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1 Introduction 
 

Saladworks is a division of Samworth Brothers Ltd and following a review of recent 
changes to the site production capability, it was determined that Saladworks would 
be required to submit an application for a new permit.  The key determining factor 
was the changes in theoretical capacity.  
The business operates within one facility based in Leicester and produces high 
quality ready meals for the major UK retailers. The business has a main office / 
administrative block, a production hall split into high and low care. This building 
houses departments which comprise of raw material intake through to final product 
despatch. 
 
The operations are 24 hours per day, 7 days per week, operating over various shift 
patterns 364 days per year.   
 
Current capacity is 107.8 tonnes per day, theoretically more could be produced if 
less cleaning was required, e.g. only one product line was produced. 
 
The ready meals produced contain on average between 10-15% meat plus animal 
derived products such as egg. 

 
 
2 Background 
 

2.1 Description of Process 
 

The process being carried out on the production of ready meals starts with the 
selection of bought in ambient, chilled and frozen ingredients and in house manufactured 
sauces.  These items are then prepared in house by using heat treatment, through cook 
pans, chargriller or rack ovens, the individually prepared ingredients are then portioned into 
plastic c-pet trays / foils by depositors or human labour, heat-sealed using film / lids and 
over-sleeved to make the desired product.  

This is then packed into cardboard outer cases and dispatched for human consumption.  
Therefore, the following processes are undertaken at the facility: 
 

• Meat and ingredient intake; 
• Mincing / slicing 
• Mixing; 
• Ingredient preparation; 
• Cooking; (Sauce & ingredients) 
• Filling; 
• Blast Chilling; 
• Packing; 
• Despatch. 
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At Saladworks the product distribution is carried out by Samworth Brothers own 
distribution fleet, under the operating name of Samworth Brothers Distribution, 
along with contract haulers to major supermarkets and catering companies 
throughout the country.  
 
 
2.2 Waste Management 

 
 Wastes generated from the production process are segregated at source prior to 

collection and disposal by an authorised local waste contractor.  The site is zero 
waste to landfill and all materials are recovered for reuse or recycled, a matrix of the 
waste streams generated and where they are disposed of is included as part of this 
application. 

 
 The types of wastes generated on site include: 

- Food waste 
- Cardboard / Paper 
- Plastic 
- WEEE 
- Hazardous waste i.e. light tubes 
- General waste  

 
3  Site Condition Report 
 

An application H5 Site Condition Report has been compiled in accordance with 
Environment Agency guidance.  This document is included in (Appendix 5) 
Information regarding the site and surrounding areas has been reviewed in order to 
describe the condition of the site and, in particular, identify any substance potential 
pollution risk.  
 
Pollution prevention measures have been identified and an assessment of pollution 
potential has been undertaken. (Appendix 4 Environmental Risk Assessment) 

 
 
4 Pollution Prevention Measures 
 
 Under H5 Site Condition Report, a table of measures has been included.  Below is an 

overview of the emissions identified and abatement measures in place.  
 

4.1  Abatement of Emissions to Air 
 

  The emissions to be considered include those from the on-site industrial boilers and 
ovens. 

 
 There are four boilers and 3 Ovens on site:  

• HX 50S Steam Boiler no.1 
• HX 50S Steam Boiler no. 2  
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• Metrose E24 Hot water Boiler no.1 
• Metrose E24 Hot water Boiler no.2 
• DD Oven 1 
• DD Oven 2 
• Chargrill and Bar Maker 

 
Both steam raising boilers operate on an on/off basis with automatic variable firing 
rates.  They are serviced on a regular basis to maintain optimal combustion in order 
to reduce the emissions of NOx. This includes an annual full strip down by the 
manufacturer plus an interim visual and run test.  

 
There is currently no specific requirement for continuous in-stack monitoring.  There 
are no significant fugitive emissions to air of gases, vapours, odours or particulates. 
All of which will be monitored periodically.  
There will be no large-scale storage of fuels or stockpiles of raw materials, other than 
of residual municipal waste.  

