and the detailed site layout is shown in Drawing 003. 

A summary of the immediate surrounding land use is provided in Table 1.  

Table 1  
Immediate Land Uses Surrounding the Site 

Direction Land-Use 

North Commercial and industrial units beyond which lies a train track and a canal. 

East Commercial and industrial units and Howard Street beyond which lies 
residential properties in the area of Hilltop. 
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Direction Land-Use 

South An industrial unit, Harvills Hawthorn road, residential properties, a church 
and Harvills Hawthorn Primary School.  

West Commercial and industrial premises, woodland parcel, Shaw Street, a canal. 

 

3.1.1 Residential Properties 

Multiple residential properties lie within a 500m radius from the Site boundary to the east, south-east and south. 
The closest residential properties lie on Harvills Hawthorn road, West Bromwich approximately 50m south of 
from the site’s boundary. Other residential properties in close proximity to the site lie approximately 300m to 
the east and south-east of the site on Tunnel Road, West Bromwich. 

3.1.2 Industrial and Commercial 

The site lies within an industrial estate and is bounded to all sides by industrial and commercial units, the closest 
of which is Muscle Foods which adjoins AFL units to the west. Steel manufactures including Steel Sections and 
Hill Top Fabrications Co lie approximately 35m to the east of the site and 50m north of the site respectively, 
beyond which lies several other units, including Ranger Caradoc, Valencia Fine Foods, Brockhouse Group, 
AutoDoc 4x4 Specialists, Kanshi Tv, Riytec Motors, Nar Fencing and Vagtec Motors. A scaffolding unit lies 
immediately adjacent to the south of the site. Further industrial and commercial units lie to the south-west and 
west of the site. 

3.1.3 Local Transport Network 

There are a number of minor roads located to the north, east, south and west of the site which provide access 
to residential estates and industrial/commercial units. The closest road is Harvills Hawthorn which is located 
around 60m south from the Site boundary at the closest point. Howard Street lies approximately 100m east and 
Shaw Street lies approximately 170m west.  

Additionally, a train track lies 260m east of the site boundary. 

3.1.4 Educational 

Harvills Hawthorn Primary School lies 330m south of the site boundary. 

3.1.5 Recreational and Cultural 

Ratcliffs Park is located approximately 380m south-east of the site boundary.  

The Dovecote Pub & Carvery is located approximately 480m east of the site boundary.  

3.1.6 Surface Water Features 

A canal lies approximately 310m north of the site. 

3.1.7 Woodland 

A review of Multi Agency Geographical Information for the Countryside2 (MAGIC) map reveals there are no 
parcels of deciduous woodland within 500m of the Site boundary.  

______________________ 

2 Multi-Agency Geographical Information for the Countryside Map, available at www.magic.defra.gov.uk, accessed in May 2021. 

http://www.magic.defra.gov.uk/
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3.2 Geology, Hydrogeology and Hydrology 

3.2.1 Geology 

A search on the British Geological Survey (BGS)3 Map identifies the site as having the following strata: 

• Superficial Deposits comprising Till, Mid Pleistocene – Diamicton. The deposits formed up to 2 million 
years ago in the Quaternary Period in an environment dominated by ice age conditions; and  

• Bedrock of Etruria Formation comprising mudstone, sandstone and conglomerate, sedimentary bedrock 
formed approximately 308-319 million years ago in the Carboniferous period in an environment 
previously dominated by rivers.  

3.2.2 Hydrogeology 

The MAGIC map identifies the bedrock at the Site as a Secondary A Aquifer, which is defined as: 

“permeable layers capable of supporting water supplies at a local rather than strategic scale, and in some 
cases forming an important source of base flow to rivers. These are generally aquifers formerly classified 
as minor aquifers”  

The Superficial deposits are defined as a Secondary (undifferentiated) aquifer. The Site does not have a source 
protection zone classification. 

There are no groundwater Source Protection Zones within 1km of the site. 

3.2.3 Hydrology 

The groundwater vulnerability for the site is identified as medium-low vulnerability on MAGIC map. 

