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Non-Technical Summary

Inspired Global Cuisine Ltd (IGC) will operate a state-of-the-art food manufacturing facility producing frozen ready meals, sauces, soups, and meal components. Activities include cooking, chilling, blending, packing, frozen storage, and final dispatch.
From the opening of the Oldham site, all raw materials, packaging, and finished goods will be stored on-site, eliminating the need for third-party storage and reducing transport movements.
Site Boundary and Location

The facility is located at Lydia Becker Way, Oldham, within a purpose-built industrial development. The site boundary is fully secured with fencing and controlled access points. The installation lies approximately 2.8 km west of Oldham town Centre, accessed directly from Lydia Becker Way.

The surrounding land uses are predominantly residential in all directions, with small-scale industrial and commercial premises immediately to the south and south-west. The Radclyffe Athletics Centre and associated school are located to the north-east, with further educational uses situated along Broad Oak Road to the south. This context has been considered within the air quality and environmental risk assessments supporting the permit application.

A detailed Site Boundary Plan is provided in Appendix 1.

Site Storage and Drainage 

The site uses a, WEST Siphonics roof drainage system. All grass and landscaped areas are fully kerbed, ensuring that all operational zones act as impermeable surfaces. Drainage flows into surface water interceptors with oil alarms, followed by penstock valves which are activated in emergency situations.

All surface water drains connect to either one of two on-site attenuation ponds, providing controlled release into the United Utilities surface water network, reducing flood risk. 

Main Activities on Site
· Cooking, chilling, freezing, blending, assembly, and packing of ready meals.
· Operation of two gas‑fired Cochran boilers, each with a maximum rated thermal input below 7,500 kW.
· Operation of two external Star Azanefreezer units for the cold store, with a total ammonia charge of less than 650 kg and full BMS‑linked leak detection.
· Operation of a CO₂ refrigeration plant for factory process cooling and chillers.
· Use of low‑GWP F‑Gas refrigerants in HVAC systems for the office block.
· On‑site storage of all raw materials, packaging, and finished product.
· Segregated waste management including ABP Category 3 handling. 
· All raw materials, packaging materials, work-in-progress, and finished goods will now be stored on-site, eliminating previous reliance on third-party storage facilities and reducing external vehicle movements.

Emissions to Air

Air emissions arise from the natural‑gas‑fired boilers, maintained in accordance with BOAS guidance, OEM requirements, and Allianz schedules. Emissions testing will be completed within three months of the site becoming operational, and thereafter by the end of the second month of each calendar year.

The two external Star Azanefreezer units contain less than 650 kg total ammonia charge and are fitted with full leak detection linked to the site's BMS. The CO₂ chiller plant used for factory cooling produces no combustion-related emissions.

Office HVAC systems use low‑GWP F‑Gas refrigerants.

Emissions to Water 

There are no emissions to groundwater or land. All operational areas are kerbed and impermeable. Surface water drains into oil‑alarm interceptors, emergency penstock valves, and then attenuation ponds. Trade effluent is discharged to foul sewer under consent and monitored via a composite sampler and automatic trade effluent meter that has MCERTs.

Emissions to Land

There are no emissions to land as all operational areas are sealed and contained.

Noise, Vibration and Odour Management

Noise sources include refrigeration compressors, boilers, extraction systems, and vehicles. Noise control measures include:
· Equipment selection and enclosure
· Noise attenuation barriers installed around key areas identified in our Noise and Vibration Assessment
· Site layout
· Preventative maintenance
Odour risks are low due to enclosed processing, grease and fat separation, high velocity fans, air change, hygiene controls, and rapid waste removal.

Waste Management 

All wastes are segregated and stored in designated areas. This includes ABP Category 3 waste, recyclable packaging, food waste, and chemical storage in bunded areas. All waste is managed by licensed waste contractors.

Environmental Protection Measures

Key environmental protection measures include:
· WEST Siphonics roof drainage
· Kerbed and impermeable operational surfaces
· Interceptors with oil alarms
· Emergency penstock valves
· Dual attenuation ponds with controlled discharge
· Bunded chemical stores
· Heat‑recovery systems
· Energy‑efficient LED lighting and BMS‑based controls

Conclusion

On completion the installation will be a state-of-the-art, low-risk food manufacturing facility with robust environmental controls. Emissions will be tightly managed, pollution pathways are engineered out, and modern drainage and containment systems protect the environment. The installation will comply with relevant environmental legislation and Environment Agency permitting requirements.
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