   
4.2 Noise  

 
A noise survey will be undertaken in January/February 2020 

 
4.3 Abatement of Emissions to Water and Sewer 

 
 All rainwater runoff from the roadways, parking areas and hardstanding enters the 

‘storm drainage’ system and directed via an interceptor and manually operated 
penstock where it feeds to a pond and local stream. 

 
 Process water enters the main drainage system and is finally disposed of from site as 

trade effluent.  The trade effluent is disposed of into the main Severn Trent sewer as 
trade effluent  

  
 In the event of fire at the facility the fire fighting water is sourced from two fire 

hydrants located one at site entrance & one near the water towers. These fire waters 
are clean and uncontaminated and any water consumed is automatically refreshed 
from un-metered town supply. 

 
Run off waters from any potentially contaminated areas are designed to be collected 
via the site storm water drains. The outfall from the storm sewer is connected to an 
interceptor. Outfall from the interceptor is protected via a single ‘Penstock Valve’ 
which may be manually isolated in the event of fire to prevent fire waters from being 
discharged from the site in the event of an incident occurring. If fire water entered 
the interceptor this would be emptied using a specialist waste company by pumping 
out the water into tankers.  
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5 Proposed Techniques 
5.1  Environmental Management System (EMS) 

  
Saladworks have an Environmental Management System (EMS) embedded into the 
business, which is written to ISO 14001 standards and forms part of the overall 
management system.  ISO 14001: 2015 accreditation is being pursued and will be 
gained within 12 months of this permit application.  (Appendix 1 Environmental 
Management System Manual) 

 
The management system operates to control the activities of the facility in order 
prevent harm to the environment and to set guidelines for action in the event of an 
unforeseen occurrence. 

 
5.2 Releases to Water 
 
The facility discharges rain water run-off from car parking and hard standing areas, 
via surface water drains, through an interceptor tank into a pond situated outside 
the perimeter fence, and subsequently into the stream. An additional manual 
‘Penstock valve’ has been fitted post interceptor to enable any surface drain 
discharge to be held on site in case of a spillage or other contamination.  Spillages 
are currently removed and disposed of at the time, by a specialist waste contractor, 
with the interceptor being cleaned out at this time. 
 
The interceptor is newly installed and a service contract for the interceptors to be 
cleaned annually (in addition to occasions where cleaned out due to a spillage) is in 
place. 
All trade effluent is managed on site before being discharged to sewer, via enclosed 
effluent drains.  
 
(See Appendix 6 Site plans) 
 
5.3  Releases to Air 

 
As indicated from the Air Quality Management Area (AQMAs) assessment below, 
Saladworks does not fall within an AQMA boundary but due to locality of the M1 
motorway it does have an AQMA close by as identified on the below image. 

Saladworks (a Division of Samworth Brothers Ltd) 
November 2019 



Non- Technical Summary 
 

 
 

  
 
 

 The sites air emissions have been screened out as insignificant, therefore, detailed 
air modelling will not be undertaken.  (MCERTS Emissions Survey to be Completed 
Jan/Feb 2020) to evidence. 

 
 
 The table below details the air release points and their effective stack heights, all of 

which are less than 3m above the building, therefore the effective stack height is 
zero. 

 
The releases to air from the facility as detailed in the Environmental Impact 
Assessment document, these are emissions from boilers and cookers on site. 
(MCERTS Emissions Survey to be Completed Jan/Feb 2020) 
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Description Location or Grid 
Services 

Activity or 
Activities 

Effective Height 
Metres 

Efflux Velocity 
m/s 

Total Flow 
m3/hr 

SB1 
Steam boiler no.1 
Boiler room 

Steam 
generation 

   
SB2 

Steam boiler no.2 
Boiler room 

Steam 
generation 

   
HTB1 

Hot water boiler 1 
Boiler room 

Hot water 
generation 

   
HTB2 

Hot water boiler 2 
Boiler room 

Hot water 
generation 

   
DD1 

DD Revo Oven 1 
Cookhouse Rack cooking 

   
DD2 

DD Revo Oven 2 
Cookhouse Rack cooking 

   
CG Chargrill High Care 

Char grilled 
cooking       

 
 
  

        equipment is regularly serviced, and a detailed MCERTS assessment of the emissions 
will commence in Jan/Feb 2020. 