Flood Zone 

The Flood Map for Planning4 identifies that the site lies in flood zone 1, an area with low probability of flooding 
(Figure 1).  

______________________ 

3 British Geological Survey, available at http://www.bgs.ac.uk, accessed May 2021. 
4 Flood map for planning, available at https://flood-map-for-planning.service.gov.uk/, accessed May 2021 

http://www.bgs.ac.uk/
https://flood-map-for-planning.service.gov.uk/
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Figure 3-1 Flood Zones within the Site boundary 

 

3.3 Ecology 

3.3.1 Internationally Designated Sites 

Site of Special Scientific Interest (SSSI) 

A review of MAGIC identified no SSSI’s within 2km radius of the site boundary.  

Other Receptors 

A review of MAGIC confirms that none of the following are situated within a 1km radius of the site boundary; 

• RAMSAR; 

• Special Areas of Conservation (SAC); or 

• Special Protection Areas (SPA)  

3.3.2 Nationally/Locally Designated Sites 

Five parcels of Ancient Woodland lie approximately 900m south-east of the site’s boundary.  

Other Receptors 

A review of MAGIC map confirms that none of the following are situated within a 1km radius of the site boundary; 

• Areas of Outstanding Natural Beauty (AONB); 
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• National Parks; 

• Local Nature Reserves; 

• National Nature Reserves (NNR);  

• Biosphere Reserves; or 

• RSPB Reserves. 

Nature and Heritage Conservation 

A review of the Nature Heritage Conservation Screening Report provided by the EA which is illustrated in 
Appendix ERA1 Nature and Heritage Conservation Report confirmed that several Local Wildlife Sites (LWS) lie 
within 2km of the site’s EP boundary: 

• Sheepwash. 

• Market Place, Tame Valley. 

• Dixons Branch Canal. 

• Alexandra Road. 

• Great Bridge Canal Basins. 

• Princes End Disused Railway. 

• Bayley’s Pool, Ocker Hill. 

• Bayley’s Lane Pool.  

• Basin Sidings. 

• Snow Hill to Wolverhampton Railway. 

• Balls Hill Branch Canal. 

• Ridgeacre Branch Canal. 

• Shaw Street. 

• Ocker Hill Balancing Pool.  

• Millpool Colliery Pool. 

• Hydes Road Pool. 

• Woden Road South, Tame Valley. 

3.4 Cultural Heritage 

A review of MAGIC map confirms there are five listed buildings within a 1km radius of the site boundary, the 
closest of which are: 

• Jones Bridge – approximately 350m to the north of the site. 

• Milestone - approximately 500m to the east of the site. 

• Footbridge to the north of junction with Tame Valley Canal - approximately 970m to the west of the site. 

• Footbridge to south of junction with Tame Valley Canal - approximately 970m to the west of the site. 
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• Hempole Lane Bridge – approximately 995m to the southwest of the site. 

Other Receptors 

A review of MAGIC map confirmed that none of the following are situated within a 1km radius of the site 
boundary:  

• Scheduled Monuments; 

• Registered Parks and Gardeners; 

• World Heritage Sites; or 

• Registered Battlefields. 

3.5 Identified Receptors 

Table 2 and Drawing 004 identified receptors which are considered to be potentially sensitive and could 
reasonably be affected by activities at the Site. 

Table 2 Identified Receptors 

Receptor Name Receptor Type Direction from Site 
Approximate Distance from 
Site Boundary at closest point 
(in metres) 

Local receptors located within 500m of the EP boundary as shown on Drawing 04.  

Muscle Foods Commercial West Adjacent 

Layher Scaffolding Commercial South Adjacent 

Steel Sections  Industrial East 35 

Hill Top Fabrication 
Co 

Industrial North 50 

Housing estate Residential South 50 

Harvills Hawthorn 
road 

Local Transport 
Network 

South 60 

Joseph & Jesse 
Siddons 

Industrial North 90 

Howard Street 
Local Transport 
Network 

East 100 

Valencia Fine Foods Commercial Northeast 110 

Brockhouse Group Industrial East 120 

AutoDoc 4x4 
Specialist 

Commercial East 125 

Diamond Box Limited Commercial Northwest 145 

Ranger Caradoc Industrial  Northeast 150 



Amber Foods Limited 
Environmental Risk Assessment 
Filename: 410.07469.00012_ERA 

