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Name of the Installation: Inspired Global Cuisine Ltd (IGC)

Capacity: TBC upon commissioning (final storage and processing capacity will be confirmed during operational readiness)

Schedule 1 Activity: Section 6.8 Part A(1)(d) – Food and Drink Sector + Medium Combustion Plant (MCP)

Raw Materials Table (Some Values TBC After Commissioning)

	[bookmark: _Hlk214621172]Description of raw material & composition
	Maximum amount on site at any one time (tonnes)
	Annual throughput (tonnes/year)
	Description of use & main hazards

	Natural Gas (piped supply)
	Not stored on site
	TBC after first year of operation
	Fuel for MCP boilers. Flammable gas — controlled under DSEAR.

	Water (process, boiler feed, cleaning)
	TBC after commissioning
	TBC after first year of operation
	Used for food processing, steam generation, hygiene. Low hazard.

	Ammonia (R717) – Azanefreezer charge
	<650 kg total charge
	Fixed system charge
	Refrigeration for cold store. Toxic gas if released. Fully external with BMS leak detection.

	CO₂ Refrigerant
	TBC (fixed system charge) after commissioning 
	TBC
	Used for chillers and factory cooling. Asphyxiant hazard in confined spaces.

	Glycol (MPG/MEG mix)
	TBC after commissioning
	TBC after first year of operation
	Heat transfer fluid. Environmental hazard if released.

	Cooking oils (vegetable oils)
	TBC
	TBC after first year of operation
	Used in production, canteen. Slip hazard / combustible.

	Animal By‑Products (Cat 3)
	31418 (this is based off the storage capacity of the Cold stores/Chillers)
	TBC
	Food ingredients. Biological hazard if not temperature‑controlled.

	Vegetable raw materials
	31418 (this is based off the storage capacity of the Cold stores/Chillers)
	TBC
	Food ingredients. Low hazard.

	Sauces, dairy, liquid stocks
	TBC
	TBC
	Production inputs. Potential effluent contaminant if spilled.

	Packaging (trays, film, sleeves, cardboard)
	TBC
	TBC
	Used in packing finished products. Low hazard.

	Cleaning chemicals (detergents, disinfectants)
	TBC
	TBC
	Hygiene operations. Corrosive/irritant. SDS available.

	Engineering chemicals (oils, lubricants, greases)
	TBC 
	TBC
	Maintenance activities. Environmental pollutant if spilled.

	Boiler chemicals (oxygen scavenger, treatment chemicals)
	TBC on commissioning
	TBC 
	Water treatment. Corrosive/irritant.

	F‑Gas refrigerants (HVAC systems)
	TBC on commissioning
	TBC
	Office HVAC. Low GWP blends.

	Waste raw materials (food waste, ABP Cat 3 residues)
	TBC 
	TBC
	Temporary storage prior to disposal. Odour risk if not contained.
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