 
       

 
 
 

 
The facility has an Odour Management Plan with odour abatement systems in place, 
which scrub the production air prior to emission to atmosphere. Appendix 8 ENV 
P.019 Saladworks Odour Management Plan 

 
 

Saladworks Combustion Plant Thermal Input

Combustion Plant Type Gas Calorific Value Max gas flow (NM³/h) Continous @3600 Thermal Input MW(Th)

Metrose E24 Hot Water 
Boiler 1

39.5 158.7 3600 1.741291667

Metrose E24 Hot Water 
Boiler 2

39.5 158.7 3600 1.741291667

Hartley and Sugden 
HX50S Steam Boiler 1

39.5 168 3600 1.843333333

Hartley and Sugden HX 
50S Steam Boiler 2

39.5 168 3600 1.843333333

Double D Revo Rack 1 
Oven

39.5 20.29 3600 0.222626389

Double D Revo Rack 1 
Oven

39.5 20.29 3600 0.222626389

Chargrill Bar Maker
39.5 24.15 3600 0.264979167

Site Total Thermal 
Input MW(Th) 7.879481944
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Simdean Odour Abatement System 

 
Odour and Vapour laden air is collected from cooking ovens, cooking kettles and 
general ventilation from production areas and is fed into the system via various 
stainless steel and GRP ductwork connections. Each inlet duct is controlled via a 
system of pneumatically operated dampers which in the case of the ovens can be 
switched either into the system or to bypass depending upon requirements. 
The eight kettle extract lines are each fitted with a pneumatically operated isolation 
damper and the general ventilation duct is fitted with a manual damper. They are 
collected together into a plenum box and the total mixed air is forced out into the 
main system via a polypropylene cased centrifugal booster fan unit.  
All emissions are collected via a common header duct and fed first onto a venturi 
scrubber which accelerates the air to a velocity of approximately 40-50 m/s where a 
spray of water is added via 6 spray nozzles, this is designed to remove particulates, 
grease and “soluble” odour from the air stream. 
The particulate laden water is then allowed to settle into the collection tank whilst 
the air exits the tank via a stainless-steel droplet eliminator/coalescer. This removes 
the bulk of the fine mist and water droplets contained within the airstream. 
The collection tank is fitted with an automatic blowdown valve which is set at a pre-
determined rate to keep the tank water refreshed and prevent a build-up of sludge. 
A recirculation pump is installed to feed the scrubber spray nozzles with re-
circulated tank water at pressure. The pump is protected by an in-line water filter 
and an ultrasonic sensor which in the case of a severe drop in the water level, will 
send a signal to shut down the pump. 
Downstream of the mist eliminator is the ozone injection point where the ozone gas 
is forced into the airstream. From here the air/ozone mix is carried into a dwell 
vessel which allows the ozone injected to oxidise VOC’s by increasing the residence 
time for a minimum of 4 seconds prior to entering the air heater. 
The air is then directed into a steam heated air heating coil which raises the 
temperature of the scrubbed air to around 30 oC, this is to help prevent 
condensation in the fan and the downstream carbon bed. The air heater is of 
stainless-steel tube and fin construction. 
The main centrifugal fan unit is a direct drive all stainless-steel impellor and casing 
equipped with a 30kw drive motor which is designed to be inverter controlled to 
achieve the optimum performance for the system. The fan is designed to pull air 
through the system via the venturi scrubber and all the relevant production areas 
and also to push the air through the carbon adsorber bed and out to atmosphere at 
high velocity. 
From the discharge side of the fan, air is pushed into the carbon adsorber which 
removes any remaining VOC’s from the exhaust prior to discharging at high level via 
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the efflux stack. There is a high velocity discharge cone fixed atop the stack which 
aids dispersal of the emitted cleaned air to atmosphere. 
Included within the system are the following major items of equipment all of which 
are purpose designed and manufactured as described in the Indicative Best Available 
Techniques (Appendix 7 Technical Description and BAT) 