SLR Ref No: 410.07469.00012  
July 2021 

  

 
Page 9  

 

Receptor Name Receptor Type Direction from Site 
Approximate Distance from 
Site Boundary at closest point 
(in metres) 

Kanshi TV Commercial East 155 

Gondrand UK Commercial West 155 

Furnish Your Home Commercial West 155 

Riytec Motors Commercial East 200 

Forkers Industrial Northwest 220 

Serene Beds and 
Furniture 

Commercial North 240 

Nar Fencing Commercial East 245 

Nevill Lond 
Birmingham 

Commercial North 260 

Train track 
Local Transport 
Network 

East 260 

Vagtec Motos Commercial East 300 

2k2 Commercial East 300 

Hilltop Residential East/Southeast 300 

Canal Surface Water Feature North 310 

Harvills Hawthorn 
Primary School 

Educational  South 330 

R.D.M. Marketing UK Commercial  West 330 

Ratcliffs Park Recreational  Southeast 380 

The Dovecote Pub & 
Carvery 

Recreational East 480 

Cultural and Internationally/Nationally/Locally Designated Ecological Receptors located within 1km of the EP 
boundary as shown on Drawing 004 

Jones Bridge Listed Building North 350 

Milestone Listed Building  East 500 

Footbridge north  Listed Building West 970 

Footbridge south  Listed Building West 970 

Unnamed Ancient Woodland Southeast 900 

Hempole Lane Bridge Listed Building Southwest 995 
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3.6 Windrose 

Figure 3-2 shows the wind patterns between 2013-2017 as identified by Birmingham Airport Meteorological 
Station. The most prominent wind directions are from the southwest and northwest. Winds from the north, 
north east and east are relatively infrequent by comparison. 

 

Figure 3-2 
Birmingham Airport Meteorological Station Windrose (2013-2017) 

 

 ENVIRONMENTAL RISK ASSESSMENT 

The following table sets out the potential hazards posed by the poultry processing facility, receptors and 
pathways, along with management and assessment of the identified risks.  As defined in Section 2, this 
assessment only considers risks to amenity (discharge, odour, noise and vibration, uncontrolled or unintended 
emissions, visible emissions and release of bioaerosols) and as a consequence of accidents. 

The probability of exposure is the likelihood of the receptors being exposed to the hazard, and is defined as low, 
medium or high. These terms are qualified as follows: 

• Low: exposure is unlikely, barriers in place to mitigate against exposure.  

• Medium: exposure is fairly probable, barriers to exposure less controllable.  

• High: exposure is probable, direct exposure likely with few barriers. 

The methodology outlined in Section 1.1 of this report is the basis on which it is determined whether the 
proposed operations will lead to significant impacts on the surrounding environment. Where a conclusion of ‘not 
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significant’ has been reached, it is proposed that the mitigation and management measures that will be in place 
at the site will be sufficient to ensure that there will be no impact at the surrounding environment. 
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Table 3 Noise and Vibration Risk Assessment and Management Plan 

What do you do that can harm and what could be 
harmed 

Managing the Risk Assessing the Risk 

Hazard Receptor Pathway Risk management  Probability of 
exposure 

Consequence What is the 
overall risk 

What has the 
potential to 
cause harm? 

What is at risk 
what do I wish 
to protect? 

How can 
the hazard 
get to the 
receptor? 

What measures will you take to reduce 
the risk? – Who is responsible for what? 

How likely is 
this contact? 

What is the 
harm that can 
be caused? 

What is the risk 
that still remains? 
The balance of 
probability and 
consequence  

Noise from the 
operation of the 
production lines 
and associated 
equipment. 

 

Commercial and 
industrial units, 
residential and 
local transport 
network.  

 

See Drawing 
004. 

 

 

Air The poultry processing facility is operated 
between 7am – 5pm, Tuesday - Saturday. 
Sunday and Monday production are used 
sporadically when demand is high. 

