
Bow Odour Management Plan 
Contents 
Introduction ............................................................................................................................................ 2 

Initial Assessment ................................................................................................................................... 3 

Odourous Inventory & Processes ....................................................................................................... 3 

Potential Receptors ............................................................................................................................. 4 

Preventative Process Control .................................................................................................................. 6 

Community Engagement & Complaints .................................................................................................. 6 

 ................................................................................................................................................................ 7 

 

  

Issue Number Date of Publish Approved By Next Review Due 
1 29/11/2019 SHE Manager 29/11/2020 
    

Page 1 of 7 
 



 

Introduction 
Greencore Bow is a food manufacturer located in East London, producing sandwiches, wraps and 
baguettes. As part of this process, raw materials are delivered to site, where they are then prepared 
(washed, chopped, grated etc.) ahead of being assembled into finished goods. Finished goods are 
then refrigerated until despatch. The entire production area is temperature controlled. There is also 
an associated on-site effluent treatment plant (ETP) which processes the effluent that is produced as 
a result of production and hygiene activities.  The site is within an industrial estate although there is 
a woodland opposite and the River Lee adjacent. The wider area is a mixture of industrial, 
commercial and residential settlements. 

This management plan has been produced in accordance with ‘EPR 6.10’ and ‘H4 Odour 
Management Plan’ guidance documents.  

  

Page 2 of 7 
 



Initial Assessment  
A site walk round was carried out to identify potential odour sources, asses the risk and identify any existing pollution. The only odour detected during this 
exercise was immediately next to the ETP, with a slight increase during sludge collections.  A walk was also carried out along the woodland opposite and no 
odour was detected here. The results of this assessment are described in reference to the areas on the site layout plan (Appendix A) Goods In/Despatch; 
Waste Area; Car Park; ETP; and Production Area. 

Odourous Inventory & Processes 
 

Location Potential Odour Source Notes 
Goods In/ Despatch None identified Lorries arrive at site and are directed to the Goods In/Despatch area where they reverse onto loading bays 

for transfer or raw materials or finished good between the factory and the trailer.  
All raw materials and finished goods are sealed in packaging and palletised for transit, as well as being kept 
in temperature controlled conditions to prevent decay.  
 

Waste Areas Waste movements 
around site 
 
Storage in containers 

Open doulavs being moved from the production area to the storage containers may be odorous should they 
contain food 
 
The general and food waste skips have potential to become odorous should food matter decay.   

Car Park None identified There are no processes or storage in this area. 
Effluent Treatment 
Plant 

Sludge removal by tanker 
 
Effluent screening 
 
Screened solids doulav 

 Odour from the DAF sludge may be detectable during removal by tanker. There is no odour under other 
normal circumstances as the tank is sealed. 
Raw effluent is pumped through a screen to remove solid particles ahead of treatment, as the effluent is 
pumped through the screen, a slight odour is detectable immediately next to the ETP. 
Solids from the screening fall into a doulav, as this is open there is potential for odour should the food 
matter decay.  

Production Area Toasting ovens 
Tray wash 
 

There is no detectable odour from the oven extract points. 
There may be an odour infrequently from the tray wash extract for example if a large amount of trays that 
had contained onions were washed.  
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Potential Receptors 
The area immediately surrounding the factory is the Prologis Estate; this comprises of manufacturing sites and 
a woodland and former gas works immediately adjacent to the site (see Figure 1). The Prologis estate is 
located between Star Lane DLR Station and Bromley by Bow Underground Station.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 1. Aerial image of Greencore Bow (site boundary in red) and immediately surrounding industrial area, 
gas works and woodland. 

The site is separated from non-industrial receptors by a railway line on the eastern side, roads to the North 
and South and the River Lea to the West.  

The nearest residential receptor is 500m to the East and a School is located approximately 400m NW of the 
site. 
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Figure 2. Aerial image of Greencore Bow (site boundary in red) and wider area.  
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Preventative Process Control 
Control measures have been identified for each potential source of odour and, in accordance with ‘H4 Odour Management’ guidance, the following 
systematic approach has been employed: Managing inventory; Controlling evaporation; Containment and abatement; Dispersion; and Reducing impacts. 

Location Potential Odour 
source 

Control Measures 

Waste Area Waste movements 
around site 
 
 
Storage in containers 

The site manages its waste according to the waste hierarchy, meaning that it prevents the production of 
waste where possible. For example, where products are not assembled within specification, the 
component ingredients are separated and recirculated back into the production line. 
All waste materials leave the production area in a sealed bag to further prevent the release of odours.  
Waste containers are removed from site on a regular basis to prevent materials from decaying on site. 
The food waste and general waste skips are emptied 3 times per week.   

Effluent Treatment 
Plant 

Sludge removal by 
tanker 
 
Effluent screening 
 
Screened solids doulav 

The strength of effluent produced is reduced as far as possible via dry cleaning processes within the 
factory and the use of catch pots in drains. The sludge tank itself is sealed and designed for sewerage 
processes. 
The screen is covered to prevent pest access and the ETP itself is enclosed within 7 foot barriers to 
reduce the spread of odour. 
The doulav is emptied on a daily basis to prevent food mater from decaying. 

Production Area Toasting ovens 
 
 
Tray wash 
 

The cooking process is monitored and alarmed to ensure that over cooking does not occur which could 
lead to an odour issue.  
 
All trays that are sent to the tray wash are cleaned of debris to minimise any odour as a result of their 
cleaning. The tray wash area is a separated area, meaning that all steam exiting does not include odours 
from the internal storage or production areas. 

 

Community Engagement & Complaints 
The site has no history of odour complaints in it’s 15 years of operation as a sandwich factory. Should a complaint be received, the SHE Manager would lead 
an investigation to find the root cause of the issue. This would be recorded on the complaints log and learnings would be taken from the incident. 

The hygiene team visit the woodland area opposite the factory on a daily basis to litter pick and empty the bins. 
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