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1. Purpose

This document provides the justification for the raw materials, other substances, and water used at Inspired Global Cuisine Limited’s Manufacturing Facility in Oldham, in support of the EA Bespoke Permit application.

2. Scope

This justification applies to all food ingredients, packaging materials, water usage, cleaning chemicals, lubricants, boiler treatment chemicals, and other substances used within the installation for manufacturing of Ready Meals, Soups and Sauces.

3. Raw Materials Used 

The facility manufactures ready meals, soups and sauces. Raw materials include meat, vegetables, pasta, rice, grains, oils, herbs, spices, dairy ingredients, pulses, and other food components typical of large-scale food production. All raw materials are delivered in sealed packaging and handled in controlled food-safe environments, and stored either in the Cold Store, Chilled Store or Ambient Warehouse on site.

4. Justification for Raw Material Use

All raw materials are required for the core food manufacturing activities covered by Schedule 1 Section 6.8. No raw materials introduce pollutants beyond those accounted for in the Air Quality Assessment, Odour Management Plan, and Trade Effluent controls.

5. Other Substances Used

Other substances include cleaning chemicals, sanitisers, lubricants, boiler treatment chemicals, food-safe oils, and engineering chemicals. All substances are included in the COSHH Register and stored in bunded or controlled locations.

6. Justification for Other Substances

These substances are essential for hygiene, maintenance, and statutory operation of food production and combustion plant. Quantities are minimised, tightly controlled, and pose no significant environmental risk when managed under COSHH and Pollution Controls in the Environmental Health Safety Integrated Management System.

7. Water 

Water is used for food preparation, cooking, cooling, boiler feed water, hygiene activities, and CIP. Water consumption is controlled via metering, BMS monitoring, and efficiency initiatives such as inline restrictors for hygiene hose pipes.

8. Justification for Water Use

All water usage is necessary for safe food production and hygiene compliance. Trade effluent is controlled by a composite sampler, consent conditions, regular sampling and MCERTS metering, ensuring no environmental impact beyond assessed limits.

9. Environmental Controls and Compliance

Raw materials and substances do not introduce harmful emissions. All controls align with ISO 14001:2015, ISO 45001:2018, COSHH Regulations, MCPD, EA Guidance and IGC’s EHS-IMS.
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