Opening of building doors is kept to a 
minimum and roller shutter doors are 
installed where appropriate.  

All processing plant and equipment are 
located within buildings. 

Any new or replacement process 
equipment will be designed in accordance 
with European noise standards; the 
equipment will be subject to regular 
preventative maintenance in accordance 
with the manufacturer’s requirements. 

Auditory inspections will be carried out in 
response to complaints, should these 
occur.  

 Low – with 
the 
mitigation 
measures in 
place  

Nuisance and 
health risk to 
human 
receptors. 

Not significant 
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All Site personnel are trained in the need 
to minimise site noise and are responsible 
for monitoring and reporting excessive 
noise when carrying out their everyday 
roles. 
 
Regular noise risk assessments are 
undertaken by AFL on site. 

The Site Manager is responsible for 
implementing risk management measures 
in conjunction with the Best Available 
Techniques and Operating Techniques 
(Ref: 410.07469.00012_BATOT). 
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Table 4 Fugitive Emissions Risk Assessment and Management Plan 

What do you do that can harm and what could 
be harmed 

Managing the Risk Assessing the Risk 

Hazard Receptor Pathway Risk management  Probability 
of exposure 

Consequence What is the 
overall risk 

What has the 
potential to 
cause harm? 

What is at risk 
what do I wish 
to protect? 

How can 
the hazard 
get to the 
receptor? 

What measures will you take to reduce the 
risk? – Who is responsible for what? 

How likely is 
this contact? 

What is the harm 
that can be 
caused? 

What is the risk 
that still 
remains? The 
balance of 
probability and 
consequence  

To Air: 

Dust from 
vehicle 
movements  

Commercial and 
industrial units, 
residential and 
local transport 
network.  

 

 

See Drawing 
004. 

 

 

Air The following measures are used to prevent 
mobilisation of dust from vehicle 
movements: 

• Good housekeeping of roads and 
surfaces. 

• Speed limits are implemented. 

Visual inspections are carried out daily and 
in response to complaints. 

 
 

 Low – with 
the 
mitigation 
measures in 
place  

Nuisance and 
health risk to 
human 
receptors. 

Not significant 
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Dust from 
machinery and 
equipment 

Commercial and 
industrial units, 
residential and 
local transport 
network.  

 

Air Machinery is located within the three units 
operated by AFL.  

Material likely to give rise to dust is not 
processed or stored on site. 

 

Low – with 
the 
mitigation 
measures in 
place 

Nuisance and 
health risk to 
human 
receptors. 

Not significant 

Asphyxiation Human 
receptors 

Air Calor gas is be combusted for space heating 
requirements and hot water in the 
associated plant. The on-site gas delivery 
pipework to the plant is subject to regular 
inspection and maintenance in accordance 
with health and safety requirements. 

Operation of the boiler is controlled and 
monitored by the site, any leaks or 
malfunctions that may occur are readily 
identified and action taken to rectify the 
issue. Additionally, the boiler will be subject 
to regular visual inspection by site staff to 
ensure the continued integrity of the 
equipment and associated plant and the 
requirement for any remedial action.  

The Calor Gas Tank is maintained to 
manufactures specification.  

The sites compressed air pipes are 
constructed using J&E compressed air 
fittings and are fitted with alarms.  

 

Low – with 
the 
mitigation 
measures in 
place 

Nuisance and 
health risk to 
human 
receptors. 

Not significant 
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To Water: 

Runoff from site 
surfaces  

 

Potentially 
sensitive 
receptors 
including land,  
commercial and 
industrial units 
and local 
transport 
network.  

 

Land, 
surface 
and ground 
water 

Raw materials are contained in trays and 
waste materials is stored in suitable bins. 
These are stored inside the designated 
storage areas before being removed from 
site.   

Aqueous waste water runoff from the 
internal hard-surfaced area of the site 
during cleaning is collected by the internal 
surface water drainage system and is 
discharged to the municipal combined 
sewer in accordance with a discharge 
consent. 

The only emissions to the environment are 
clean and uncontaminated surface water.  

 

Low Nuisance, 
pollution of 
controlled water 
and soil. 