 
 

Jimco 
 

The Jimco Unit is an injected Ozone system. Concentrated odours are pushed 
through a vessel which is injected with Ozone. Ozone has a high oxidising potential 
and latches onto odorous organic compounds (for example Diallyl Sulphide).  
Creating modified compounds. Some carbon – carbon single bonds will also be 
oxidised by the O3 short chain carbon compounds will be formed. The technology is 
particular effect on aromatic (benzene ring) hydrocarbons. Following treatment, the 
air stream is then expelled to atmosphere. The Jimco is connected to low care 
cookhouse main area extract which is a potentially ‘high odour’ sources, the unit is 
serviced annually. 
 
5.4       Service Maintenance 
During Service Periods the units are isolated and where possible any work is carried 
out whilst the facility is not producing product. 

 
5.5 Maintenance and Repairs 

 The facility operates a computerised planned and preventive maintenance 
programme and is in place to ensure equipment installed is maintained to ensure 
optimal performance.  With a regular maintenance programme in place which is 
issued to the engineers to complete. 

 

5.6 Training 
 A comprehensive training programme is in place for staff on environmental 

management on site.  The training will cover: 
- role and responsibilities of the staff member; 
- the environmental policy and objectives; 
- correct implementation of the EMS procedures. 

 
Training will take the form of hands on training, work experience and dedicated 
training sessions.  All are supported by on site Samworth Academy resources and 
facilities. 
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6  Raw Materials 
The raw materials used on site consist of Vegetable and Animal products,  the full list 
of materials used on site can be found at Supporting Document Appendix 16 Raw 
Materials List. 
 
Raw materials have been selected for their appropriateness to the process being 
undertaking or due to customer requirements/specification.   

Water usage is monitored and plays a vital part in the process.  The site on average 
consumes approximately 197787 m3 of mains water per year (2019) 
 
No surface water or ground abstraction water will be used on site.   

Water consumption will be closely monitored to ensure that the water is being used 
effectively in the process.  
Used process water leaves the factories through a number of 5mm sieved s/s drain 
and then enters the factory drainage system.   This feeds directly into the trade 
effluent system shown in Appendix 6 Site Plans. 

A design brief for an on-site Physico-Chemical Effluent treatment Plant has been 
accepted and is proposed to be installed first half 2020.  

 
 

7 Waste Streams Recovery and Disposal 
  

Any wastes generated by the process are managed by the on-site hygiene team and 
is directed to a designated waste collection area on site, this area is indicated on the 
site plan accompanying the application. 
 
An authorised external waste contractor has been appointed as the preferred 
supplier and collects all of the waste streams generated, either directly or through a 
sub-contractor.  Both levels of contractor are audited and documentation held on 
file.  Duty of care documentation relating to the off-site disposal and recovery of all 
waste streams are kept online via the client zone portal.  Documents include: 
 

- waste carriers registrations; 
- annual duty of care waste transfer notes; 
- waste management licences; 
- waste disposal management plans; 
- facilities permit and exemption documents. 
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8  Energy Consumption and Efficiency 
 

The site is operating under a climate change agreement, reference number 
FDF1/F00442 Supporting document (Appendix 11) 
Energy management techniques are adopted by the site to address specific areas 
related to energy issues, including energy management techniques, monitoring, 
targeting and staff training and awareness sessions/briefings. 
 
Energy is consumed in a variety of ways across the site, the following are the key 
areas: 

- lighting; 
- heating; 
- water; 
- boilers; 
- buildings; 
- electrical equipment; 
- processing equipment; 
- compressed air; 
- vehicles. 
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