Low 

Percolation of 
contaminated 
liquid into 
groundwater 

Ground water Land, 
surface 
and ground 
water 

The operational area of the site where 
poultry processing is located is surfaced 
with impermeable surfacing to prevent the 
percolation of contaminated hygiene 
chemicals into the underlying soil and 
groundwater. A sealed drainage system is 
present. 

Materials suitable for absorbing and 
containing minor spillages is maintained on 
site. Minor spillages are cleaned up 
immediately, using sand or proprietary 

Low Contamination  
nuisance, 
pollution of soil 
and controlled 
water. 

Low 
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absorbent to clean up liquids and placed in 
alternative containers.  

In the event of a major spillage immediate 
action is taken to contain the spillage and to 
wash it down into the sealed drainage 
system, to prevent liquid from entering 
surface water drains and the unsurfaced 
ground. The spillage is cleared immediately 
and placed in containers for off-site 
disposal. 

Any defects in surfacing are repaired 
immediately using temporary solutions, and 
with permanent measures implemented as 
soon as practicable. 

The site management is responsible for 
implementing risk management measures 
in conjunction with the Operating 
Techniques (Ref: 410.07469.00012_BATOT). 

Litter 

Litter from 
waste 

Commercial and 
industrial units, 
residential and 
local transport 
network.  

 

Air The site is kept clean and tidy by way of a 
daily housekeeping regime of operational 
areas/the site perimeter.  

Waste produced as part of the process is 
kept to a minimum and stored in dedicated 
bins for recovery or disposal correctly off 
site. The bins are stored within Unit 1. The 
waste hierarchy is adhered to at all times. 
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Table 5 Accidents Risk Assessment and Management Plan 

Due to the enclosed nature of the 
processing site, there is a reduced chance of 
litter blowing off site. 

The site management is responsible for 
implementing risk management measures 
in accordance with operational and 
management procedures. 

What do you do that can harm and what could 
be harmed 

Managing the Risk Assessing the Risk 

Hazard Receptor Pathway Risk management  Probability 
of 
exposure 

Consequence What is the 
overall risk 

What has 
the 
potential to 
cause 
harm? 

What is at risk 
what do I wish 
to protect? 

How can the 
hazard get to 
the receptor? 

What measures will you take to 
reduce the risk? – Who is responsible 
for what? 

How likely 
is this 
contact? 

What is the harm that 
can be caused? 

What is the risk 
that still 
remains? The 
balance of 
probability and 
consequence  

Spillage or 
leakage 
from Site 
equipment 

Local land 
quality and 
groundwater 

Runoff and 
percolation 
through 
ground 

Operation of processing equipment 
will not result in the storage of 
significant quantities of additional raw 
materials.  

Equipment is bunded or double 
skinned. The bunds have the capability 
of containing at least 110% of the 
volume of the largest tank within the 

Low Contamination of land, 
groundwater and 
surface water 

Low 
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bund. Connection points are located 
within the bunds. 

Where chemical top up is required, 
this is undertaken during periods of 
maintenance and servicing and is 
undertaken in a bunded area or 
secondary containment.  

Operation of the boiler and equipment 
is controlled and monitored by Site 
personal and any leaks that may occur 
are readily identified and action taken 
to rectify the issue. Additionally, the 
boiler and equipment are subject to 
regular visual inspection by Site staff 
to ensure the continued integrity of 
the equipment and associated plant 
and the requirement for any remedial 
action.  

Materials suitable for absorbing and 
containing minor spillages is 
maintained on Site. Minor spillages are 
cleaned up immediately, using sand or 
proprietary absorbent to clean up 
liquids and placed in alternative 
containers.  

In the event of a major spillage 
immediate action is taken to contain 
the spillage and to wash it down into 
the sealed drainage system, to prevent 
liquid from entering surface water 
drains and the unsurfaced ground. The 
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spillage is cleared immediately and 
placed in containers for off-site 
disposal. 

The site implement oil spillage 
procedures which includes training.  

The site management is responsible 
for implementing risk management 
measures in conjunction with the 
Operating Techniques (Ref: 
410.07469.00012_BATOT). 

Fire  Commercial 
and industrial 
units, 
residential and 
local transport 
network.  

 

See Drawing 
04. 

 

Air  

Land, surface 
water and 
groundwater.  

The site has the following in place 
which seek to reduce the impacts as 
the result of a fire: 

• Fire and site evacuation 
procedures; 

• A fire alarm system;  

• Fire extinguishers; 

• Local firefighting equipment; and  

Operation of the processing 
equipment is fully manned and any 
fires that may occur will be readily 
identified and the necessary action 
taken. Additionally, equipment is 
subject to regular visual inspection by 
site staff and regular maintenance and 
servicing.  

Medium  

 

Harm to human health 
and ecology. 

Nuisance.  

Contamination of land, 
groundwater and 
surface water 

Low – due to the 
inspection and 
maintenance 
processes which 
will be 
implemented 
and the fire 
prevention 
measures in 
place. 

Vandalism 
and 
Security 

Harm to human 
receptors, 
commercial 

Land, surface 
water, 
groundwater, 
air.  

In order to prevent unauthorised 
access, a number of security measures 
are in place at the Site including: 

Low Theft, plant failure, harm 
to human health, 
environmental harm. 

Low 
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and industrial 
receptors 

• 24-hour CCTV surveillance 
which covers the site and are 
digitally recorded; 

• Visitor Sign in/Sign out book; 
and 

• perimeter palisade fencing 
and security electronic barrier 
at the site entrance. 

A documented security manual is in 
place which is subject to annual 
review. 

The site management is responsible 
for implementing risk management 
measures in conjunction with the 
Operating Techniques (Ref: 
410.07469.00012_BATOT).   

Flooding  Surface water, 
soils and 
groundwater. 

 

See Drawing 
04. 

 

Flood waters 
over land 

The Site lies within flood zone 1 which 
has a low probability of flooding. 

 

Low Contaminated flood 
waters impacting land in 
residential, ecological 
and 
industrial/commercial 
areas 

Low 

Vehicle 
collisions  

Harm to human 
receptors  

 The site implements strict vehicle 
movement protocols to prevent 
collisions.  

Low Harm to human health Low 
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Table 6 Uncontrolled or Unintended Emissions Risk Assessment and Management Plan 

What do you do that can harm and what could 
be harmed 

Managing the Risk Assessing the Risk 

Hazard Receptor Pathway Risk management  Probability of 
exposure 

Consequence What is the 
overall risk 

What has 
the 
potential 
to cause 
harm? 

What is at risk 
what do I 
wish to 
protect? 

How can the 
hazard get to the 
receptor? 

What measures will you take to 
reduce the risk? – Who is responsible 
for what? 

How likely is this 
contact? 

What is the 
harm that can 
be caused? 

What is the risk 
that still 
remains? The 
balance of 
probability and 
consequence  

Gas Leaks 

 

 

Commercial 
and industrial 
units and 
residential.  

 

See Drawing 
004. 

 

 

 

Air Calor gas is combusted in the boiler. 
The boiler is subject to regular 
inspection and maintenance in 
accordance with health and safety 
requirements. 

Operation of the boiler is controlled 
and monitored by the site, any leaks 
that may occur are readily identified 
and action taken to rectify the issue. 
Additionally, the boiler is subject to 
regular visual inspection by site staff to 
ensure the continued integrity of the 
equipment and the requirement for 
any remedial action by a qualified 
engineer.  

The Calor Gas Tank is maintained to 
manufactures specification.  

 

Low Human health 
and ecological 
impacts. 

 

Global 
warming 
impacts. 

Not Significant 
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The site management are responsible 
for implementing risk management 
measures in conjunction with the Best 
Available Techniques and Operating 
Techniques (Ref: 
410.07496.00012_BATOT). 
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 Conclusion 

This qualitative ERA has been undertaken in accordance with EA guidance. The assessment concludes that with 
the implementation of the risk management measures described above, potential hazards from the poultry 
processing facility are not likely to be significant or pose a significant risk of harm to sensitive receptors in the 
vicinity of the site and therefore, no further assessment is required.  
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